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Ouwr Sigmature Soup

Wild mushroom and roas+ed onion bisgue. 4 delicate marriage 05'
roas+ed onions, leek, garlic, and wild mushrooms S'inlshad with S'rash
herbs and cream. Served with our fresh S’rg—braad
~$5.87~

Hearthstone ﬁ’en@» Wingys

Breaded jumbo chicken wings, lightly seasoned and served with our
zeshy yet spicy wing sauce on +he side for dipping.
~$8.AG~

Maple Fired. Crabeokes

Canadian snow crob, maple roast+ed with corn and baby red
potatoes enhanced with fresh basil and comlimented
with a cucumber and wasabi dl:pA
~$a.40~

Aarlic Mushrooms

Plenty oS’ S'r@sh but+on mushrooms qmn—S’riad with butter,
garlic, and S'rash herbs. Finished with %msh scallions and our %rash
baked frybread. Served sizzling hot!.
~$b.35~

Goxlic Shrimp ﬁr%f
Loads o% shrimp :pan—g'riad with butter, garlic, %rash herbs, and a
+ouch o% spicy Cajun seasoning. Finished with lemon and our %rash
baked §'r'j»braad. Served sizzling hot!.
~$a.95~

Dusted. Calamari

Delicate calamart enshrouded within a marriage o& herbs and splces,
?lnishzd 3old¢n and enhanced with owr cucumber and wasabi di?.

~$8.95~

Pruschetto

Fresh ¢ sundried +omatoes, garlic, ;msln basil, olive oil,
red onion, leek, &@)’a, and parmesan baked atop gorlic herb bread
with our spicy +oma+to di?.
6. A5~

Our Quesadilla

Grilled herb ;Ia‘}’bmad s‘hxfgad with +omatoes, peppers, portabella
mushrooms, jalapeno jack cheese, and scallions. Sourcream and our
fresh cut salsa for dipping. Great +o share!
~$8. 210~

Cheese Bread

Garlic herb bread, mozza, cheddar, and spicy +omato dip!
Smie. ~$3.95~  Lygr... ~$b.35~

Hmmm. .. Consider £his...

The Hearthstone Experience...our amazing bu?&a%!
we only use %rasln inﬂmdien%s prepared minude by minute...
Breakfast. . ~47.80~ Lunch..~#/2.87~ Dinner...~4/8.7/~
The wee %olkm wp +0 5...~HFREE~
5 +o /2 tjzars...m#hal% price~

Famihj Sundatj Brunch...~+#/4 .40~

T skote

(tree %or 'Fire)
We +houghd +here was no better way +o deseribe each
of +hese dishes, each with +heir own essence of fire. Our specially
designed wood ¢ qas assist Char-broller gedsileaded up with lots of
wood and we infuse each dishaWith e ratural flavors of Cedar!

Hearthstone 6&!0(@» Back. Ribs

we know 3raa4' &ood +akes +ime. So we start early and roas+ our baby
back ribs Sfor hours until +hey are jus+ about ?ar&c* and +ender. Then
we lavishly smother +hem in our masle apple barbegue sauce and Sﬂnish
by char-grilling until +hey S'inallﬂ reach +heir peak o& +endermess and
flavor Accom?aniﬁd by S'rzsln vaﬂa-}fablm and red skin whi??ad potatoes.
Full Rack..~$23.60~ Hof Rack...~#17.00~

Wood. Fired T-Pone

The +wo bes+ cuts 05' bm;* in our eyes, combined into one amazing cut
o& steak! Seasoned with our own marriage 05' herb and spice! Build with
?an%r(ed portabella mushrooms, onions, and S’rzsln +omato. Stacked on our
grilied garlic ¢ herb loaf with our scalloped potatoes!
(X 0z.... ~$2K 40~

Cedox Smoted Saimon

our hot smoked salmon baﬂlns i+s journatj... we plle our special oven up
with cedar and we wait and watch while i+ all comes +ogether! Than we
+op i+ with our Cha;*ls pecan and cranbarrﬂ salsa. Made g'rom a blend 05'
domestic and sundried cranberries, roasted pecans, and essence of or-
ange, Sﬂnallﬂ we ?(nish i+ 4o ‘?er%a(‘xl'lon in our stone hearth oven.
Accompanied by fresh veqedables and scalloped potatoes.
~$19.40~

Heorthstone Chicken...

Fresh herbs, cedar and +hyme are +he malin lnﬂrzdlan% Sfor our smoked
chickens. Than we clnar-ﬂrill i+ 4o ?u&zc—Hon with a li+He osf our
cranbarrLj barbegue sauce. Served with our goms+ mushroom and roas+ted
onion drasslnﬂ and S'rash vegetables.
~$7.85~

Our Bison Meatioof

Fores+ mushrooms, roas+ onions, g'rash herbs, and sundried cranberries are
Just a g’av/ o& +he inﬂradian*s that make wp +his delicious dish! Baked
Just r13h4' and com?llman’}'ac\ with our roasted onion pon gravy, &msh
vegetobles, and mashed potatoes.
~$18.40~

Almond. Crusted Picterel

Pickerel erusted in fresh herbs, almonds and a light smothering of
breaderumbs, panried +o a delicate perfection and married with our
zesty orange butter sauce..a rich and buttery S’inlsh +o an amozing
dish! Accompanied by ;msh vegetables and ereamy scalloped pototoes.

~$ R0~

Sawridgre Braised Pot Roast

A generous cut oS’ Aloert+a AAA bu?, slowly marina+ed in our signoture
marriage OS;‘ frash herbs, +hen slow roasted with +omatoes, carrods,
celery, and onions 4o ?u%zc%lon and %law/or inS’uszd with red wine.
Aecompanied by grash vegetables and mashed potatoes.
~$19.85~

Alberta Sirloin Stear.

Tender Aberta baa; char—ﬂrlllad +o you Iikinﬂ! Buil+ with 'pan—S’riad
portabella mushrooms, onions, and Sfrash +omato. S+acked on
our 3rillad garlic ¢ herb loo& with spicy S}rlas.

b oz... ~¥l4.95~ 0 02... ~¥I8.a5~

Are Yrow groingy ko leave voom For an
amazing: dessert experience?



From the Eaxth...

Olr salbds<dre a +estoment o the muHi-cuHuralism %ound within Canada!
W/ use natural and S’rash inﬂradianJ's %rom coas+ 4o coast!

Caesox/ Satod

Crisp romaine, home-s+ylef troutons, parmesan, and S'rash
cut bacon, in our creamy garlic and anchovy dressing.
Small ~$4.96~
Large ~#8.a5~
Add Owr Smoted Pulled Chicken...~#+ .00~

Chicken Club Salad

Green \leak, and spinach greens wnited with
Magple smoked kacon, ripe +omatoes, sundried cranberries,
ereamy herb cheese, Miberda grain croutons, and completed
with our sweet mustard dressing.
2§ A5~

Our Spicyr Thai Salad
Fused +ogether with passion, our Thai salad is sure 4o impress.
Our wood smoked chicken, bean sprouts, fresh pincapple, cucumber,
rice noodies, §resh peppers, almonds, cilantro, and leaf letHuce all
endwined within our 4oasted coconut and honey drassinﬂl
Small ~#6.25~  Largre ~%9.85~
* Dressing contains peanut, and traces of nuts.

Cedoxr Smored Sotmon Salad

Delicate spinach and letHuce Iza&, married with our very own cedar
hot smoked salmon, and our Cha&ﬁs pecan and cranberry salsa. Made
%rom a blend of domes+e and sundried cranberries, roasted pecans,
and essence of orange Finished with our peppered maple dressing.
Served with §ry bread.
~$agq.

Stacks

we cowld Hhink o& no other word 4o deseribe owr sandwiches. They re all builk on our delicious herb fkm"braad, and we only use
%rasln ingradi¢n+s. Piled high with %lavor and passion.

6a,rloe%awt Bison Burgrer

Wood S;lmc\ bison clnar»ﬂrillad with lots o% cedar 4o ?arg'ac-Hon.
Smothered with our sundried cranberry Barbegue sauce and build with
crisp 3ru.n—laa‘}, +oma+oes, shaved sweet onion, and pickle. S+acked

on a sesame Kaiser with Native mustard sauce.

~$A.a5~
AdA Forest Mushrooms or Maple Bacon...~#+l.00~

Spicyy Faxita. Panino
This one's stacked with a li+He spice! Fresh mixed peppers,
sweet onions, our smoked pulled chicken, and Talageno-jack Cheese
with mexican nuances! Served hot on 3rillad herb-bread with
our &msh cut salsa and Root Vegetable Chips!
~$a.ac.

Sub Fries, Soup, or Coesar...~#+1.00~

Bbg Whistey: Paunino
Tender Mloerfa Beek slow roast and shaved +hin is +he start of some-
+hing great! Than we add our Apple Bbg ¢ Whiskey sauce, jalapeno jack
cheese, +hin sliced onion, and portabella mushrooms +o make i+ +astier!
Served on 3rlll¢d herb bread with our Roo+ Vaﬂa—l'abla Chips!
~$a.aca

Sub Fries, Soup, or Caesor...~#+l.00~

Alfredo Chicken Ponino

fummy! Tha+'s all we have +o say about +his! We ve stacked wp creamy
herb cheese, spinach, S’msh +omatoes, maple bacon, portabella mushrooms,
sweet onions, and chicken with our creamy IFIS’mc\o drasslnﬂ.
Served on 3rlll¢d herb bread with our Root vegetoble Chips!
~$a.95~

Sub Fries, Soup, or Caesar...~#+l.00~

Powls & Poxes

fhowing and unc\zrs‘i’anding +he diverse mubFicuHural marke4 +rends in Canada, we +hought we d a%u r¢§raslninﬂ Asian ln&lu&nwc\
dishes, with muances of Northem Alberfo. We also +Hhought you may not be able 4o §inish everything, so we Figured we d give
you your own toke out contuiner just in case...

Northern 84:(64@ Rice Powl

Scented jasmine and Asion short grain rice, dalica-hllj steamed with
cotonut and 4’o??ad with a 3ardan og Slrash Julienne vaga*ablas and Your
cholce osf smoked chicken or lean bison.

adb (N N0~

Ihai Noodle Bowl

Thick Shangai noodles Pan grlﬁd with a 3arc\¢n o& &rasln Julienne
vege+ables and smothered in our spicy Thai sauce. Finish 4 with
+ender strips of bison, wood fired chicken, or portabella mushroom.

~$bl k.40~

Bison. & Auinness Chili

Lean bison stewed with all +he right fresh ingredients; peppers,
onions, tomatoes, gariic, and herbs! Ok and don'+ 5’or314’ +he legumes
and Guimess we ve Fossed in! Served with a Fouch o}
mozz and S’“_‘J bread!
~$(3.45~

Sapanese Prawn Bowl

Delicate rice noodles 'szd with gorlic ?rtad prawns, peppers, onions,
carro+s, cabbage, cilantro, crisp bean sprouts, sweet J'arlgaki 34’511
glaze, and accom?aniad with cucumber and wasabi sauce.

~$13.80~

Sweek Cwm@» % Coconunt Rice Powl

Fresh peppers, onions, tarrots, fomatoes, garlie, and our smoked
chicken panfried with nuances of allspice, nutmeg, and cilantro
in our sweet curry somce atop coconud scented rice.
~$ll.a0~

Whole Wheat Chicten & Chorizo Penne

whole whea+ peme married with smoked chicken, spicy chorizo sausage,
frash Yomatoes, garlic, peppers, onions, portabella mushrooms,
and our zesty yet spicy tomato sauce.
Hlso with our garlic herb bread.
Al KO~



