
Soup Du Jour
Every day we feature a great soup created by our chef. 

Ask your server for details.  3.95

Baked French Onion Soup
A taste that is sure to bring a smile to your face. Try our classic  

onion soup topped with a thick crouton and smothered with  

mozzarella cheese.  5.50

Fruit Plate
You owe it to yourself to experience our selection of fresh 

seasonal fruit. 8.50

Caesar
A classic recipe with legions of loyal fans. Crisp romaine lettuce, 

home-made croutons, freshly grated Parmesan cheese and 

bacon tossed in our Chef’s special dressing.  

Small  6.50    Large  8.95    With Grilled Chicken  10.50

Calamari
Delectable morsels of dusted squid fried to golden and served with 

a cool cucumber and yogurt dipping sauce.  9.50

Gyoza
Experience a taste of Japan with these delicate pork and chicken 

dumplings which are served with tangy Asian vegetables and soy 

and sake dipping sauce.   7.95

Nacho Platter
Dig into a mountain of corn tortilla chips layered with melted, shredded 

cheese and spicy jalapeno peppers. Served with salsa and sour cream 

for dipping. For a little bit extra load them up with taco beef.  

Small  9.95    Large  14.95

Stuffed Mushroom Caps
Six plump mushroom caps stuffed with a scrumptious blend of 

crayfish, lobster, and crabmeat. Served with a grilled garlic 

baguette. 8.50

Dry Ribs
Once you’ve tried them, we know you’ll stick to them. Our

marinated pork side ribs are gently roasted with a medley of 

fresh spices. Single  7.95    Double  14.95

Chicken Wings
These may just be the plumpest wings in town. Lightly breaded and 

full of flavor, enjoy these trendy favorites in your choice of Louisiana, 

honey garlic, BBQ, raging hot, Tex-Mex or sea salt and cracked pepper. 

Single  9.95   Double  16.95

Spring Rolls
Originally a Shanghai specialty, these spring rolls are packed full 

of various vegetables and seasoned pork. We fry them golden, 

and serve them up with a generous portion of plum sauce 

for dipping.  6.95

Maui Ribs
Send your taste buds to Maui!  We take thinly cut beef short ribs 

marinated in a special Polynesian sauce and grill them over fire.  

Sprinkled with sesame, this is one of the most popular choices to 	

share at the table.  9.50	

H.C. Prairie Salad
Make a healthy choice. Start your meal with crisp field greens topped 	

with dried fruits, nuts, crumbled feta cheese and drizzled with raspberry 	

vinaigrette.  7.95

Taco Salad
Fresh cello lettuce layered with mixed cheese, diced tomatoes, green 

onions, and spicy beef in crunchy taco bowl.  Brought to you with your 

favorite dressing and a side of cool sour cream and salsa.  9.50

Thai Chicken Vegetable Salad
Satisfy your senses with this delight!  Refreshing blend of crisp 

vegetables, roasted peanuts and chopped basil tossed in tangy 

vinaigrette. Topped with seasoned chicken breast.  9.50



Combo Platter
Combining the best of land and sea!  Two juicy bacon wrapped  

“AAA” beef tenderloins are charbroiled to your liking. Next, we add  

two herb-marinated boneless chicken breasts and two skewers of garlic 

prawns. With fresh market vegetables and buttered baby potatoes, this  

is the ideal meal for sharing.  45.95

New York Steak Diablo
Juicy center-cut New York is grilled to your liking and smothered in a 

devilishly rich peppercorn Bordeaux sauce. Accompanied with market 

fresh vegetables and a baked potato with all the fixings, this meal is 

definitely going to satisfy even the hardiest of appetites.

6 oz.  14.50    10 oz.  20.95 

Mushroom Sirloin
We start with an 8 oz. Alberta Sirloin and charbroil it just the way you 

like it. Next we smother it in a rich mushroom Marsala sauce and bring it 

to your table with a freshly baked potato and all the fixings.  17.50

Bison Tenderloin
Healthy eating never tasted so good. Succulent medallions of bison 

tenderloin are fire grilled to medium and topped with a mushroom 

Marsala sauce. Served with buttered baby potatoes and fresh 

vegetables.  27.95

Prime Rib Au Jus
People come from miles around to enjoy our famous Alberta “AAA” beef 

prime rib. Savour your favorite cut, along with Yorkshire pudding, 

steaming baked potato, market fresh vegetables and horseradish sauce.   

8 oz.  18.95    12 oz.  21.95    16 oz.  23.95    22 oz.  26.95 

Chicken Champignon
A juicy chicken breast stuffed with a three–mushroom and jalapeno 

cheese filling. All topped with a rich red pepper and basil reduction. 

Served with buttered baby potatoes and fresh vegetables.  14.95

Pork Scaloppini
Perfectly seasoned pork tenderloin medallions are smothered in a 

rich mushroom Marsala sauce. Baked to perfection with mozzarella

cheese, accompanied with buttered baby potatoes and market fresh 

vegetables.  14.95

Almond Basa
Delicate fresh water white fish coated with sliced almonds and topped 

with an aromatic Rose cream reduction. Nestled on a plate with steamed 

white rice and market fresh vegetables, this is one catch you shouldn’t let 

get away.  12.95

Seafood Newburg
Delectable tomato and paprika ragout bursting with snow crab, prawns, 

sea scallops and lobster. Brought to you with buttered baby potatoes and 

market fresh vegetables.  14.95

Halibut and Chips
Fresh filets of Pacific halibut are fried golden in our crispy home-style 

beer batter. Brought to you with thick golden brown fries, tartar sauce 

and creamy coleslaw.  14.95

Lobster Ravioli
Savory stuffed pasta pan-fried with slivers of fresh vegetables. Tossed  

in crayfish cream sauce and finished with a generous sprinkle of  

asiago cheese.  13.95

Oriental Bowls
Straight from the orient, this very popular dish is fried up piping hot  

and packed full of fresh ingredients. Get it on your choice of rice or  

chow mein noodles.

Beef and Greens  12.50	 Chicken and Prawn  13.50

Beef and Prawn  13.50	 Ginger Beef  12.50

Veggie  9.95

Bison Burger
Tasty buffalo patty charbroiled just right and topped with Colours own 

BBQ sauce and Swiss cheese. Complemented with all the fixings and 

crispy french fries.  10.95

Chicken Fingers
Get your hands on the best fingers in town. Tender, juicy pieces of 

chicken breast, breaded and deep-fried to perfection. Served with  

plum sauce on a bed of fries.  10.50

Chicken Club
Classic sandwich stacked with grilled chicken breast, crisp bacon, fresh 

lettuce and sliced tomatoes. Prepared on your favorite Texas toast with 

our home-style fries.  10.95


