
Soups & Salads
Soup of the day                
Made fresh daily - from 
scratch! We use the freshest 
ingredients, guaranteed to 
warm your heart!
Cup of soup $5

Cobb Salad           
Cajun roasted chicken breast,
avocado, bacon, crumbled 
blue cheese, a boiled egg, 
tomatoes, and red onions over 
a bed of garden greens with 
balsamic dressing.
Starter size $10 

Taco Salad 
Everything you love about a 
taco without the hassle. Fresh 
garden greens topped with 
tomatoes, scallions, nacho 
cheese, taco chips, salsa, 
guacamole, and finished off 
with Santa Fe dressing. 
Starter size $10 
Add chicken or beef: $2.95 

Spinach & Strawberry
Salad 
�e perfect refreshing salad! 
Spinach, strawberries, 
hazelnuts, goats cheese, red 
onion and cranberries topped 
off nicely with a balsamic 
honey vinaigre�e.
Starter Size $10 

Greek Salad 
Crisp romaine hearts, fresh 
tomatoes, cucumber, kalamata 
olives, red onions, Greek feta 
and fresh herbs.
Starter Size $10 

Italian Panzanella Salad
A Tuscan inspired salad of 
fresh roma tomatoes, 
hardened bread, and red 
onions tossed in extra virgin 
olive oil and balsamic vinegar. 
Starter Size $10 

Caesar Salad    
A timeless favourite! Crisp 
romaine leaves tossed with 
herb seasoned croutons, 
asiago cheese, bacon bits 
and garlic Caesar dressing.
Starter size $9 

Garden  Salad    
Fresh garden greens served 
with tomatoes, carrots, cucumbers 
and your choice of dressing.
Starter size $8 

• Italian

• Ranch

• Roasted Red Pepper Balsamic

• Honey Dijon

• Blue Cheese

• Raspberry Vinaigre�e

• Balsamic

• 1000 Islands

*all dressings are gluten free

• Grilled Atlantic Salmon  

• Prawn Skewer             

• Chicken Breast          

• Sirloin Steak            

*allergies - please let us know. 

** special requests, just ask!

CLASSIC SALADS

DRESSINGS

ADD ONS



SHARING SIZED

Appetizers
Calamari
Tender calamari rings lightly 
breaded  and served with tzatziki 
- or try it with our �ai chili 
sauce! 

Lettuce Wraps
A bowl full of chicken, bell 
peppers, onions, crispy noodles, 
peanuts, and mushrooms. Served 
with warm hoisin sauce and crisp 
iceberg le�uce. 

Drunken Nachos
Crispy fried tater tots with 
scallion, red & green peppers, 
nacho jack cheese finished in the 
oven and drizzled with spicy aioli 
and sour cream. 

Award Winning Chicken 
Wings (1lb)
Salt & Pepper, BBQ, Honey Garlic,  
Suicide, House Blend, Teriyaki, Dill 
Pickle, Teri-Hot, Hot, Lemon 
Pepper, Mild, Maple Bacon, 
Medium, Spicy Parmesan, Honey 
Hot, Salt & Vinegar, Sesame - 
Teriyaki, �ai Sweet Chili, Hot 
BBQ, Maple Chili & Honey Lemon. 

Potato Skins       
Freshly baked potato skins 
covered with house made pork 
sausage, banana peppers, 
scallions, and jack cheese. Served 
with sour cream. 

Salt & Pepper Ribs 
Prepared fresh in house, breaded 
and deep fried then finished off 
with salt and pepper seasoning. 
Try them on their own or pair 
them with one of our wing flavors.

Spinach Dip 
Our house made blend of 3 
cheeses, spinach and artichokes 
served with bague�e slices and 
nacho chips.

Steak Bites & Mushrooms      
Marinated steak seared in a hot 
skillet with mushrooms and 
garlic, tossed with Asian soya 
sauce and finished with sweet 
chili. Served with garlic toast.

Thai Chicken Bites                  
Lightly breaded chicken bites 
tossed in our �ai Chili sauce, 
scallions and sesame seeds.

Add rice $2 

House Made Mozza Sticks
Fried cheesy goodness served 
with house made marinara sauce.

Beef Stuffed Yorkies
Five fresh cooked yorkies stuffed 
with slow roasted certified Angus 
roast beef, served with house 
gravy & house made horseradish.

Nonna’s Hand Crafted 
Meat Balls
�ree house made with 100% 
Alberta ground beef, pork, garden 
fresh herbs, slow cooked in our 
house made marinara sauce. 

Dumplings
Eight locally handmade Asian 
pork & veggie filled dumplings 
pan fried to perfection served 
with chili oil and red wine vinegar. 

Deep Fried Pickles
Deep fried pickle spears ba�ered 
and served with honey mustard 
and ranch sauce.

Nachos          
Tortilla chips prepared fresh daily, 
smothered with shredded cheese 
then topped with scallions, 
jalapeños, and mixed bell 
peppers. Served with sour cream 
and salsa fresca.

Half size $14 

Add chicken, sausage, 
or beef:  $5

King`s Platter
Create your own feast! Choose 
any 3 appetizers, served with 
fries.

Substitute for Yam Fries: $4

Join us for
“appie hour” 

Monday - �ursdays 
2:00-4:00pm

All appies on for 

$10
(dine in only) 

*excludes Nachos
& King’s Pla�er 



Wings

Tacos

Sides

$14

Our tacos are too good to be put into one category so, we 
let you decide! Order as an appetizer or make it a meal! 
Comes with your choice of side of soup, garden salad or 
fries.

Pulled Pork Tacos 
Two pulled pork tacos made 
with our slow roasted pulled 
pork, topped with le�uce, 
avocado, onion, and tomato. 
We finish it off with a drizzle 
of chipotle BBQ sauce, and 
garnished with cilantro.

Fish Tacos 
Two tacos with our famous 
golden crispy cod, fresh 
coleslaw, tomato and onion 
topped lightly with sweet chili 
sauce, and garnished with 
cilantro.

Chicken Wings                      
Find out why our wings keep 
winning awards! Freshly and 
carefully prepared to order. 
One pound of wings served 
with carrot, celery, sticks and 
ranch dressing.

Flavours
• Salt & Pepper 
• BBQ
• Honey Garlic
• Suicide
• House Blend
• Teriyaki
• Dill Pickle 

• Teri-Hot
• Hot
• Lemon Pepper
• Mild

*need gluten free - let us know,  
  we can accommodate!

Dine in only.  
Minimum order of 10.

Non-alcoholic 
beverages are $1 refills

MEAL 
APPETIZER 
Extra Tacos 

Poutine, Entree   $7
Poutine, Starter   $5 
Carrots & Celery   $4
Basket of Fries   $4 
Garlic Mashed Potatoes $4
Onion Rings    $4
Coleslaw              

$4

Jasmine Rice        $4
Jalapeno Mac n’ Cheese    $4
Cheese Bread          $3
Guacamole         $3
Garlic Bread          $2
Mushroom Gravy     $1.5 
Gravy       $1.5 

• Maple Bacon
• Medium
• Spicy Parmesan
• Honey Hot
• Salt & Vinegar
• Sesame - Teriyaki
• Thai Sweet Chili 
• Hot BBQ
• Maple Chili
• Honey Lemon

Shrimp Tacos 
Two tacos with six deep fried 
shrimp, seasoned with 
chipotle mango, our 
homemade salsa fresca and a 
drizzle of sweet chili sauce, 
and garnished with cilantro.

Cajun Chicken Tacos
Two tacos with marinated 
chicken, salsa fresca, le�uce, 
onion, and tomato drizzled 
with spicy aioli and garnished 
with cilantro.

Join us on
Wednesday for

Wing Night!

4pm - 9pm
dine in only

45¢

9pm - 11pm
dine in only

25¢



HOLD THE BEEF

NOTES

ADD ONS

Burgers

*restrictions apply ask server for details

Bison Melt               
6oz bison pa�y, sautéed 
mushrooms, le�uce, tomato, 
crispy onion, swiss cheese on 
a fresh brioche bun. 

Classic Burger    
It’s earned the name classic! 
Le�uce, sliced tomato, red onion, 
and mayo on a brioche bun.

Mushroom Melt     
�e classic burger has been 
upgraded with mushrooms and 
sliced swiss cheese, tomatoes, 
le�uce, red onions with mayo on 
a brioche bun. 

Firecracker Burger     
Can you take the heat? 
Jalapeños, hot capicollo ham, 
jalapeño havarti, spicy aioli, 
and le�uce, tomato and onion 
on our brioche bun.

Austin’s Prime Burger     
Leave your son in the kitchen 
and this is what happens. 
Caramelized onions, bacon, 
havarti cheese, tomato, 
le�uce, mayo, and - our very 
own - steak sauce and 
signature brioche bun.

BBQ Chicken Burger    
Grilled chicken breast with 
BBQ sauce, topped with 
melted havarti cheese, le�uce, 
tomato, onion, and mayo on a 
brioche bun.

Veggie Burger   
Grilled vegetable pa�y topped 
with artichokes, spicy          
banana peppers, havarti 
cheese, le�uce, onion, and 
tomato. Served on a brioche 
bun with spicy aioli sauce. 

Burgers are served with homemade 
fries, garden salad, or soup of the day.

Or you can substitute for: 
Poutine      
Jalapeno Mac n’ Cheese 
Sweet Potato Fries                 
Caesar Salad     
Coleslaw       
Onion Rings      
Jasmine Rice     
Garlic Mashed Potatoes         

Cheddar, mozzarella,
or swiss cheese:     
Bacon, grilled onions,
or mushrooms:     

Tuesdays - Burger Night!

$6
4pm-close  •  dine in only

All burgers are 
made with 100% 
beef...no fillers or 
preservatives.

Make it light - 
substitute your bun 
for a le�uce bun!

DeNiro’s
House made mild Italian pork 
pa�y, roasted red pepper, 
tomato, grilled onion, le�uce, 
provolone cheese, and mayo 
on a fresh brioche bun.

The Mac 
6oz beef pa�y, cheesy mac n’ 
cheese, grilled onion, bacon, 
tomato, le�uce, swiss cheese, 
and mayo on a fresh brioche 
bun. 
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Monday
Perogies Locally hand made perogies.

Monday`s
Steak Sandwich

Special

$13
4pm-close
dine in only

Sandwiches & Wraps

Steak Sandwich

Beef Dip   
Slow roasted beef layered on 
a french roll covered with 
onions, mushrooms, swiss 
cheese, and horseradish 
mayonnaise along with 
traditional au jus. 

Reuben Sandwich    
Swiss cheese melted on 
corned beef, sauerkraut, and 
served on rye bread. 

Clubhouse Wrap   
Sliced chicken breast, le�uce, 
tomato, bacon, jack cheese, 
and ranch dressing wrapped 
in a grilled tortilla.

Italian Sausage Melt 
House made spicy Italian pork 
sausage tossed in our house 
made marinara sauce on an 
open faced bague�e topped 
with oozing mozzarella. 

Pulled Pork Sandwich       
Slow roasted pork, hand 
shredded and tossed in our 
signature BBQ sauce then 
piled high with coleslaw, 
tomato and finished with 
mayonnaise on ciaba�a 
bread.

Quesadilla                            
Freshly grilled flour tortillas 
filled with scallions, banana 
peppers, and jack cheese. 
Choose your meat: sausage, 
oven roasted chicken, or spicy 
taco beef. Served with sour 
cream and salsa. 

Classic B.L.T Wrap
�is classic never goes out of 
style. You guessed it! Bacon, 
le�uce, tomato, and mayo.

Veggie Wrap
House made hummus spread, 
tomato, roasted red pepper, 
cucumbers, spring mix, and 
cheddar cheese. 

*All our wraps are grilled

Sandwiches are served with homemade 
fries, garden salad, or soup of the day.

Or you can substitute for: 
Poutine      
Jalapeno Mac n’ Cheese 
Sweet Potato Fries                 
Caesar Salad     
Coleslaw       
Onion Rings      
Jasmine Rice     
Garlic Mashed Potatoes     

Cheddar, mozzarella,
or swiss cheese:     
Bacon, grilled onions,
or mushrooms:     

Tandoori Wrap
House made tandoori, chicken 
breast, cucumbers, red onion, 
spring mix, and mayo. 

Our steak sandwich is nothing 
but the best! A 6oz AAA 
sirloin steak seasoned with 
our signature spices, topped 
with caramelized onions, a 
spicy aioli sauce and placed 
on a slice of garlic ciaba�a 
bread. Partnered with our 
classic homemade fries. 
Add mushrooms:  $2



Saturdays
All Entrees 

$12.95
4 pm close

dine in only

Sundays

Fish & Chips

or Mussels
$12 

4pm close

dine in only 

Entrees

Fingers and Fries                        
Lightly breaded strips of 
chicken breast fried golden 
brown and served over fries. 
Partnered with your choice of 
plum, honey mustard, BBQ, 
teriyaki, ranch, hot, or honey 
garlic dipping sauce.

Liver and Onions                         
Classic English pan seared 
beef liver topped with 
caramelized onions and 
served with red skinned garlic 
mashed potatoes, bacon and 
gravy.

Perogies & Sausage
Perogies topped with sautéed 
onions, bacon, and sour 
cream served beside Kielbasa 
sausage.

Cottage Pie
Beloved by the British. Beef, 
carrots, peas, onions, and a 
few secret spices.

Half Roasted Chicken   
Cajun spiced half – roasted 
chicken served with our 
mushroom gravy. Served with 
our pan roasted vegetables 
and your choice of garlic 
mashed potatoes or rice.

P.E.I. Mussels    
Blue shell mussels steamed in 
your choice of tangy house 
made marinara or white wine 
garlic broth. 

Guiness Stew    
Tender beef stewed with a 
fresh assortment of root 
vegetables, mushrooms and 
Guinness Stout, topped with 
puff pastry. 

Bangers & Mash
�ree house made English 
bangers served with 
red-skinned garlic mashed 
potatoes, carmelized onions 
and gravy.

Steak Dinner
8oz NY striploin charbroiled 
to perfection served with pan 
roasted vegetables, with your 
choice of garlic mashed 
potatoes or rice. 

Fish and Chips  
A huge ale ba�ered cod fillet 
served on a plate with our 
homemade fries, a side of 
coleslaw, and tartar sauce.
Add a second fillet:   $6
(limit: 2) 

JOIN US 
�ursday nights 
we support local 
artists by sharing 
our stage with 
some of the best 
talent in the 
Foothills. 



ADD ONS 

Join Us Every
Tuesday

4pm-10pm
For Pizza Night
All 10” Pizzas

$13 
dine in only 

Pizza
10”/14” 10”/14”

Did you know we
also do catering?

Cheese   
Keeping it simple... house 
made tomato sauce, mozza.

Hawaiian  
Ham, pineapple and mozza.
 

Margherita     
Tomato, fresh basil, 
mozzarella & parmesan 
cheese.

Pepperoni & Mushroom     
Pepperoni, mushroom, house 
made tomato sauce, mozza.

Meat Lovers                        
Loaded up with black forest 
ham, sliced chicken, 
pepperoni, sausage hot 
capicollo ham, and spiced 
beef.

Natasha’s Pizza   
Grilled chicken, pineapple, 
caramelized onions, bacon, 
BBQ sauce, topped with 
nacho mix and mozzarella 
cheese.

The George
House made Italian pork 
sausage, red pepper, house 
made tomato sauce, and 
mozzarella.

Vegetarian
Red onion, bell peppers, black 
olives, wild mushrooms, house 
made tomato sauce, and 
mozzarella. 

Build your own       
Pick your favourite three 
toppings.       

      10” gluten free 
*all toppings are gluten free.

• Pepperoni 

• Sausage 

• Bacon 

• Ham 

• Capicollo Ham      

• Spiced Beef 

• Chicken 

• Pineapple 

• Bell Peppers          

• Red Onion 

• Black Olives 

• Tomatoes 

• Jalapeños

Check in & Check us out!      
We’re social! Follow us on Facebook 
and Twi�er and stay informed of our 
latest specials or check out our website 

www.thegeorgeokotoks.com



NOTES

4pm-close  •  dine in only

$12

Thursday - Pasta is on special!
All pasta

Pasta

You are
among family at
The Ge�ge

Penne Sausage
House made 100% Italian 
spicy pork sausage, fresh 
mushrooms, tossed in our 
house made marinara sauce.

Fettuccine Alfredo
Fe�uccine noodles tossed in 
our signature creamy 
homemade alfredo sauce 
finished with freshly grated 
parmigiano cheese. 

Gluten-free Penne               
Penne pasta with bacon, 
mushrooms, and homemade 
red rosé sauce.

Shanghai Noodle Bowl              
Your choice of chicken, beef, 
or shrimp stir fried with mixed 
garden vegetables and 
Shanghai noodles in a teriyaki 
ginger sauce topped with 
sesame seeds. 

All pasta dishes are served 
with toasted ciaba�a 
(excluding the gluten-free 
penne).

Join us �ursday for                
Wine Night & receive               
50% off Bo�les.

Check out our wine menu for 
some great pairings!

Lasagna                                  
Layered with our signature 
beef and vegetable tomato 
sauce, cream cheese, 
crumbled bacon, and 
mozzarella cheese.

Chicken Carbonara                    
Egg, bacon, onion, cream and 
nutmeg tossed with linguine, 
and topped with a perfectly 
grilled chicken breast.

Chicken & Mushroom 
Penne   
Chicken breast sautéed with 
garlic and mushrooms in a 
white wine cream sauce.

Prawn Linguine                         
Six prawns, fresh tomatoes, 
red peppers, broccoli, basil, 
cilantro, and minced garlic 
tossed in a blend of extra 
virgin olive oil, cajun spices, 
and chili flakes.

Three Cheese Ravioli       
Homemade Ravioli stuffed 
with three assorted cheeses, 
tossed with roasted red 
pepper, red onion, asparagus 
and garlic white wine finished 
in a rosé sauce. 

Veal Tortellini    
Homemade tortellini stuffed 
with Veal and tossed in your 
choice of marinara sauce, 
cream sauce or rosé sauce. 

Spaghetti and Meatballs
House made 100% ground 
chunk beef and pork 
meatballs slow cooked in our 
house marinara sauce with 
spaghe�i noodles.

Rigatoni Bolognese
Short tube pasta tossed in 
our house made beef and 
vegetable marinara sauce.



Sticky Toffee with Ice 
Cream    
If you’ve tried this you’ll never 
forget it! Well loved and full 
of goodness, you may not 
want to share.

Oh my Cookie!                                                    
�at’s what you’ll be saying 
a�er the first bite! A hot 
baked chocolate chip cookie 
served in our six inch skillet. 
Fresh, warm and topped with 
ice cream and chocolate 
sauce
Good things come to those 
who wait, note this dish takes 
10 minutes to prepare.

HOUSE RULES
• All specials are dine-in ONLY

• Please notify your server at the time of ordering of any food allergies or substitution requests

• Prices do not include GST

• Management reserves the right to refuse service

         Look for our Gluten-free options

Kids are welcome between         
11am - 8pm  •  7 days a week 
including breakfast Saturday, 
Sunday & Holiday Mondays.
�ey must be accompanied by 
an adult at all times...

Cheese Burger & Fries
100% all beef house made pa�y, 
cheddar cheese served with 
house cut fries.

All Beef Hot Dog & Fries
100% all beef hot dog grilled 
to perfection served on a 
grilled bun with house cut 
fries.

Mac N Cheese
House made creamy 3 cheese 
sauce & short tube pasta.

Pasta Bowl
Short tube pasta noodles 
served in your choice of 
tomatoe sauce or bu�er.

Grilled Cheese Sandwich 
& Fries
Our 3 cheese combination 
grilled between two slices of 
country white bread served 
with house cut fries.

Chicken Fingers & Fries
�ree strips of lightly breaded 
chicken breast fried to 
perfection , served over house 
cut fries.

Juice Boxes 
Orange, apple or fruit

Milk white or chocolate

New York Style 
Cheesecake 
...  top it with raspberry sauce, 
caramel or chocolate sauce, 

Homemade Carrot Cake
If you’ve tried this you never 
forget it! Well loved and full of 
goodness, you may not want 
to share.

Two scoops of ice cream
Vanilla ice cream, on it’s own 
or top it with raspberry sauce, 
caramel or chocolate sauce.

12 & under
Kid's Menu

Desserts



OATMEAL
THE O.C.  Orange, cranberries, 
brown sugar, toasted almonds. 

ON TOAST
THE POACHER  2 poached 
eggs, side of fresh fruit.

THE CLASSIC  2 poached eggs, 
bacon, avocado, and tomato. 

EGGS BENEDICT
Served with house made hash 
& seasonal roasted veggies

TRADITIONAL  Back Bacon

VEGETARIAN  Avocado, 
tomato, spinach. 

PORK  Pulled pork.

ALBERTA  Braised Alberta beef. 

PACIFIC  Smoked steelhead 
salmon, fried capers.

SWEETS
FRENCH TOAST  �ick slices of 
brioche, French-toasted and 
brulee, fruit compote, fresh 
fruit, whipped cream, and 
smoked bacon.

PANCAKE TOWER  Fruit 
compote, whipped cream, 

Short stack 

Full stack. 

BIG BREAKFAST
THE FULL MONTY  2 eggs any 
style, smoked bacon, maple 
pork sausage, smashed fried 
potatoes, and 2 pancakes.

THE ENGLISH BREAKFAST
2 eggs over easy, 1 banger 
sausage, back bacon, grilled 
tomato, fried mushrooms, 
baked beans, 2 slices of white 
or whole wheat toast. 

BREAKFAST BURGER Beef 
pa�y, aged cheddar, bacon, 
so� egg, pickle, spicy aioli, 
English muffin, with house 
made hash & seasonal roasted 
veggies.

THE GEORGE TRADITIONAL 
POUTINE
Chunky house made hash, 
cheese curds, hollandaise, 
sausage, and fresh tomato.

HUEUOS RANCHERO 
BREAKFAST POUTINE  Hashed 
browns, jalapeño, mozza, bell 
peppers, scrambled eggs, 
tomatoes, avocado, salsa 
hollandaise. 

HOLE-IN-ONE  3 strips smoked 
bacon, 1 so� egg, aged 
cheddar, syrup, brioche, with 
house made hash & seasonal 
roasted veggies.

COUNTRY FRIED STEAK & EGGS
Ba�ered and breaded deep 
fried steak with mushroom  
gravy served with 2 eggs any 
style, house made hash & 
seasonal roasted veggies.

SANDWICHES
Served with house made hash 
& seasonal roasted veggies

GRILLED CHEESE  Aged 
cheddar, mozzarella, and swiss 
cheese.

BLT SANDWICH  4 strips 
smoked bacon, le�uce, tomato, 
toasted brioche. 

CHICKEN CLUB  Chicken 
breast, 2 strips smoked bacon, 
mayo, le�uce, tomatoes. 

Every Saturday, Sunday & Holiday Monday • 9am - 11am

MIMOSA
Served a�er 10 am

SMIRNOFF CAESARS
1oz - Served a�er 10 am

“Our Coffee is 
100% Organic-Fair
Trade...Giving 
back one sip
at a time.”

• Smoked bacon (2)
• Maple sausage (2)
• Banger sausage (1)

• Eggs (2)
• Avacado
• Toast (2)

EXTRAS ADD 

Breakfast


