
VISIT WWW.FSU.CA/OBS
OR FIND US ON FACEBOOK

www.facebook.com/TheOutbackShack



LAGER AND CHEDDAR BISQUE
A creamy, sharp cheddar and broccoli bisque infused with a 

malty Coors Banquet Lager.    3.99

SIGNATURE HOUSE SALAD
Fresh garden greens with cucumber, shredded red cabbage, 

shaved carrots, red onion and tomatoes 
with signature house made vinaigrette and tossed with our 

freshly baked croutons.    6.79  

CLASSIC CAESAR
Crisp romaine lettuce tossed in a creamy garlic and parmesan 

dressing, topped with 
smokey bacon, parmesan cheese and croutons.    7.59

THE COUNTRY KALE
Medley of kale, shaved Brussel sprouts, Napa cabbage, 

radicchio and carrot topped with sunfl ower seeds and crisp 
pears, sprinkled with feta and drizzled 
with a sweet mango vinaigrette.    8.99

GREENS and GOAT
Fresh mixed fi eld greens topped with

 radish, chopped walnuts, dried cranberries, goat cheese 
crumble and cilantro lime dressing.    7.99 

SWEET POTATO FRIES
Crisp plank cut sweet potato fries, served with 

Out Back chipotle sauce.    5.29

SPUDS AND CURDS
Golden fries layered with cheese curds, 

smothered in hot gravy.    6.49   
Add bacon   1.39    Add pulled pork   2.49

TOTCHO SUPREME 
Golden tater tots topped with queso cheese sauce, fresh 
tomato, green pepper, red onion and sour cream.    6.79

Add ground beef or pulled pork   2.49 

FRENCH FRIES
Piping hot, thick cut salted French fries are golden on the 

outside and fl uff y on the inside.    3.69

Dressing options
Cilantro Lime | Ranch | Caesar 

House Vinaigrette 
Sweet Mango Vinaigrette

Balsamic Vinaigrette

GRILLED CHICKEN QUESADILLA
Fresh fl our tortilla loaded with grilled chicken, blended 

cheeses, fresh tomato, green pepper and red onion.    9.99
Add guacamole.   1.39

THAI RIB BITES
Bone-in salt and cracked pepper pork riblets tossed in a sweet 

chili Thai sauce and garnished with green onions.    8.29

ONION RINGS
Our thick-cut onion rings, made from whole white onions, 

battered and spiced, served golden brown.    4.29

TANGY FISH TACOS
Two soft shell tacos, fi lled with deep fried spiced cod fi llets, 

guacamole, pico de gallo, cilantro, shredded lettuce and topped 
with a citrus lime dressing.    8.49 

EDAMAME PODS
Out Back original, steamed and seasoned to perfection.    4.99

 
JALAPENO CHICKEN BITES

Fried chicken bites, stuff ed with jalapeno and a three-cheese 
blend. Served with a ranch dipping sauce.    7.89

BAKED GARLIC and SPINACH DIP
Crispy pita points with our warm spinach dip made with roasted 

garlic, parmesan and cream cheese.    8.29

MOZZA STICKS
Breaded mozzarella cheese sticks, deep fried and served with 

our savoury marinara sauce.    6.99

TRADITIONAL WINGS 
One pound of lightly breaded chicken wings tossed in your 

choice of sauce or dry rub. Served with a side of ranch.    10.99

Sauce – House BBQ, Medium,  Frank’s Buff alo,
Honey Garlic, Fire and Ice, Sweet Chili 

Dry Rub – Cajun, Lemon and Pepper, 
Habanero Mango, Maple Bacon 

Add carrots and celery    1.69

TEXMEX NACHOS
Piled high with shredded and queso cheese, fresh tomato, 

green pepper, red onion and jalapenos topped with fresh green 
onion, served with a fi re roasted salsa and sour cream.    11.49

Add guacamole   1.39   
Add ground beef, chicken or pulled pork   2.49 

Add grilled or crispy chicken to any salad  2.49

STARTERS

Texmex Nachos



 charbroiled SHACK BURGER
Flame grilled all beef patty, served on a fresh bakery bun with 

lettuce, tomato, red onions and pickles.    8.29

Additional Regular Toppings:   .99 cents
swiss cheese, fried egg, onion tanglers, cheddar cheese,

mozzarella cheese or jalapenos

Additional Premium Toppings:   1.39
cheese curds, goat cheese, feta, bacon,

Peameal bacon or guacamole.

THE BARNYARD
Our fl ame grilled patty topped with mozzarella, pulled pork, 

onion rings and our house BBQ sauce.    10.99

THE BRUNCH BURGER
Our fl ame grilled patty topped with cheddar, peameal bacon, 

fried egg, Caesar rimmer, grilled tomato, drizzled with a 
hollandaise sauce and served 
on a fresh bakery bun.    10.99

THE PORTOBELLO BURGER
A grilled and seasoned portobello mushroom topped with 

roasted red peppers, goat cheese and arugula, 
served on a fresh bakery bun.    10.99

Our signature 10” dough, stone baked and topped with our 
savoury marinara or alfredo sauce, mozzarella cheese and your 

choice of three toppings.    10.99

Sausage, Bacon, Ham, Pepperoni, Chicken, Mushrooms, 
Onions, Hot Peppers, Pineapple, Tomato, Green Peppers, 

Feta, Goat Cheese, Jalapenos, Red peppers, Kalamata Olives
Additional Toppings   1.39 each

All mains served with your choice of fries, edamame pods,            

garden salad or soup.

Upgraded Sides: classic Caesar salad, sweet potato fries, onion 

rings or poutine   2.59

MAINS BURGERS
Out Back Signature

PIZZA
Housemade Stone Oven

THE FIDDLER SANDWICH
Peameal bacon, bacon strips, lettuce, tomato, mayo and tzatziki 

sauce on a fresh focaccia bun.    9.89 
Add feta cheese.   1.39

PULLED PORK SANDWICH
BBQ pulled pork served with kale coleslaw, topped with a pickle 

spear on a fresh bakery bun.    8.79

SHACK CAESAR WRAP
Crisp romaine lettuce with grilled chicken in a creamy garlic and 
parmesan dressing, tossed with smokey bacon, parmesan cheese 

and croutons in a fresh fl our tortilla.    9.29

THE CHICKEN RANCHER
Lightly breaded chicken, creamy ranch dressing and blended 
cheeses with lettuce, tomato and smokey bacon wrapped in a 

fresh fl our tortilla.   8.69  Fire it up   .99

ANGRY BIRD BUFFALO CHICKEN
Lightly breaded chicken breast tossed in 

Frank’s Buff alo sauce with lettuce, tomato and mayo served on a 
fresh bakery bun.    9.29

Add bacon   1.39    Add cheese    .99

CALIFORNIA CHICKEN SANDWICH
Grilled chicken breast topped with guacamole, swiss cheese, 
lettuce and tomato, drizzled with cucumber wasabi dressing 

and served on a fresh focaccia bun.    9.79

OUT BACK CLUBSHACK
Our amazing clubhouse on a fresh focaccia bun with grilled 

chicken, smokey bacon, cheddar, 
lettuce, tomato and garlic aioli.    9.49

GOLDEN FRIED CHICKEN TENDERS
Breaded and seasoned chicken strips deep fried and served with 

your choice of side.    10.19
Toss ‘em in your favourite wing sauce.   .99

GODFATHER PENNE 
Penne noodles with spicy Italian sausage, red and green bell 

peppers, onions, mushrooms and 
tossed in an arrabiata sauce.*no side    12.69 

COD & CHIPS 
A hearty portion of cod lightly battered and fried until golden 

brown. Served with fries, slaw and tartar sauce.    10.99

FIRE GRILLED STRIPLOIN
10oz Alberta striploin brushed with our signature herb butter 

and grilled to your specifi cations.    14.29

The Brunch Burger

Housemade Stone Oven Pizza



Beverages
Soft Drinks 249

Coke, Diet Coke, Ginger Ale, Sprite, Root Beer and Iced Tea

Juice 300

Orange, Apple, Cranberry, Pineapple

MonstER Energy 250

Coffee and TeA 169

Beverage

THIRST
Quench Your

Taxes included.

DESSERTS

32oz. Domestic Mini Pitcher 800

Tasting Paddle anything on tap 750 

Pints 20oz, Pitcher 60oz, Mini Pitcher 32oz

Raspberry Yogurt Cheese Cake 
A beautiful blend of Greek yogurt and cheesecake fl owing with 

authentic raspberry purée. 5.99

Creamy Caramel Cheese Cake
Light & creamy, laced with dulce de leche fi lling, served in a deep 

dish graham crumb shell. 5.99

5 Layer Chocolate Cake
Our classic fi ve layer chocolate cake, fi lled and topped with a 

homemade icing to satisfy all chocolate lovers.  5.99

Raspberry Yogurt Cheese Cake

Bar Beverages
Domestic Bottles 450

Bar Rail | 1oz 450

WINE | 5oz 675

Tall Cans
Domestic | 600

Premium/Import | 650

Coolers
Domestic | 625

Draught
Domestic | Pint 575 | PITCHER 1700

Premium | Pint 650 | PITCHER 1800

Import | Pint 750


