
Monday to Friday | Open daily at 11 am 
Limited menu after 7 pm
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Signature House Salad  
Fresh garden greens with cucumber, cherry tomatoes, stuffed 
pimento olives, and red onions tossed in our  
house-made vinaigrette dressing. | 6.99

Classic Caesar Salad 
Crisp romaine lettuce tossed in a creamy garlic dressing, topped 
with smokey bacon crumble, Parmesan cheese 
and croutons. | 7.79

Greens & Goats   
Fresh mixed field greens, topped with radish, chopped walnuts, 
dried cranberries and goat cheese crumble, dressed with a 
cilantro lime vinaigrette. | 8.29

Mediterranean Quinoa Salad   
Tri-coloured quinoa served with spinach, Mandarin orange 
slices, goat cheese and roasted sunflower seeds, dressed with a 
cilantro lime vinaigrette. | 8.29 

* Add grilled or crispy chicken to any salad for 2.49

Dressing Options
Cilantro Lime | House Vinaigrette |  
Caesar | Sweet Mango Vinaigrette |  

Balsamic Vinaigrette | Ranch

Soup of the Day 
Our soup of the day is prepared fresh for  

you each morning. | 4.29

Ask your server for details.

Spuds & Curds  
Golden fries layered with cheese curds, smothered in 
hot gravy. | 6.59 
Add Bacon 1.69

Totcho Supreme  
Golden tater tots topped with queso cheese sauce,  
fresh tomatoes, green peppers, red onions  
and sour cream. | 6.89
   Jalapeño .99 
   Ground Beef 2.69

Grilled Chicken Quesadilla 
Fresh flour tortilla loaded with grilled chicken, blended 
cheeses, fresh tomatoes, green peppers and red onions, served 
with sour cream and fire roasted salsa. | 9.99 
Add Guacamole 1.69

Baked Garlic Spinach Dip  
Crispy pita points, served with warm spinach  
dip made with roasted garlic, Parmesan  
and cream cheese. | 8.79

Mozza Sticks  
Deep fried mozzarella cheese sticks 
served with marinara sauce. | 7.29

Pickle Spears  
Deep fried pickles served golden brown with a peppercorn 
ranch dip. | 7.29

Trio of Dips  
Tzatziki, baba ghanoush and roasted red pepper hummus dips, 
served with celery and carrot sticks, cucumber rounds and 
crispy pita points. | 10.99

Red Hot Cauliflower Bites  
Breaded cauliflower, deep fried until golden  
brown, drizzled with Frank's RedHot sauce and  
a side of ranch dipping sauce. | 8.29

Tandoori Chicken Skewers  
Tasty morsels of chicken grilled to perfection, paired with a 
tandoori rub and served on a bed of quinoa. | 10.29

Traditional Wings 
One pound of lightly breaded chicken wings tossed in  
your choice of sauce or dry rub. Served with a side of  
ranch dipping sauce. | 10.99

Sauces
Honey Garlic | House BBQ  | Medium  |  

Fire & Ice  | Sweet Chili  |  
Frank's RedHot Buffalo sauce 

Dry Rubs
Cajun | Lemon & Pepper |  

Maple Bacon | Habanero Mango 
Add carrots and celery 1.79

Tex-mex Nachos 
Piled high with shredded and queso cheese, fresh  
tomatoes, green peppers, red onions with Jalapeños, 
topped with fresh green onions. Served with sour  
cream and fire roasted salsa. | 12.49
   Guacamole  1.69 
   Queso cheese 1.99 
   Ground Beef or Chicken 2.69

HOUSE MADE  

STONE OVEN PIZZA
Our signature 10" dough, stone baked and topped with our savory marinara or alfredo sauce, mozzarella  

cheese and your choice of three toppings. | 11.99

Toppings

bacon | ham | chicken | mushrooms | onions | hot peppers | pineapple |  
tomato | green peppers | feta | goat cheese | jalapeños

Additional Toppings 1.69
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Burrito | Your Style  
A flour tortilla loaded with your choice of main protein, 
combined with rice, refried beans, veggies, fire roasted salsa,  
and guacamole, mixed with garlic aioli. 
Veggie or Tofu | 10.29 
Chicken, Beef or Shrimp  | 10.99

Shack Caesar Wrap 
Crisp romaine lettuce with grilled chicken, in a creamy garlic 
Parmesan cheese dressing, tossed with smokey bacon crumble 
in a flour tortilla. | 9.49

Crispy Fish Tacos* 
Three soft shell tacos, filled with deep fried spiced cod fillets, 
guacamole, Pico de Gallo, cilantro and shredded lettuce and 
topped with a garlic aioli sauce. Served with nacho chips and 
fire roasted salsa. | 11.99 
Add queso cheese sauce .99

The Chicken Rancher 
Lightly breaded chicken, creamy ranch dressing and blended 
cheeses with lettuce, tomato and smokey bacon, wrapped in a 
flour tortilla. | 8.89 
Fire it up .99

Sweet Chili Tofu Stir-Fry*    
Grilled tofu with seasonal vegetables, tossed  
in a sweet chili and honey garlic glaze, served  
on a bed of white rice. | 9.49

Out Back Club Shack 
Our delicious clubhouse, served on a fresh focaccia bun with 
grilled chicken, smokey bacon, cheddar cheese, lettuce, tomato 
and garlic aioli. | 9.69

Fire Grilled Striploin  
A 10oz. Alberta striploin brushed with our signature herb 
butter and seared to your specifications. | 14.99

Angry Bird Buffalo Chicken 
Lightly breaded and deep fried chicken breast, tossed in Frank's 
RedHot Sauce and served on a fresh bakery bun with lettuce, 
tomato and mayo. | 9.49 
   cheese .99 
   bacon 1.69

Pho*    
Our delicious slow cooked Pho broth with your choice of 
shaved beef, shrimp & crab or tofu. Served with steamed 
vegetables and rice noodles. | 11.79

Butter Chicken Bowl* 
Tender chicken breast chunks tossed in a butter chicken sauce, 
served on a bed of white rice garnished with green onion and 
served with Naan bread. | 10.79

Cod & Chips 
A hearty portion of cod, lightly battered and  
fried until golden brown served with fries, slaw  
and tartar sauce. | 11.29

Chicken & Waffles* 
A savoury sweet and salty combination. Three pieces of 
breaded and fried chicken drum sticks, served on a thick 
homemade waffle drizzled with Sriracha maple, topped with 
whipped butter. | 10.49

Golden Fried Chicken Tenders 
Breaded and seasoned to perfection, our deep  
fried chicken fingers are served piping hot with your  
choice of side. | 10.49 
Toss 'em in your favourite wing sauce .99
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SIGNATURE 
PRIME RIB BURGERS

The Ultimate  
This burger has it all. A delicious combination of bacon, fried 

egg, Jalapeños, BBQ sauce, onion tanglers and cheddar cheese, 
piled high on a charbroiled prime rib burger and served on a 

fresh bakery bun. | 13.59

Grilled Mac N' Cheese 
A thick portion of mac n' cheese on a charbroiled prime rib 

burger served with crispy bacon on a fresh bakery bun. | 12.69

Mushroom Cordon Bleu 
Melted Swiss cheese and cured ham, on a charbroiled prime rib 
burger, topped with sautéed mushrooms and onions drizzled 

with poblano ranch served on a fresh bakery bun. | 12.99

The Portobello  
A grilled and seasoned Portobello mushroom topped with 
roasted red peppers, goat cheese and arugula, served on a 

 fresh bakery bun. | 10.99

BURGERS
Add cheddar, mozzarella, or swiss cheese .99/item

+ Add premium toppings 1.69/item
bacon | jalapeños | cheese curds | goat cheese | feta | guacamole | onion tanglers | fried egg

The Shack Burger 
A grilled 4oz. beef patty served on a fresh bakery bun with 

lettuce, tomato, red onion and pickle. | 6.99

The AAA Prime Rib Burger 
A grilled 8oz. juicy prime rib beef patty served on 

a fresh bakery bun with lettuce, tomato, red 
onion and pickle. | 10.29 
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Soft Drinks 
Coke, Diet Coke, Ginger Ale,  
Sprite, Root Beer, Iced Tea | 2.99

Juices 
Apple, Cranberry, Pineapple, Orange | 3.29

Monster Energy | 240mL | 2.99

Coffee or Tea | 2.29

DESSERT
Turtle Cheesecake  

Candied pecans and milk chocolate chunks wrapped in a vanilla cheesecake batter, topped  
with brownie crumble, chocolate, caramel and pecans. | 5.99

Creamy Caramel Cheesecake 
A light and creamy combination, laced with Dulce De Leche filling, served in a deep dish graham  

crumb shell topped with a sweet toffee crunch. | 5.99

Da Bomb Chocolate Cake 
Our classic five layer chocolate cake, filled and topped with a chocolate icing to satisfy all chocolate lovers. | 5.99

SIDES
Caesar Salad 

Crisp romaine lettuce tossed in a creamy garlic dressing, topped 
with smokey bacon crumble, Parmesan cheese  

and croutons. | 4.79

Signature House Salad   
Fresh garden greens with cucumber, cherry tomatoes, 

stuffed pimento olives, red onion tossed in our-house made 
vinaigrette dressing. | 4.79

Onion Rings  
Our classic onion rings are made from whole white onions, 

battered with a subtle blend of spices and fried  
until golden. | 3.69

Sweet Potato Fries  
Crisp plank cut sweet potato fries, served with chipotle sauce 

for dipping. | 5.39

Edamame   
Shelled edamame pods, steamed and  

seasoned with sea salt. | 5.29

Fries  | 3.89

Soup of the Day | Ask your server for details. 
Our soup of the day is prepared fresh for  

you each morning. | 4.29

Domestic Bottles ......................................................................................................................................................................................... | 4.50 
1oz. Bar Rail Mixed Drinks .......................................................................................................................................................................... | 4.50 
5oz. Glass of House wine Red or White .................................................................................................................................................... | 5.50 
5oz. Glass of Premium wine Red or White ............................................................................................................................................... | 6.75

DRAUGHT
Pint 20oz. | Mini Pitcher 32oz. | Pitcher 60oz.

Domestic
Pint ............................................................................................................................................................................................................... | 5.75 
Mini Pitcher ................................................................................................................................................................................................ | 8.50
Pitcher.......................................................................................................................................................................................................... | 17.00

Premium
Pint ............................................................................................................................................................................................................... | 6.50 
Mini Pitcher ................................................................................................................................................................................................ | 9.00
Pitcher.......................................................................................................................................................................................................... | 18.00

Import
Pint ............................................................................................................................................................................................................... | 7.00 
Mini Pitcher ................................................................................................................................................................................................ | 9.50
Pitcher ......................................................................................................................................................................................................... | 20.50

Vegetarian Gluten Friendly
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