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Naturizzata - Sparkling Or Still: The Naturizzata water system uses coconut fiber filters and a
proprietary UV light technology to kill bacteria in the water. This means fresh, clean filtered water
without single-use water bottles or the carbon footprint of transportation. The net proceeds of this
program are used entirely to support local charities, community groups and events.
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COOKED OVER HARDWOOD & CHARCOAL

WATER FOR THE GREATER GOOD

SPICY CHICKEN WINGS 16

WOOD FIRE-GRILLED BREAD & CONFIT GARLIC 8
6
6

red lentil hummus, extra virgin olive oil, smoked paprika
honey & thyme whipped Feta, cold pressed canola 

SOUP OF THE DAY, HOUSE-MADE BREADSTICK 12

THE NASH GREEK SALAD, ROTISSERIE CHICKEN 23

AHI TUNA CRUDO 25

BUTTERNUT SQUASH SALAD, OKANAGAN PLUMS 18

WILD BOAR HOT DOGS (3pc) 18

AAA ALBERTA ROAST BEEF DIP, BRAISED MUSHROOMS 26

WINTERʼS FARM TURKEY CLUB SANDWICH, BLACK GARLIC AIOLI 25

GRILLED CHEESE SANDWICH WITH JOSPER-ROASTED TOMATO SOUP 23

MUSSELS & FRITES 34

PAPPARDELLE 32

CRISPY CHICKEN PARMIGIANA 26

ICELANDIC COD FISH & CHIPS 31

CANADIAN QUINOA & LENTIL FRITTER 27

NASH BURGER 26
natural beef patty, applewood-smoked Cheddar, bourbon & BBQ ketchup
peppercorn aioli, dill pickles, sesame bun, our fries

add double smoked bacon 6

NASH RECIPE-RUBBED ROTISSERIE 1/4 CHICKEN 30
brown butter sauce, our fries

wasabi aioli, cabbage slaw, sesame bun, our fries 
TERIYAKI SALMON BURGER 22

AAA ALBERTA FLATIRON STEAK (7 oz) 39
steak butter, tomato salad, our fries

1.5

soy, sambal, ginger

made yesterday, better today

radish, jalapeño, ponzu, local shiso

double-smoked bacon, aged Cheddar

Thai red curry broth, basil, fries, grilled focaccia 

toasted oat pistou, spiced hazelnuts, baby arugula

AAA Alberta beef Bolognese, Grana Padano cheese

smoky mustard, pickled zucchini, crispy steam bun 

rosemary & roasted garlic butter, sourdough 

pomodoro sauce, Mozzarella, baked squash rotini Alfredo

local tomatoes, brassicas, onion verde, cold pressed canola 

local vegetables, goat Feta, mixed olives, Provençale dressing 

cucumber tartar sauce, charred lemon, pickled cabbage slaw

horseradish aioli, Swiss cheese, ciabatta, natural jus

per person

warm cauliflower salad, marinated artichoke, sundried tomato 

37ORGANIC PACIFIC SALMON, CHARRED SHISHITO PEPPER RELISH


