


S O U P S  A N D  S A L A D S
Add Grilled Foccoccia Bread $1.00 

Baked Onion Soup Caramelized Onion with Three Cheese and Herbed Crustini 	 $6
Seafood Chowder Shrimp, Clams, Scallops and Steelhead Poached in a Saffron Cream	 $7
Today’s Feature Soup Ask Your Server for Today’s Fresh Selection 	 $5
*Caesar Salad Crisp Romaine, Herbed Croutons, Bacon Bits and Creamy Dressing	 $9
*Garden Salad Fresh Cut Lettuce with an Array of Fresh Vegetables	 $8
*Thai Chicken Teriyaki Marinated Strips of Chicken, Warm Bok Choy, Sprouts and 

Green Onion Served on Cilantro Rice Noodle with Ginger Vinaigrette	 $12
*Grilled Mushroom and Beef Grilled Mushrooms Served on Fresh Cut Lettuce 

with Sliced AAA Angus Sirloin Finished with Fresh Thyme and Red Wine Vinaigrette	 $13

*Add Chicken or Shrimp		  $3

B U R G E R S  &  S A N D W I C H S
All Burgers Served on Cheddar Bun with Lettuce, Tomato and Onion. Additional Toppings $1.00

Big Smoke Burger “Regina Inn Signature” Ground AAA Sirloin & Bacon, 

Grilled Asparagus Aioli with Grated Smoked Gouda Cheese	 $13
Quill Creek Bison Burger Ground Bison Topped with Mushroom 

Ragout and Mozzarella  Cheese                                                                                                           $13	

Chicken Burger Marinated Chicken Breast Seasoned with a Secret Blend of Spices 

Finished with Oregano Mayonnaise and Fresh Lemon 	 $13
Canadian Clubhouse Fresh Cut Turkey & Double Bacon with Lettuce, Tomato and 

Cheddar Cheese Fresh Sage Butter	 $13
Reuben Pastrami, Swiss Cheese and Tangy Sauerkraut Served on Marble Rye. 

Fresh Dill and Grainy Mustard Dip Accompany. 	 $13
Philly Beef Dip Thin Slices of Peppercorn Beef with Sautéed Onions and Peppers 

Topped with Mozzarella Cheese  	 $12
Chicken Caesar Wrap Seasoned Chicken Breast, Herbed Croutons with Crisp 

Romaine and Creamy Caesar Dressing     	 $12
Seafood Wrap Baby Shrimp, Crab Meat, and Poached Scallops Tossed with 

Chopped Tomato, Red Onion, Fresh Dill and Saffron Mayonnaise	 $13
Vegetarian Asian Slaw Wrap Bok Choy, Sprouts, Cucumbers, Peppers, and 

Rice Noodles Mixed with Ginger Soy Dressing	 $12

Substitute Poutine or Sweet Potato Fries.		        $3
	                                                                                                                       

FAV O U R I T E S
Choose Soup of the Day, Fries or Mixed Garden Salad

Steak Sandwich Grilled AAA Angus Sirloin with Sautéed Mushroom and 

Warm Garlic Bread                                                                                                                                 $15
Battered Cod With Tartar Sauce, Coleslaw and House Cut Salt & Vinegar Chips   	   $13
Quesadilla Chili Chicken, Mixed Cheese, Bean Purée and Jalapeño with Homemade 

Salsa and Lime Scented Sour Cream	 $13

O U R  K I T C H E N  I S  Y O U R  K I T C H E N
We embraced the “our kitchen is your kitchen” philosophy. If you have a specific dietary requirement or if you’d like 
something not currently on the menu, please ask. If we have the ingredients we’d be pleased to accommodate the 
request. 

Consumer Advisory
Consuming raw or undercooked meats, poultry, shellfish, eggs, may increase your risk of food borne illness.


