
1949 – Clad in Tuscan red and gold, engine 5931 makes its inaugural journey  
through the Rocky Mountains, hauling Calgary-bound passengers. Powerful and suited 

for steep grades, it ascends with ease over the highest summits. Plumes of steam, 
testimony to its power, rise above the tree line and mingle with the clouds. It effortlessly 
winds its way through darkened tunnels, past emerald coloured lakes and raging rivers; 

earning its name, King of the Rockies.

Today, this mighty locomotive greets guests at the entrance to Heritage Park,  
and serves as the inspiration, and name behind the Selkirk Grille. Using local seasonal 
ingredients, including produce from Heritage Park’s own organic gardens, we create a 

vintage inspired dining experience that takes guests on a cross-Canada journey,  
true to the golden era of Canada’s railroads. 

selkirk #5931



appetizer
Bannock and Butter  |  6 
Made to order with house-whipped flavoured 
butter 

Chef’s Daily Soup 
Bowl |  7    Cup |  5

Charcuterie and Cheese Board  |  21  
Variety of local and house made pâtés, terrines and 
cured meats, served with a selection of Canadian 
cheeses, artisan bread, crisps and confiture

Tempura Battered Cauliflower  |  14 
Roasted red pepper aioli and rice wine vinaigrette 

Stuffed Mini Bell Peppers  |  14 
Cream cheese filling with chorizo sausage, arugula, 
balsamic reduction and Grana Padano

Lobster Shrimp Cakes  |  16 
Lemon pepper aioli, black bean and corn salad

salad
Vine Ripened Heirloom Tomato Salad  |  12 
Heirloom tomato, maraschino pickled red onions, 
burrata cheese and ciabatta crostini with aged 
white balsamic dressing

House Garden Greens  |  10 
Artisan greens, baby heirloom tomatoes,  
radish, cucumber curls, shaved carrots with  
raspberry vinaigrette 

Selkirk Caesar  |  12  
Double smoked bacon, fried caper berries,  
baby romaine, shaved Grana Padano,  
focaccia croutons with lemon garlic dressing 

Kale and Red Quinoa Salad  |  12 
Baby kale, roasted corn, black beans,  
diced peppers, red quinoa with chili-lime dressing

Add 7oz salmon |  7  
Add 5oz chicken breast |  6
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main
Alberta Beef Burger  |  16 
House-ground 6oz chuck, cracked black pepper 
aioli, maple cheddar, leaf lettuce, tomato and  
red onion 
Served on a brioche bun 
Sea salted fries or small house salad 

Add: 
Sautéed mushrooms and/or  
Double smoked bacon |  2 each

New York Steak Sandwich  |  19 
7oz CAB striploin, Forty Creek barbecue sauce  
and brandy caramelized onions 
Served on a toasted bacon onion baguette  
Sea salted fries or small house salad 

Pork Belly Noodle Bowl  |  16 
Glazed pork belly, egg noodles, pickled daikon, 
radish and carrot, roasted peanuts with  
maple ginger sauce 

Atlantic Lobster Wrap  |  18 
Creamy lemon lobster and baby shrimp salad, 
cucumber, pea shoots, leaf lettuce and fresh herbs 
Wrapped in a spinach tortilla  
Sea salted fries or small house salad 

Pork Schnitzel Sandwich  |  16 
Pork loin schnitzel, Selkirk relish, leaf lettuce,  
onion and tomato 
Served on an Alberta Bakery sesame Kaiser  
Sea salted fries or small house salad

Grilled Chicken Sandwich  |  17 
6oz chicken breast, crispy bacon, avocado aioli, 
spinach and vine ripe tomato 
Served on an Alberta Bakery ciabatta roll  
Sea salted fries or small house salad 

Daily Inspired Baked Flatbread  |  17 
Ask your server for details

Zucchini and Eggplant Parmesan Pasta  |  17  
Parmesan crusted zucchini and eggplant  
with capellini pasta, garden tomato sauce and 
shaved Grana Padano

PEI Poached Mussels  |  15 
Pancetta ham, garlic, grape tomatoes, fresh herbs 
and white wine 

Chef’s Daily Feature  |  18 
Ask your server for details 
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Prices do not include GST.  All parties of 8 or more are subject to an 18% gratuity. 
It is our pleasure to accommodate any dietary restrictions; please discuss them with your server. 
Separate bills are available for parties of up to 10 guests.

Executive Chef
Leighton smyth

Chef de Cuisine

TOBIAs LARCHER 
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appetizer
Bannock and Butter  |  6 
Made to order with house-whipped flavoured 
butter 

Chef’s Daily Soup 
Bowl |  7    Cup |  5

Charcuterie and Cheese Board  |  21  
Variety of local and house made pâtés, terrines and 
cured meats, served with a selection of Canadian 
cheeses, artisan bread, crisps and confiture

Cast Iron Pork Belly  |  15 
Sherry glazed pork belly, compressed Rock Creek 
cider apples and pickled vegetables 

Home Style Breaded Bocconcini Cheese  |  14 
Tomato bruschetta, aged balsamic reduction  
and toasted baguette

PEI Poached Mussels  |  15 
Pancetta ham, garlic, grape tomatoes, fresh herbs 
and white wine 

Lobster Shrimp Cakes  |  16 
Lemon pepper aioli, black bean and corn salad

 

salad
House Garden Greens  |  10 
Artisan greens, baby heirloom tomatoes,  
radish, cucumber curls, shaved carrots with  
raspberry vinaigrette 

Vine Ripened Heirloom Tomato Salad  |  12 
Heirloom tomato, maraschino pickled red onions, 
burrata cheese and ciabatta crostini with aged 
white balsamic dressing

Selkirk Caesar  |  12  
Double smoked bacon, fried caper berries,  
baby romaine, shaved Grana Padano,  
focaccia croutons with lemon garlic dressing 

Kale and Red Quinoa Salad  |  12 
Baby kale, roasted corn, black beans, diced 
peppers, red quinoa with chili-lime dressing



main
Vienna Style Pork Schnitzel  |  32 
Breaded pork loin, hunter sauce with  
wild mushrooms, herbed spätzle

Citrus Brined Supreme of Chicken  |  32 
Lemon garlic cream sauce, orzo pilaf  

Creative Farms Spring Salmon  |  34 
Wilted kale pearl couscous with brown butter  
and fresh chives 

Pan Seared Sablefish  |  36 
Maple soy glaze with quinoa, wild mushrooms  
and yuzu-carrot foam 

Risotto Du Jour  |  Market Price  
Ask your server for details 

All main courses are served with  
Heritage Park seasonal vegetables  d
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The Grille
Wild Boar Chop  |  36 
Grainy mustard whipped potatoes, fruit compote 
and port wine reduction  

30oz Bone in Rib-Eye Steak for Two  |  74 
Harmony Farms AAA beef rib-eye steak  
served with balsamic marinated portobello 
mushrooms, duck fat confit fingerling potatoes, 
horseradish butter and chimichurri

Driview Farms Lamb Lollipops  |  37 
Honey mustard glaze, Kalamata olives,  
roasted lemon and garlic potato wedges  

8oz Bison Tenderloin with  
Bleu Fumé Cheese  |  42 
Sous Vide Carmen Creek tenderloin,  
Cumberland demi-glace and bacon wrapped 
fingerling potatoes  

8oz New York Striploin  |  38 
Pine Haven Farms grass fed New York steak  
served with pommes Pont Neuf and  
peppercorn sauce 

Executive Chef
Leighton smyth

Chef de Cuisine

TOBIAs LARCHER 
Prices do not include GST.  All parties of 8 or more are subject to an 18% gratuity. 
It is our pleasure to accommodate any dietary restrictions; please discuss them with your server. 
Separate bills are available for parties of up to 10 guests.



Bannock and Butter  |  6 
Made to order with house-whipped flavoured butter 

House Seasoned Nuts  |  6 
Big Rock Traditional glazed roasted nuts and   
sweet and spicy nuts

Charcuterie and Cheese Board  |  21 
Variety of local and house made pâtés, terrines  
and cured meats, served with a selection of  
Canadian cheeses, artisan bread, crisps and confiture

Selkirk Caesar  |  12  
Double smoked bacon, fried caper berries,  
baby romaine, shaved Grana Padano,  
focaccia croutons and lemon garlic dressing 

Alberta Beef Burger  |  17 
House ground 6oz chuck, cracked black pepper aioli, 
maple cheddar, leaf lettuce, tomato and red onion 
Served on a brioche bun 
Sea salted fries or small house salad 

Add:  
Sautéed mushrooms and/or 
Double smoked bacon |  2 each

Free Range Chicken Wings  |  12 
Choice of two different flavours

PEI Poached Mussels  |  15 
Pancetta ham, garlic, grape tomato, fresh herbs  
and white wine 

pa
ti

o

Executive chef
Leighton smyth

Chef de cuisine

TOBIAs LARCHER 
Prices do not include GST.  All parties of 8 or more are subject to an 18% gratuity. 
Dietary restrictions can be accommodated. Please speak with your server and our Chef will customize a meal for you. 
Separate bills are available for parties of up to 10 guests.



West Coast Bagel  |  11 
House cured salmon, dill aioli,  
citrus cream cheese, sliced cucumbers,  
and red onion 

Eggs Benedict  |  15 
Pork belly, poached eggs,  
brown butter hollandaise, and  
hash brown potatoes 

Weekly Breakfast Creation  |  14 
Ask your server for details 

Daily Inspired Pancakes  |  12 
Ask your server for details 
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Executive chef
Leighton smyth

Chef de cuisine

TOBIAs LARCHER 
Prices do not include GST.  All parties of 8 or more are subject to an 18% gratuity. 
Dietary restrictions can be accommodated. Please speak with your server and our Chef will customize a meal for you. 
Separate bills are available for parties of up to 10 guests.

Brunch items are served every Saturday and Sunday from 10 a.m. until 2 p.m. in addition to the lunch menu.



Selkirk Carrot Cake  |  8 
Cream cheese sorbet and candied carrot

Coconut Lime Crème Brulée  |  8 
Coconut ginger tuile

Lemon Meringue Tart  |  8 
Graham cracker crust and fresh berries

Mini Ice Cream Sandwich Trio  |  8 
Vanilla chocolate chip, chocolate peanut butter  
and s’mores 

Chocolate Cherry Bombe  |  8 
Vanilla mouse, cherry jelly and chocolate sponge

d
es

s
er

t

Pastry Chef
Nicole Buckton

Prices do not include GST.  All parties of 8 or more are subject to an 18% gratuity. 
It is our pleasure to accommodate any dietary restrictions; please discuss them with your server. 
Separate bills are available for parties of up to 10 guests.


