
Entrees 
 
6oz AAA Alberta Beef Tenderloin     29 
Served with Gratin Potatoes, Chef’s Selection of Vegetables & Wild Mushroom Brandy Cream Sauce 
 
14oz AAA Alberta Rib Eye     32 
Served with Gratin Potatoes , Chef’s Selection of Vegetables & Blackberry Chinook Honey  
Reduction 
 
10oz High Country Hormone Free Bison Sirloin 25 
Served with Gratin Potatoes, Chef’s Selection of Vegetables & Alberta Whisky BBQ Sauce 
 
12oz AAA Alberta New York Strip    30 
Served with Gratin Potatoes, Chef’s Selection of Vegetables, Sweet Roasted Garlic  
& Crimini Mushroom Confit & Wild Rose Ale Jus 
 

Add a 3oz Atlantic Lobster Tail  9 
 

Barclay’s  Alberta Sirloin Chuck Burger  14 
8oz Burger, Garnished with Fried Pickle Spears.  Served on a Corn Kaiser Bun,  
Alberta Whisky BBQ Sauce, Lettuce, Tomato, Onion & Pickles.  Served with French Fries 
Add Bacon 2  Add Mushrooms 2  Add Cheese 2 
 
Grilled West Coast Halibut    26 
Served on Steamed Noodles in Togaroshi Spiced Tomato Broth with Oyster Mushrooms 
 
Atlantic Sampler     26 
Atlantic Salmon in Almond Panko Crust, Root Vegetable Ceviche & BC Plum Reduction  
on Aromatic Alberta Wild Rice Salad.  Atlantic Lobster Mac & Cheese Baked with  
Silver Spring White Cheddar 
 
Barclay’s Surf & Turf     24 
Grilled 8oz Supreme Chicken Breast & Butter Poached Prawns.  Alberta Whisky Vinaigrette &  
Butternut Squash Ravioli in Brown Butter 
 
Spice Rubbed 8oz Pork Tenderloin   25 
Wrapped in Double Smoked Speck Bacon on Creamy Sauerkraut.   
Fried BC Potato Dumplings, White Miso Pear Jus, Finished with Foie Gras Butter 
 
 
 
 
 

 
 
Barclay’s Upscale Casual is Proud to Participate in Dine Alberta. 

Dine Alberta - All Year Round!    
Eat, shop, and experience local food. 

 
 
 
 

An 18% Gratuity will be applied to Parties of 8 or More. 
Please inform your Server of any Allergies Prior to Ordering. 

Items May Contain or Have Come into Contact with Nuts. 


