
Welcome to Barclay’s Upscale Casual 
Starters 

 
Seasonally Inspired Soup    9 
Please allow your Server to Explain Today’s Creation 
  
Cold, Warm & Hot Rolls  17 
Iced Spicy Arctic Crab & Fresh Avocado Roll 
Warm Alberta Beef Roll with Big Cherry Gastrique 
East Coast Tempura Lobster Roll with Crab Apple Ginger Jam  
 

Lemon Pepper Calamari  13 
House Made Spicy Tomato Sauce, Fried Onion Rings &  
Fresh Lemon 
 

Jerusalem Artichoke Hummus 12 
Pistachio Mint Pesto & Kalamata Olive Tapenade, 
Served with Warm Naan Bread 
 
Crab Cakes    16 
Made in House & Served with Fresh Habañero Pepper Aioli & 
Braised Belgium Endive Salad with Peperonata Salsa 
 
Trio of Bruschetta   13 
Roasted Red Bell Pepper & BC Goat Feta Cheese with Balsamic 
Reduction.  Scallop & Avocado infused with Fresh Lime Juice & 
Cilantro.  Classical Roma Tomato, Basil, Oregano, Extra Virgin 
Olive Oil, Garlic & Parmesan Cheese 
 
Chicken Wings   14 
Choice of Honey Garlic, BBQ or Hot.   
Served with Buttermilk Ranch Dressing & Celery Sticks 

 
Salads 

Organic Field Greens        11 
Topped with Slivers of Radish, In House Sun-Dried Tomatoes, 
Caramelized Walnuts & Dried Cranberries.   
Served with Your Choice of House Made Dressing; Italian,  
Walnut Cognac White Balsamic Vinaigrette, Gorgonzola,  
Balsamic Vinaigrette or Buttermilk Ranch   
        

Caesar Salad             11 
Crisp Romaine Leaves, House Made Dressing &  
Garlic-Parmesan Croutons  
 
Cobb Salad    16 
Avocado, Egg, Walnuts, Tomato, Cucumber, Italian Dressing, 
Gorgonzola Cheese, Ice Berg & Romaine Lettuce 

 
Barclay’s Atlantic Salmon        17 
Lightly Smoked Candied Atlantic Salmon, Served on a Bed of 
Asian Slaw with Edamame Beans Tossed in Caramelized Peanuts 
& White Miso Vinaigrette.  Okanagan Goat Ricotta Cheese & 
Mango Crostini, Red Thai Coconut Mango Gelato 
 

Pizza 
Margarita       13 
House Made Tomato Sauce, Bocconcini Cheese & Fresh Basil 
 

Barclay’s Meat Lovers      14 
House Made Tomato Sauce, White Cheddar, Pecorino,  
Monterey Jack & Mozzarella Cheese, Sicilian Sausage Meat,  
Pepperoni & Pancetta 
 

The Firey Albertan          15 
House Made Tomato Sauce, Spicy Capicola,  
Grilled Fresh Pineapple & Provolone Cheese 

 
 

Please Inform Your Server of Any Allergies Prior To Ordering  
Items May Contain or Have Come Into Contact with Nuts 

18% Gratuity will Apply to parties of 8 or More    
 

              

Welcome to Barclay’s Upscale Casual 
Burgers & Sandwiches 

 
  Barclay’s Alberta Sirloin Chuck Burger  14 
  8oz Burger, Garnished with Fried Pickle Spears  
  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 
 
  House Made Organic Lamb Burger 17 
  On a Roasted Onion Kaiser Bun, Herb Lemon Aioli,   
  Melted Provolone Cheese, Caramelized Onion,  
  Lettuce & Tomato.  Served with Caesar Salad 
     Add Bacon  2  Add Mushrooms 2  
 

  Barclay’s Beef Melt   15 
  Roasted Alberta  Angus Beef Top Round Shavings in a  
  Smoked Honey  Garlic Jus topped with Field Mushrooms,    
  Caramelized Onions & Baked with Alberta White Cheddar  
  on a Toasted Onion Filone.  Served with Sweet Potato Fries 
    
  Alberta Striploin Steak Sandwich  18 
  Grilled 8oz Alberta New York Steak Sandwich with  
  Sweet Roasted Garlic & Mushroom Confit.  Finished with  
  Wild Rose Ale Jus On Toasted Sour Dough Bread.   
  Served with French Fries      
    
  The Vegetarian    14 
  Almond and Panko Crusted 9 Grain & Roasted  
  Vegetable Patties.  Served with a Barclay’s Salad Roll &  
  Hoi Sin Citrus Cilantro Dip 
     Add Mushrooms 2  Add Cheese 2 
    
   

Pasta 
 

  Seafood Fettucini     16 
  Scallops, Clams & Tiger Prawns tossed in a Limoncello 
  Smoked Salmon Cream. Served with Garlic Bread 
 
  Beef Tenderloin Penne    18 
  Caramelized Sun-Dried Tomatoes, Garlic, Fresh Basil,  
  Diced Alberta Beef Tenderloin, Toasted Almonds,  
  Chili Flakes, Bell Pepper Julienne & Parmesan Reggiano. 
  Served with Garlic Bread 
    
  Rigatoni Arrabbiata       13 
  Fresh Basil, Grilled Spolumbo’s Chicken Apple Sausage  
  & Parmesan Reggiano, Tossed in a Spicy Tomato Sauce.   
  Served with Garlic Bread 
 
  Bang Ko Noodle Bowl     15 
  Chicken Breast, Tiger Prawns, Bok Choy, Mushrooms,    
  Bean Sprouts, Carrots, Ginger, Green Onions & Cilantro 
 
 Substitute Whole Wheat Penne or Brown Rice Fusilli Add 2 
 
  Atlantic Lobster Mac & Cheese      14 
  Baked with Sylvan Star Cheddar Cheese.   
  Served with Garlic Bread 
 
    
 
 
 
 
 
 
 

 
                                         

 
 
 

Please Inform Your Server of Any Allergies Prior To Ordering  
Items May Contain or Have Come Into Contact with Nuts 

18% Gratuity will Apply to parties of 8 or More    
 
 

  
 

 
Please See Our Daily Fresh Sheet.  
Your Server would be more than 

Happy to Guide you through  
Today’s Features 

 
To Enhance Your Above Salad Selection                                                                
6oz Grilled Chicken Breast Brushed with Sun-Dried Tomato Butter 8  
4oz Lightly Smoked Candied Salmon                   7 
5 Garlic Oil Poached Tiger Prawns    6 
2 Skewers of Alberta Beef Sirloin Souvlaki    8 


