THE

SASKATOON
CLUB

LUNCH

Available 11am-4pm

SALAD

Green Salad @ 2 ®
cucumber, radish, tomato, sprouts, greens, lemon vinaigrette
half 8 full 15
Beet o »
goat cheese, fresh citrus, pistachios
Caesar
smoked bacon, homemade anchovy lemon dressing, fresh
Grana Padano
half 14 full 18
Cobb Salad @ »
chicken, greens, avocado, bacon, egg, tomato, cucumber, blue
cheese, lemon 24

Steak Salad

Treen Farms striploin, greens, potato, tomato, red pepper,
pickled mushroom, feta, horseradish, sprouts, garlic toast 29

Soba Noodle Salad @ ®
radish, kimchi, edamame, cabbage, broccolini,
cashews, peanut sauce, siracha aioli, green onion,

sesame seeds 24
add chicken, garlic shrimp, ahi tuna, tofu or steelhead trout to any salad 9

SANDWICHES
Smash Burger ~

brioche, lettuce, onion, tomato, house sauce 25
bacon 4 mushrooms 3 egg 2 extra patty 9

Grilled Cheese @

cheddar, parmesan, and gruyere, homemade ketchup, pickle 18

Salmon Salad Sandwich ~ &
multigrain bread, cucumber, alfalfa sprouts 19
Bison Dip ~ &
gruyere, caramelized onion, horseradish, mustard, au jus,
baguette 22
Saskatoon Club Sandwich @ # &
chicken, turkey, bacon, tomato, lettuce, cheese, Saskatoon berry
aioli 22
Crispy Buffalo Chicken Sandwich # &

buffalo sauce, lettuce, tomato, signature ranch on
brioche bun 22

served with your choice of mixed greens, soup, or fries
upgrade to seafood chowder, beet salad, caesar salad 3
poutine 4

& Vegan or Vegetarian Friendly Options Available

& Gluten Friendly Options Available

SOUP

Soup of the Moment
cup 6 bowl 10

Saskatoon Club’s Seafood Chowder

cup 7 bowl 12

LIGHT LUNCH

Choice of any two 18

soup of the day green salad

beet salad fries

caesar salad poutine
seafood chowder 3

pulled bison10  truffle aioli 3

BOWLS

Poutine
house cut fries, homemade chicken gravy, cheese curds 15
pulled bison 10  truffle aioli 3
Energy Bowl o » &
quinoa, chickpeas, avocado, red pepper, radish, cucumber,
tomato, sprouts, prairie grain granola, feta, green goddess
dressing 23
Sweet and Sour Cauliflower Bowl @ &
tofu, kimchi, edamame, red pepper, radish, cabbage, broccolini,
cashews, greens, rice, sesame orange dressing 23
Chef Dana’s Carbonara
truffle smoked chicken, guanciale, linguine, spinach, shimeji
mushrooms, goat cheese, poached egg, sprouts 32
Beet Gnocchi ©
brussels sprouts, goat cheese, roast beets, pickled mustard
seeds, white wine citrus sauce, bacon, everything seed crumble

27
add chicken, garlic shrimp, ahi tuna, tofu or steelhead trout to any bowl 9

& Dairy Friendly Options Available



