


SIGNATURE SOUPS g FULL SIZED GREENS

Chef’s Daily Soup 6 Grilled Chicken Caesar
Salad

Rustic Potato, Aged Fired grilled chicken breast, crisp romaine,

Cheddar & Ale Soup roasted garlic dressing, focaccia croutons,

Served with crispy tortillas and cilantro country bacon, fresh lemon and

oil and chili essence 6.50 asiago 14.50
Traditional caesar 10

French Onion Soup El Paso Taco Salad

rameliz nions, red wine, beef broth, . . : )
el .e saeuons e,d Romaine lettuce, ancho-lime dressing spicy
focaccia croutons & swiss cheese 7.50 . .
beef, corn chips, tomatoes, green onions,
cheddar-jack cheese, sour cream and
guacamole 13

Crazy Horse Greens
Field greens, spiced walnuts, blue cheese,
dried cranberries, grainy mustard
' vinaigrette 10
& ; ' Add grilled chicken breast 4.50

STARTERS

Chipotle Roasted Chicken & Housemade Cheddar-Jalapefio

Pineapple Quesadilla Corn Biscuits

N 0=sted chicken, pineapple, Served warm with spiced honey butter 9

tomatoes, green onions, smoked jalapeno
bacon and cheese trio. Served with fresh
salsa and sour cram

Spicy Firecracker Shrimp Spinach, Roast Garlic &

Margarita dipping sauce, vegetable Parmesan Dip

cilantro slaw 12.50 A creamy blend of parmesan and jack cheeses,
spinach and roast garlic served with warm

Legendary Nachos nacho chips 11

Trio of coloured tortilla chips layered with

three cheeses, green (znions, tomatpes, Waffle Cut Sweet Potato Fries

blgck olives and jalapenos, served with with smoky chipotle dip 9

baja salsa and sour cream 13

Add chicken breast 4.50 . .
Add spicy beef 450 Horseshoe Signature Chicken

Wings
Warm Corn Tortilla Crisps & Mild, medium, hot, honey garlic, xxx, saddle
Housemade Pico de Gallo sauce or sweet thai sauce, carrot & celery

Lime salted tortilla crisps served with our sticks and blue cheese dip, 1 Ib 14
own hand crafted salsa

Texas Size Onion Rings
12.50 with ranch dip

Chili Con Carne with Cajun
Horseshoe Valley Poutine Chips
Spiced potato wedges, smoked mozzarella Hearty beef chili topped with sour cream,
andinatural jus 5 o Bha 9 cheese trio and green onion 10

Crispy Chicken Breast Fillets
Served with fries and plum sauce 13
Add buffalo wing sauce




HORSESHOE SMOKEHOUSE ST.LOUIS
RIBS & SLOW ROASTED CHICKEN

Rack of Ribs House Roasted & Seasoned
Horseshoe favourite for over ten years and Chicken Dinner

the tradition of slow roasting, basting with Slow roasted and perfectly seasoned chicken
Horseshoe barbeque sauce and finally grilling with savoury dipping sauce, crisp french fries
until they fall off the bone. Served with southern and southern creamy coleslaw

creamy coleslaw and crisp french fries.
Full Rack 2¢ Half Chicken

Half Rack 19 Quarter Chicken

Chicken and Ribs
15 rack of ribs and ¥ roasted chicken

HAND CRAFTED BURGERS

Our half pound freshly ground sirloin burgers
served on an onion bun, crisp lettuce, red onion,
tomato and sliced pickle. All burgers are served
with guest’s choice of french fries or field
green salad.

Substitute sweet potato fries

Substitute caesar salad

The Traditional
Horseshoe Burger

0L nd burger The “Wow Factox”
Add cheddar cheese .

Our half pound burger topped with pulled pork
Add smoked bacon . - .

and jalapeno-havarti cheese served between
Add peameal bacon .

two aged cheddar grilled cheese

Vegetarian Burger sandwiches 17

Garden vegetable patty, smoked mozzarella, The “Huevo el Tocino” Burger
lettuce, tomato and roast garlic hummus Half pound burger topped with a fried egg

served on an onion bun 12 and smoked bacon 13
Dec 11




FULL DINNER ENTREES

All our steaks are aged, certified, well marbled
Canadian beef, grilled to your liking.

Upgrade your entrée with a baked stuffed
potato 3

Garlic Butter Brushed NewYork
Striploin
Center cut 10 oz striploin steak seasoned and

grilled to perfection, served with roast garlic
mashed potatoes and garden vegetables 23

Grilled Texas Cut Striploin &
Tequila Fired Tiger Shrimp

Thick 8 oz cut striploin with cilantro-lime
marinated tiger shrimps, flambéed with tequila
and pink peppercorns. Served with garlic
mashed potatoes and garden vegetables 30

The Baron of Beef—Not for the

Faint of Heart

10 oz New York striploin steak, seasoned
and grilled to perfection topped with
Rickards Dark braised pulled beef and
melted cheese trio. Served with cajun
roasted potatoes ... forget the veg!
What'’s the point!!

Heat & Sweet Blackened

Atlantic Salmon

Chipotle-mango seasoned atlantic salmon
fillet, blackened and served with cilantro pesto,
mexican rice and garden vegetables 25

Chicken Fried Chicken

Cracker breaded fresh chicken breast,
creamy chicken gravy, garlic mashed
potatoes and creamy coleslaw 21

Half Pound Haddock & Chips

Beer battered haddock, crisp fries, house
made tartar sauce, creamy coleslaw
and lemon 15

Smoked Turkey Sausage
Linguini
Smokehouse turkey sausage, tomato sauce,

sautéed mushrooms & onions tossed with
linguini noodles. Served with garlic toast

(Can also be made vegetarian) 15

INDIVIDUAL HOUSE MADE PIZZA

All pizzas are made with our chef created
sauces and ingredients.

Southern Pizza
Pulled pork, horseshoe bbq sauce,
mushrooms and mozzarella 14

Four Cheese Pizza
Roast garlic tomato sauce, baby bocconcini,
smoked mozzarella and cheddar-jack 14

Roasted Chicken Pizza

Smoked mozzarella, roasted chicken,
horseshoe bbq sauce, peppers, onions

and sour cream 14




