
 

                Welcome to  

In the Rundlestone Lodge 

Locally Owned & Operated 

Celebrating Canadian Cuisine  

With a touch of  Creole Flair Banff AlbertaBanff AlbertaBanff AlbertaBanff Alberta    

On the Side 
 

  Garlic Bread  $ 4.75  
 Cheese Bread   $ 4.95 
Baked Potato      $2.95 
Fresh Cut Fries    $ 4.50 

Oven Baked Rice     $ 2.25 
Pan Fried Mushrooms  $ 6.95 

 

Bistro & Bar 

Relax 

Enjoy the Mountains 

and remember…… 

“Never argue at the dinner table, 

for the one who is not hungry 

always gets the best of the argument.” 

 

Sourdough Pizza 

12” PIZZA            $21.95 
 

ROCKY MOUNTAIN HIGH 
Sausage, ground beef, onions, mushrooms, tomatoes, tomato sauce, 

mozzarella cheese 
 

SMOKEHOU SE  CH I C KEN  
Grilled chicken, bacon, tomato, cheddar, BBQ sauce & mozzarella cheese 

 
RUNDLESTONE 

Spinach, roasted garlic, feta, tomato sauce & mozzarella cheese 
 

THE BIG CHEESE 
Blend of  cheddar, Monterey jack, parmesan & mozzarella cheeses 

 
BUFFALO WING 

Grilled spicy buffalo chicken, bleu cheese, tomato sauce  
& mozzarella cheese 

 
ALL DRESSED UP 

Pepperoni, mushrooms, green peppers, tomatoes, tomato sauce & 
mozzarella cheese 

 
THE STEVE 

Pepperoni, banana peppers, pineapple, sesame seeds, feta, tomato sauce  
nestled under a blanket of  melted mozzarella cheese 

 
 VERMILLION VEG 

Tomato, mushrooms, onions, artichoke hearts, avocado, banana peppers, 
feta, black olives, mozzarella cheese & tomato sauce 

 
Ask if we can make your personal favourite. 

 

Gourmet Burgers 
 

B I G  BOY  BURGER   $ 1 4 . 9 5  
8 oz of homemade burger  with cheddar cheese, loaded up and served on a 

grilled ciabatta bun with fresh cut fries. 

 

BLUES BURGER   $15.95 
8 oz of homemade burger topped with crispy bacon & bleu cheese served on a 

grilled ciabatta bun with fresh cut fries. 

 

C ANAD I AN  B I G  BOY  BURGER    $ 1 6 . 9 5  
8 oz of homemade burger with ham, bacon, fried onions, loaded with 
condiments served on a grilled ciabatta bun with fresh cut fries. 

 

SMOKEY  MOUNTA IN  BURGER    1 6 . 9 5  
8 oz of homemade burger with bbq sauce, grilled ham, pineapple, tomato, 

cheddar & lettuce on a grilled ciabatta bun with fresh cut fries. 

 
B L A Z I N ’  BOURBON  BURGER    1 6 . 9 5  

8 oz  homemade burger seared with bourbon rub spice topped with pepper 
jack cheese, grilled mushrooms, mayo, lettuce & tomato  

on a grilled ciabatta bun with fresh cut fries. 

 
BIG  GUY  D -LUX    1 6 . 9 5  

8 oz homemade burger with fried mushrooms, bacon, cheddar, ranch, lettuce 
& tomato topped with two crunchy onion rings on a  

grilled ciabatta bun with fresh cut fries. 

 

CH I C KEN  GR I L L    1 7 . 9 5  
8 oz grilled chicken breast, crisp bacon, pepper jack cheese, bbq sauce, lettuce 

& tomato on a grilled ciabatta bun with fresh cut fries. 

 
CR A B SO LUTE LY  CR A B I L I C I OU S    $ 1 7 . 9 5  

House specialty crab cake with pepper jack cheese, tomato, lettuce & tangy 
House cocktail sauce on a grilled ciabatta bun with fresh cut fries. 



 Meat Market 
 

  MOUNTA IN  MAN   $ 2 4 . 9 5  
    10 oz of grilled classic Angus AAA New York Striploin 

served with our bourbon peppercorn sauce. 
 

  COWBOY  S TE AK   $ 2 6 . 9 5  
    10 oz chili rubbed Angus AAA Rib Steak grilled your way. 

 
TOP  S I R LO IN   $ 1 9 . 9 5  

8 oz centre cut Angus AAA Top Sirloin bursting with flavour. 
 

P ANNÉED  VE A L  S C A L LO P I N I   $ 2 2 . 9 5  
Breaded and pan fried veal cutlets topped with our own Crabmeat Sauce. 

 

  B AYOU  B A C K  R I B S   $ 2 4 . 9 5  
Our signature fall-off-the-bones back ribs basted with our  

ultimate House BBQ sauce. 
 

  B L A C KENED  CH I C KEN   $ 1 9 . 9 5  
   chicken breast seared and blackened to perfection. 

 

  PORK  TENDERLO IN    $ 2 2 . 9 5  
                                               Grilled pork tenderloin medallions encrusted with 

choice of House Bourbon Rub or Lemon Herbed style. 
                                                                                          

Seafood Market 

 
M I S S I S S I P P I  MU S S E L S    $ 1 7 . 9 5  

Fresh mussels steamed in garlic and white wine souped up  
with our tangy tomato sauce. 

 

B L A C KENED  SNAP PER   $ 1 9 . 9 5  
Marinated snapper filet pan seared with Cajun spices. 

 

P AN  SE ARED  S A LMON   $ 2 2 . 9 5  
Wild B.C. salmon 8 oz filet pan seared with lemon garlic butter  

topped with Bearnaise sauce 
 

GR I L L ED  M AH I  M AH I     $ 1 7 . 9 5  
6 oz filet served with a tangy fresh mango salsa 

 

CORNMEA L  CRU S T ED  C A T F I SH     $ 1 8 . 9 5  
Fried Louisiana catfish  served with our chilled House lime sauce 

 

P AN  ROA S T ED  SE A  S C A L LO P S     $ 1 9 . 9 5  
Large sea scallops seared in bourbon seasonings with a bite 

 
SNOW  CR A B      1 / 2  L B   $ 1 5 . 9 5     1 L B    $ 2 2 . 9 5  
Sweet & tender snow crab to crack open & soak in warmed butter 

 

K I NG  CR A B  LEG S    $ 2 9 . 9 5  
One pound of  luxurious king crab with warmed butter for dipping 

. 
RAJUN CAJUN SHRIMP    $ 2 3 . 9 5  

Jumbo shrimp pan sizzled in our hot & spicy Cajun Butter sauce  
that you can sop up with garlic toasts. 

 

If Cajun is too spicy for you—ask for Garlic Butter instead 

Meat Market, Seafood Market (except Mussels) & Combos are 
served with seasonal vegetables and choice of one of the following:                 

Baked Potato, Oven Baked Rice, Fresh Cut Fries                               
or Maple Glazed Sweet Potatoes 

Pasta & Rice 
 
R AMON ’ S  P A S TA  CREO LE    $ 1 9 . 9 5  
Fusilli pasta with smokey & spicy sausage with chicken in a 
tomato Creole sauce. 
 
THE  B I G  E A S Y   $ 2 2 . 9 5  
Linguini noodles with bite-size scallops, baby clams & rock 
crab in our house bourbon tomato sauce. 
 

M I L E  H I GH  S T I R  FRY    $ 1 6 . 9 5  
Fresh zucchini, broccoli, onion, bell peppers and mushrooms 
sprinkled lightly with house seasonings & served over oven  
baked rice. 

Add spicy shrimp or chicken for:   $4 .95 

Salad 

 

HOME  GREEN S  S A L AD   $  7 . 9 5  
Fresh mixed home greens tossed with colourful bell peppers, 
cucumbers, red onions and tomatoes with House Dressing. 
 

S I M P LY  S P I NA CH  S A L AD   $  8 . 9 5  
Fresh spinach leaves topped with chopped egg, mushrooms 
& bacon drizzled with our House Balsamic Vinaigrette  
  
LEMON  G A R L I C  C AE S A R  S A L AD   $  8 . 9 5  
Crispy romaine lettuce topped with garlic croutons, grated  
parmesan cheese topped with a  zesty lemon garlic dressing. 

Add blackened chicken tenders or shrimp  for $4.95 
 

W A RM  B L A C KENED  S I R LO IN  S A L AD   $ 1 4 . 9 5  
4 oz blackened sirloin accompanied by grilled peppers, black olives,  
artichoke hearts and mushrooms on a bed of  home greens topped 
with a bleu cheese dressing.  
 

GOAT  CHEE SE  &  PEC AN  S A L AD   $  9 . 9 5  
With dried cranberries on a bed of  mixed greens tossed with honey 
mustard balsamic vinaigrette 

Soup 

SOUP  DU  JOUR      $ 5 . 9 5  
Fresh from our kitchen to your bowl—ask your server! 
 
CREO LE  J AMBAL AYA    $  8 . 2 5  
Thick & smokey with sausage & chicken,  served with oven 
baked rice.  

Market Combos 
$ 2 8 . 9 5$ 2 8 . 9 5$ 2 8 . 9 5$ 2 8 . 9 5     

    

    

CR A B  &  S L A B   
1/2lb sweet Snow Crab &  slab o’ Bayou BBQ Back Ribs 

 
B L A C KENED  CH I C KEN  &  G A RL I C  SHR IMP   

Boneless chicken breast served with sautéed garlic butter shrimp 
 

S I R LO IN  &  SE A  S C A L LO P S  
8 oz AAA Top Sirloin served with large sea scallops seared in  

House bourbon seasonings 

 


