APPETIZERS

SEAFOOD CHOWDER
Thick and creamy with Arctic char, Scallops,
shrimp and crab BOWL #16 | CUP #12

CAESAR SALAD

crisp romaine tossed with caesar dressing,
croutons, bacon bits and parmesan cheese
FULL *13 | HALF %9

CALAMARI
Breaded and fried, served with our house
made tzatziki sauce %14

ORIENTAL SHRIMP AND VEGETABLE
PURSES Served with tamarind sesame
dipping sauce %16

JUMBO SHRIMP COCKTAIL
A steakhouse favorite served with traditional
cocktail sauce %18

SALT + PEPPER DRY RIBS
Served with BBQ dipping sauce *15

SWEET POTATO FRIES
Basket of sweet potato fries with aioli
dipping sauce *8

MOUNTAIN OF NACHOS

Layered with tomato, green onion, bell pepper,
black olives, jalapeno and a blend of cheese
and served with salsa and sour cream

FULL $16 | HALF ORDER *10

add chicken ®5 | add elk chili *6

CHICKEN WINGS
12 wings served with ranch or blue cheese
dipping sauce. Choose from:

HOT | BBQ | HONEY GARLIC

SALT + PEPPER *#15

HALF ORDER *9

ARTISAN SMOKED MEAT AND

CHEESE PLATTER

Domestic artisan cheeses, smoked and cured
meats, house made bison terrine, chicken
terrine, guerkins, blueberry chutney, brioche
and crackers %22

Additional dips or sauces for all menu items
$1 per portion

ALL SANDWICHES EXCEPT FOR SLIDERS ARE SERVED WITH YOUR

E NT R E ES CHOICE OF FRIES, GARDEN SALAD OR SOUP. SUBSTITUTE SEAFOOD
CHOWDER FOR $4, SWEET POTATO FRIES FOR $3 OR CAESAR SALAD

FOR $2.5°

TRIO OF SLIDERS

Turkey with lingonberry mayo; lamb with
feta, tapenade and cucumber yogurt; elk with
blueberry chutney 18

GREEK LAMB BURGER

8 0z patty grilled to you liking topped with feta
cheese, black olive tapenade and cucumber
yogurt #18

EGGPLANT CIGARS

Grilled eggplant, stuffed with goat cheese,
kalamata olives, onions and fresh herbs,
breaded and pan fried. Served on marinara
sauce, topped with arugula and parmesan
cheese %16

VEGETARIAN RISOTTO

Arborio rice, exotic mushrooms, spinach,
asparagus, fresh grated parmesan and gruyere
cheese #15 | ADD CHICKEN %5 | ADD PRAWNS %8

CHEF’S TURKEY BURGER

House-made 8 oz patty on potato-scallion
bun, lingonberry mayo, onion rings, lettuce and
tomatoes $17

TRADERS STEAK SANDWICH
7 oz. steak on a fresh baguette with garlic aioli
topped with crispy onions $21

PENNE VARESE

Mixed mushrooms, asparagus and basil pesto
tossed with penne pasta. Topped with toasted
pine nuts, arugula, parmesan cheese and
cherry tomatoes %16

TRADERS CLUBHOUSE
Grilled chicken breast and bacon on toasted
multigrain with lettuce tomato and mayo #17

EXPLORER’S FISH + CHIPS
Arctic char and whitefish lightly beer battered
and served with tartar sauce $21

BACON MUSHROOM CHEESEBURGER
Topped with crisp bacon, sautéed mushrooms
and a cheddar mozzarella cheese blend #17

MIXED NORTHERN SALAD

Mixed northern greens with strawberries,
raspberries, goat cheese, maple candied
pecans, & blueberry vinaigrette

FULL %16 | HALF *10

ALL PRICES SUBJECT TO 5% GST. AN 18% SERVICE CHARGE
WILL BE ADDED TO GROUPS OF 8 OR MORE.



TRAPLINE
LOUNGE

JOIN US DOWN THE HALL IN

TRADERS GRILL
FOR BREAKFAST, LUNCH AND DINNER
VISIT US SUNDAY’S FROM 10 AM TO 2 PM
FOR OUR FAMOUS SUNDAY BRUNCH

VISIT OUR WEBSITE FOR UPCOMING EVENTS

www.explorerhotel.ca




