ELK VILLAGE
RESTAURANT

| craft draught

FOLDING MOUNTAIN BREWING (160z) 8

’ : WlLD MOUNTAlN HEFE
g Hefeweizen /4 2%
Canadian wheat and Pilsner: ma|t ‘thé finest German
i hops, and a classic German Hefewiezen yeast combine to
i ¢ j give this beer its signature banana and fruity esters.

'FOLDING MOUNTAIN ROTATING TAP

itk oAk your server for the current feature.

[/\| FOLDING |
) MOUNTAIN
BREWING

Proud’y serving locally crafted beer from Foldmg Mountain Brewing and Jasper Brewing Company

* JASPER BREWING COMPANY (16on 8

'CRISP PILSNER e
4.8% ABV, 34 IBU KIRFERLTg | A
: Jasper Brewing is happy to share thls true Pl|Sner—gty|e

lager with you. Showcasmg [88a1 Fasle from the foothllls
of the Canadian Rockies, it isn’t surprising that this beer
is approachable, polite and apologetically hoppy Sorry

ROCKHOPPER IPA

6.9% ABV, 65 |IBU i

: Easy drinking American-style |PA Features a rotatlng
selection of American hop varieties |nc|ud|ng Cascade,
Centennial, Citra, Ekuanot, Palisade and Zythos.

BOTTLED BEER starting at 6.50

See table card for bottles qnd additional drink selections

: 1
white wine |

3 *' Cabernet Sauvignon | Okanagan Valley, Canada

' LOCK & WORTH 10- 13 = 39
.Cab Franc Rosé | Naramata Bench, Canadg

| ;;.T,;-.i?"ed wine ' ks

HOUSE RED i 36;. . 90z 750ml HOUSE WHITE 6oz 90z 750ml
) JACKSON TRIGGS ~ ‘7 10 30 . JACKSON TRIGGS 7 10 30
45 /Vler/oiz/Conada ' Chordonn_ay/Conoda o
b RED E‘BY:THE GLASS 60z 90z 750ml WHITE BY THE GLASS 6oz 90z  750ml
¢/ 'INNISKILLIN 9 13 39 MATUA HAWKES BAY 9 13 39
£ipran e Noir. | Niagara, Canada ; | Sauvignon Blanc| New Zealand

 BLACK SAGE 1] 5, 215:% 545 GRAY MONK 10 14 - .42

Pinot Gris | Lake Country, Canada

PROSECCO (187ML) 13
Sparkling Wine / Italy

_’vs\_‘limmEI‘ sips HEERE

‘ i s LIME MARGARITA (1oz). '8

L ;, i {, TeqUIla triple sec, lime and simple syrup served on ice
, o b ;iﬁi" Pitcher (60z) 25 ..} ; i,
(ilE 0 Make itaBulldog ;14' )

A% "; AR
g DARK&STORMY (loz) '+ 8
“{- bl Dark rum, ginger beer, anc| Ilme &
i “ AMERICANO(ZOZ) o

::th soda and an orange wedge

i | yﬁﬁ gﬁEQUILA OoLD FASHlONED (ZOZ) ,14 ‘
‘ \‘ Anqjo tequila, orange bitters; agave sglrup b
! b Orgo wrth the c/ass:c Old Fasbloneo” ]

i A"ref’reshlng aperitif with campari, sweet vermouth topped

MOSCOW MULE (102) 8
Vodka, ginger beer, and lime juice
Try Pa‘blo’s Mule, using Tequila instead of Vodka!

CAESAR (102) 9
Vodka, worcestershire, tabasco, c|amat0JUIce garnished with
a spicy bgean or2

SANGRIA = Glass (50z) 8 | Pitcher (150z) 21
Red or White, mixed berries and juice

SMOKY NEGRONI (2.25072) 14
Another Mexican twist: mezcal, campari and sweet vermouth
There’s always the classic with gin instead!

Menu design by Jamie Robson



