STARTERS
Welsh Glamorgan Croquette

Sautéed leeks, mashed potatoes, and three cheese blend coated in bread crumbs and deep fried
Served with sour cream, roasted garlic aioli, and arugula salad

Big Rock Ale Cheddar Dip
Alberta Big Rock Traditional Ale and a white cheddar cheese sauce topped with bacon crumbles
Served with house bread

Smoked Salmon Toast

House smoked salmon, lemon herb cream cheese, pickled red onions, and fresh dill on grilled garlic toast

White Wine Mussels
Steamed Atlantic mussels in a white wine cream sauce and tossed with julienne vegetables

Fried Calamari with Honey Chili Glaze
Fried calamari served with honey chili glaze

SOUPS AND SALADS
Add crumbled bacon to your soup or salad for $1

Daily Soup Special
Traditional Potato Leek Soup

Potatoes, leeks, and onions simmered in a thick cream base

Mixed Greens Salad

Mixed artisan greens, carrots, cucumbers, grape tomatoes, and maple balsamic vinaigrette

Caesar Salad

Romaine lettuce, garlic croute, and parmesan tossed in Caesar dressing

Spinach and Berry Salad

Baby spinach, seasonal fresh berries, pickled red onions, and toasted almonds served with
cranberry mint yogurt dressing

A 15% gratuity will be added to parties of 8 or more

www.softcafe.com

HOUSE CREATIONS
Braised Bison Stew

Traditional ale braised short ribs simmered in a rich demi-glace base topped with roasted carrots, turnips,
parsnips, celery and onions served with roasted garlic mashed potatoes and green onions

Chicken Florentine
Grilled chicken breast, penne pasta, roasted red peppers, artichoke hearts, tomatoes, and spinach in basil brie
cream sauce topped with parmesan cheese

Quinoa Chickpea Ratatouille

House made quinoa, black bean, and chickpea cake baked and topped with goat cheese
Served on a bed of roasted root vegetables and balsamic tomato ratatouille
with a bouquet of chef's daily vegetables

Pineapple Red Curry

Mixed vegetables sautéed in a coconut and curry pineapple sauce finished with fried tofu, grilled naan,
grilled pineapple, served with a lemon thyme jasmine rice

FROM THE LAND AND SEA
All entrées served with a bouquet of chef's daily vegetables

8oz New York Strip

Certified Alberta Angus grilled to choice, finished with Provencal style demi-glace, topped with sautéed
mushrooms and served with garlic mashed potatoes

Grilled Bangers and Mash

House smoked Alberta Bison sausage finished a whole grain mustard reduction and crispy onions,
served with garlic mashed potatoes

Grilled Pork Chop

A pork chops grilled to perfection, finished with a maple Dijon reduction and a grilled apples
Served with rosemary roasted garlic mashed potatoes

Stuffed Chicken Breast

Pan seared chicken breast stuffed with almonds and goat cheese
Topped with Saskatoon berry red wine sauce served over herb quinoa

Salmon Rucko

Grilled Atlantic salmon topped with smoked salmon, shrimp and a horseradish crust
Served with lemon thyme jasmine rice

Pan Seared Trout

A whole rainbow trout pan seared in butter, served on lemon thyme jasmine rice and
finished with a maitre-d' hotel butter

**Consuming raw or undercooked meats, seafood, or eggs may increase your risk of food borne illness

