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GYOZA                                              14

Chicken and vegetable dumplings marked on a flat top.
Flavored with Asian fusion, served with sweet chili
drizzle, green onions, sesame seeds, and a side of soy
sauce.

Asian fusion

MONGOLIAN BEEF                                21

Thinly sliced beef cooked to perfection in a savory sauce
with ginger, broccoli, sriracha, sesame seeds, and
scallions. Served on a bed of rice. 

CRISPY SESAME CHICKEN                       18

Ginger and garlic infused crispy chicken marinated to
perfection in a Szechuan sauce served with peppers and
onion. Topped with roasted sesame seeds. Served over
rice. 

CHICKEN TERIYAKI RICE BOWL                     19
Jasmine rice, red onion, carrot, broccoli, and peppers  infused
with teriyaki sauce, topped with sesame aioli, green onion and
sesame seeds. (V)
Add prawns  9

PRAWN TERIYAKI RICE BOWL                       19
Jasmine rice, red onion, carrot, broccoli, and peppers   infused
with teriyaki sauce, topped with sesame aioli, green onion and
sesame seeds. (V)
Extra prawns  9

ROSEMARY GARLIC / CAJUN FRIES           9
Crispy fries perfectly seasoned and served with dill mayo.

KIRK'S DIRTY NACHOS                         18
Doritos chips, seasoned ground beef, house-made Pico de
Gallo, green onion and chipotle cremé. Jalapeño cheese
sauce served on the side. (GF) 
SUB Chicken

PIEROGIES                                         15
Ten warm homestyle pierogies topped with caramelized onions &
savoury bacon. Served with sour cream. (V)

HUMMUS                                           14
Hummus and tzatziki drizzled with olive oil. Served with veggies
and nann bread. 

BEEF RIDGE RIDERS                             15
Three mini burgers with lettuce, tomato and signature Ridge
Rock Sauce. (GF)
Add provolone, swiss, or cheddar    2
SUB GF bun    2 

LAMB RIDGE RIDERS                          16
Three mini lamb burgers with caramelized onions, goat cheese,
dill mayo and greens. (GF)
SUB GF bun   2 

CRISPY FRIED WINGS                         19
Fried until golden brown and served with ranch dip. 
SALT & PEPPER, HOT, TERIYAKI, HOTIYAKI, LEMON PEPPER,
OR HONEY GARLIC
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CHICKEN TACOS                               20
A trio of grilled flour tortillas with coleslaw and chipotle aioli
topped with house-made pico de gallo and cilantro. (GF)

Sub tofu
Add guacamole      3 
SUB GF tortillas    2

FISH TACOS                                     21
A trio of grilled flour tortillas with crispy battered haddock,
shrimp, coleslaw, corn, mango salsa, cheese, cilantro, and
chipotle aioli. 

SHRIMP TACOS                                 22
A trio of grilled flour tortillas with grilled prawns, shrimp,
coleslaw, corn, mango salsa, cheese, cilantro, and chipotle aioli.
(GF)

CAESAR SALAD                       9 / 15

Add Chicken   7                                      Make it a wrap 2
Add Prawns or Smoked Salmon   9

EMERALD GREEN SALAD            7 / 12

PRAWN & BEET SALAD                   22

Mixed greens, warm beets and Mandarin
oranges topped with four garlic prawns, goat
cheese and our house citrus vinaigrette. (GF)
Sub Chicken
Extra Prawns 9

SOup & Salads

Available seasonally- Ask your server for details. 

FEATURE SOUP & SANDWICH        

*GST not included
(V) Vegetarian option
(GF) Gluten free option

The Ridge Food Menu



Mains 

STEAK FRITES                               30
8oz AAA sirloin steak from D'Arcy's Meats,
grilled and served with garlic toast and crispy
fries.
Add mushrooms             3
Add caramelized onion  2
Add skewer of prawns    9

CAJUN BAKED HADDOCK                        24
Seasoned cold water haddock served with seasonal
root vegetables and crispy potatoes. (GF)

2PC EAST COAST FISH & CHIPS              23

Two pieces of beer battered cold water haddock fried
until golden, served with fries, house slaw and tartar
sauce.
Add piece of haddock   10

CHICKEN TENDERS                                16
Crispy tenders fried to perfection and served
with fries and plum sauce.

SPAGHETTINI BOLOGNESE                       19
Roasted red pepper, ground beef, and garlic
bolognese sauce served with garlic toast. (GF)
SUB GF pasta 
ADD three meatballs      9

CHICKEN QUESADILLA                    18

Flour tortilla, grilled chicken, cheese, green
onion, bell pepper, tomatoes and jalapeños
served with sour cream and salsa. (GF)
Add guacamole      3
SUB GF tortilla      3

NASHVILLE FRIED CHICKEN                    19
SANDWICH                        
Hand breaded chicken tossed in Frank's hot sauce, stacked
with house slaw, sweet pickles, and chipotle aioli on a
toasted brioche bun. 
SUB GF bun or tortilla 2 THE RIDGE CHEESE BURGER                  20

Certified Angus Beef burger stacked with signature
Ridge Rock Sauce, cheddar cheese, greens, tomato, red
onion, and sweet pickles on a toasted brioche bun. (GF) 
Add mushrooms  or bacon    3
SUB GF bun   2

BILLY'S SMOKED MEAT                        22
SANDWICH                      
Montreal smoked beef stacked with Dijon mustard on fresh
marble rye bread. Served with a garlic dill pickle. (GF)
SUB GF bun  or tortilla    2

TURKEY CLUB HOUSE                      20
SANDWICH 
Oven roasted turkey breast, bacon, greens, tomato,
guacamole, swiss cheese, and dill mayo on toasted
sourdough. (GF)
SUB GF bun or tortilla  2 

CAJUN CHICKEN SANDWICH             19

Grilled chicken seasoned with Cajun spices, topped
with juicy tomatoes, crisp lettuce, melted cheddar
cheese, and mayo on toasted brioche bun.
SUB GF bun or tortilla  2 

BLACK & BLEU BURGER                       23           
Certified Angus Beef burger cajun blackened with bleu
cheese, espresso bacon jam, microgreens, and greens,
stacked on a  brioche bun.
SUB GF bun or tortilla    2

Handhelds
SERVED WITH FRIES OR HOUSE SALAD

FRENCH DIP                                        23
Certified Angus Beef slow cooked to perfection. Served on
a toasted baguette with provolone cheese and house - made
horseradish mayo.(GF)
SUB GF bun or tortilla  2 

*GST not included

587.290.3463
www.theridgestalbert.com

Follow us on Instagram!
@theridgesocialeatery_

D e s s e r t

BOWL OF ICE CREAM                    6

Two scoops of vanilla ice cream topped with fruit &
a choice of caramel or fudge sauce.

NEW YORK CHEESECAKE                9

Served with your choice of house-made cherry or
fudge & caramel sauce. 

CHOCOLATE FUDGE CAKE               9

Warm, two layered, chocolate fudge cake. Served with
whip cream.


