
 
 
 
 
 

the lobby bar. 
come unwind where we like to relax.  

sous chef Andre Theroux features outstanding culinary 
options from our tapas menu. 

We have an excellent variety of Canadian wines served by 
the glass, an extensive listing of scotches and contemporary 

martinis. 

Sit down, relax and join us at the lobby bar. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
tapas – available from 4pm – 10pm daily 
 
lobster, shrimp and cheese dip    9 
lobster and baby shrimp mingle in this tangy cheese dip 
served with tortilla chips and warm pita 
 
vic’s jumbo coconut shrimp     10 
double breaded jumbo shrimp served with our  
signature sweet chilli sauce 
 
the procrastinator      14 
can’t make up your mind?  
lobster and shrimp dip, coconut shrimp and seared sirloin 
 
seared scallops       11 
sea scallops seared and served with a basil citrus cream 
 
au poivre sirloin       10 
cognac cream sauce 
 
sirloin neptune                   10 
shrimp and crab cream sauce 
 
sirloin with wild mushroom cream               10 
 
asiago and tomato basil sirloin                10 
 
 
 
 
 
 



 
our wines are selected form some of canada’s best wineries and provide 
you with the perfect accompaniment to match with any of our menu items 
 
whites     glass    bottle  
jackson triggs sauvignon blanc  $7.50              $29.00 
jackson triggs chardonnay  $7.50  $29.00 
okanagan vineyards chardonnay-semillon $9.00  $35.00 
calona vineyards gewürztraminer  $9.50  $36.00 
calona vineyards sovereign opal  $9.50  $36.00 
 
reds  
jackson triggs cabernet merlot  $7.50  $29.00 
jackson triggs shiraz     $7.50  $29.00 
okangan vineyards vqa red  $9.00  $35.00 
peller estates vqa merlot   $10.50  $40.00 
calona vineyards pinot  noir  $11.50  $44.00 
tinhorn creek cabernet/merlot  $13.00  $48.00 
 
blush by the glass 
peller estates proprietors reserve white zinfandel  $7.50 
 
sparkling 
henkell troken piccolos     $16.00 
 
on tap                 pint 
molson canadian     $5.95 
domestic 
big rock traditional, keiths india pale ale,    $5.95 
sleeman honey brown, miller genuine draft,    
  
canadian, kokanee, labatts blue, budweiser,  $5.45 
coors light, rickards red, pilsner 
imports 
corona, heineken, stella artois,  and guinness  $6.75 
coolers       
smirnoff ice, bacardi breezer     $6.95 
 
 

 
 
cocktails 
single       $6.25 
double       $8.95 
caesars (an alberta tradition) 
classic caesar      $6.25 
smirnoff vodka, clamato juice and spices  
 
bo’s caesar       $8.95 
infused smirnoff vodka, clamato juice, horseradish, 
garnished with a prawn 
 
frozen treats 
daiquris/margaritas      $6.25 
lime, strawberry, peach 
 
return of the liquid lunch - martinis  
crantini       $8.50 
smirnoff vodka, cranberry juice 

lemon drop      $8.50 
smirnoff lemon vodka, vermouth, lemon twist 

chocolate martini     $8.50 
smirnoff vanilla vodka, crème de cacao  

ocean        $8.50 
bacardi 1873 rum, blue curacao, pineapple juice, coconut  

purple sunset      $8.50 
smirnoff raspberry vodka, blue curacao, cranberry juice  

creamsicle       $8.50 
smirnoff vodka, pear liquor, orange juice, splash of cream 

key lime pie      $8.50 
smirnoff vanilla vodka, lime juice, splash of cream 

grey goose or bombay sapphire martini   $10.50 
lemon twist or olives 

 



 
 
scotch whiskey 
blends 
johnny walker red      $5.50 
chivas regal or johnny walker black label   $6.25 
single malt 
glenlivet 12      $6.25 
glenfiddich 12      $6.25 
bowmore 12       $6.75 
glenmorangie sherry      $7.75 
dalwhinnie 15      $8.25 
macallan 12      $8.75 
glenmorangie 18     $11.75 
oban 14      $12.50 
cognacs 
remy martin vs      $6.25 
courvoisier vsop      $7.95 
otard        $15.00 
hennesy xo      $20.00 
 
bar brands 
blended whiskey 
seagram vo or canadian club    $5.50 
crown royal or gibsons finest 12     $5.95 
irish whiskey 
jamesons or bushmills     $5.50 
bourbon 
jack daniels       $5.50 
gin 
tanqueray      $5.50 
bombay sapphire     $5.95 
rum 
captain morgan, bacardi, appleton, lemon hart, malibu  $5.50  
vodka 
smirnoff       $5.50  
grey goose      $6.50 
 

 
 
 
desserts 
bo’s fruit crumble     $6.95 
sweet tart apple raspberry filling baked with our signature 
cookie topping. served with vanilla ice cream 
 
triple chocolate mousse      $7.95 
layers of white, milk and dark chocolate with a creamy  
chocolate ganache crown, all on a chocoalte cake base 
 
tower of cheesecake     $7.95 
new york style cheesecake tower. 
served with triple berry sauce 
 
warm fudge brownie sundae    $7.95 
need we say more. served with a scoop of vanilla ice cream 
and drizzled with salted caramel sauce  
 
specialty coffee 
blueberry tea      $6.75 
grand marnier and amaretto 

spanish coffee      $6.75 
brandy and kahlua 

monte cristo      $6.75 
grand marnier and kahlua  

irish coffee      $6.75 
irish mist and irish whiskey 

ports 
taylor faldgate lbv     $6.25 
taylor faldgate 20 year tawny    $13.00 

 


