silver
heights
Breakfast
Cockadoodle Doo

Heights’ Benedict

GF

Two large eggs in a giant Yorkshire pudding, hollandaise,
served with hash browns, toast, tea or coffee and your choice
of: Bacon, ham or turkey. 18

Three large eggs any way, hash browns, toast,
tea or coffee and your choice of;
Bacon 16, Smoked Ham 16, 6oz Sirloin 20
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Starters
Chicken Fingers

Lightly seasoned and breaded, served with honey dill or
Heights’ BBQ sauce 14

Memphis Fried Ribs

Cyprus Calamari

Seasoned, lightly breaded squid rings, sour cream, red
onions, tzatziki. 14

Tempura Onion Rings

GF

Spanish onion, tempura, chipotle aioli. 12

Our famous baby back ribs, flash fried,
Memphis seasoning, Jim Beam BBQ dip. 15

Sweet Potato Fries

NEW

Served with garlic chipotle aioli. 8
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Loaded
French Fries
Traditional Poutine

Crispy fries topped with saputo cheese curds and our rich
brown gravy. 8

Heighty Memphis

Crispy fries topped with our famous memphis baby back ribs,
saputo cheese curds, creamy coleslaw, crispy dusted onions
and drizzled with our signature Jim Beam BBQ sauce. 11

Buffalo Bleu

Crispy fries topped with breaded chicken tenders tossed in
buffalo sauce, saputo cheese curds, blue cheese crumble
and blue cheese dressing. 12

Chili Cheese

Crispy fries topped with shredded mozza-cheddar cheese,
homemade chilli and a dollop of sour cream. 12

Saucy St, Jame-er

Crispy fries topped with our St James Sauce (a blend of
four cheeses, chipotle seasoning, minced banana peppers,
jalapeño & mushrooms), and sprinkled with crispy dusted
onions. 11

The Dawn

Homemade steak fries topped with shredded mozza-cheddar
cheese, crispy side bacon, a sunny side up fried egg and our
signature creamy hollandaise sauce. 13

Cray-Cravings

Crispy fries tossed with dill pickles and dill pickle seasoning,
loaded with saputo cheese curds, rich brown beef and garlic
aioli gravy. Then piled high with crispy buffalo chicken
tenders, drizzled with Height’s own honey dill and finished
with sour cream and onion pixie dust. 13

Soup heights
& Salad
silver
Soup of the Moment

Caesar Salad

Farm driven, chef inspired. 6

Classic Baked French Onion

Romaine, parmesan, homemade dressing,
seasoned croutons. 14

GF

Greek Salad

Spanish onions, homemade beef broth,
seasoned croutons, baked mozzarella. 7

New England Clam Chowder

GF

GF

Romaine, tomato, cucumber, red onion, green pepper, feta,
Kalamata olives, homemade dressing. 16
GF

Creamy bouillabaisse, clams, bacon, potato, seasoned
croutons, baked mozzarella. 8

Farmer’s Market Salad

GF

Inspired by the flavours of the farmers’ market; mixed greens,
tomato, blue cheese, bacon, carrot, sweet corn, avocado, sliced
egg and goodness dressing. 17

Make a Better Salad add; grilled chicken 8 jumbo shrimp 8 sirloin 12

Find us and share your pics and comments on our social media. We would love to hear from you!
Silver Heights is NOT an allergen free restaurant. Products containing gluten, nuts, tree nuts, shellfish, and fish are prepared in our
kitchen. Please inform your server of any allergies or dietary restrictions you may have, and they will be happy to help guide you
towards items that suit your specific needs. Gratuity of 15% is added to tables of 10 guests or more.

Entrées include choice of soup, tossed or caesar salad,
and choice of mashed potato, french fries or rice pilaf.
Sweet Potato Fries with Garlic Chipotle Aioli 5
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From heights
the Water
Chef’s Haddock

Two fillets in our signature Sheights lager batter, served with our
house-made tartar sauce and lemon. 20

Lake Winnipeg Pickerel

Plump fillets rolled in a crispy salt and vinegar potato chip coating.
Served with our crafted tartar sauce. 20
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From heights
the Land
Baby Back Ribs

Baby Beef Liver

GF

Tender baby beef liver, pan fried, served with grilled onions
and smoked cured bacon. 21

Our “specialty” tender Canadian back ribs,
barbequed over an open flame.
Half Rack 22

Full Rack 27

Certified Angus Steak Sandwich

Your choice of sauces; Heights’ famous BBQ,
Maple Whiskey, Greek or Memphis Fried (dry).

GF

6oz top sirloin, seasoned and charbroiled.
Served with sautéed mushrooms & garlic toast. 24

*

Veal Cutlet

for all beef products may increase without notice due to
* Prices
market fluctuations. Please confirm pricing with your server.

Dairy fed, crisp coating, topped with Spanish sauce. 21
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Handhelds
Add; French Fries 3, Sweet Potato Fries 5, Tossed or Caeser Salad 4, Greek 5
Additional charge for gluten free bun

Angus Cheese Burger

6oz ground chuck, lettuce, tomato, onion, relish, mustard. 14
Get it your way! Add; bacon 2, fried egg 2,
shrooms 2, jalapeños 1, St. James sauce 2,
banana peppers 1, guacamole 2, chili 3,
ground chuck patty. 5

1

Clubhouse Triple Decker

Roast turkey, cured ham, bacon, mozzarella, cheddar, lettuce,
tomato, mayo, your choice of toast. 14
Make it a wrap. 12

Western Denver

Two large eggs, smoked ham, green onion, cheddar on your
choice of toast or wrap. 12

MMM- Heighty Memphis Burger

Our famous baby back ribs, deboned, Memphis Cajun dry
rub, smoked Jim Beam BBQ sauce, coleslaw, fried red onions,
buttered brioche bun. 14

Paparazzi Burger

Quesadilla

Tortilla, fajita cheese, tomato, peppers, sautéed onions and
cilantro. Served with sour cream and salsa. 12
Add chicken or beef. 3

Ground chuck stuffed with jalapeño and cream cheese,
topped with shredded lettuce, tomato, candied bacon and
chipotle mayo. 14

Tazmanian Devil

Chicken Brioche

Chicken Caesar Salad Wrap

Grilled breast, bacon, house crafted BBQ sauce, cheddar,
lettuce, tomato, onion, garlic aioli. 12

Prairie Oats Burger

Grilled corned beef, sauerkraut, banana pepper, mozzarella,
Thousand Island dressing on grilled Texas rye. 14
Breaded strips of chicken, romaine, parmesan, homemade
dressing. 12

Silver Street Tacos

House made patty of rolled oats, spinach, tomato
and walnuts served with a guacamole spread,
spring lettuce, red onion. 12

Soft flour or corn tortilla, guacamole, mixed greens, coleslaw,
tomatoes, chipotle mayo, mozzarella and cheddar. Choice of
ground beef, crispy chicken, pickerel or breaded shrimp. 12

Duke Of Yorky

Shaved baron of beef, giant Yorkshire pudding, horseradish
mayo topped with mozzarella and sautéed onions. 13

Heights’ Beefer

Shaved baron of beef, Texas grilled rye, onion, mozzarella
and au jus. 15

GF

Gluten free option

We proudly serve Certified Angus Beef, the world’s
premium brand of beef. Experience an exceptionally
juicy, tender, flavourful taste with every mouth
watering bite!

