
Starters
Soup Of The Day   Cup  3.50      Bowl  5.00

Chevre Topped Red Beet Carpaccio 9.00
Thinly sliced red beets coated with a cranberry balsamic glaze,
creamy chevre and walnuts

Char Grilled Scallops 8.00
Served on a bed of spinach, drizzled with a spicy roasted red
pepper oil and bacon bits

New York Striploin 8.50
3 oz lightly seared, served with tempura battered vegetables

Half Dozen Green Mussels 9.50
New Zealand green mussels, oven baked with parmesan,
garlic and butter

Corner Pocket Sampler 8.50
A tasty platter of our starters - beets and chevre, scallops and
arugola, served on bread, accompanied by an oven baked New
Zealand green mussel

Entrees served with bread

Seared Ahi Tuna 15.75
Prepared medium-rare, served on top a warmed niscoise salad

Pan Fried 6oz Monkfish 18.75
“The tenderloin of the sea”, placed on a medley of potato,
red beet and vegetables, with a tomato and peppercorn coulis.
Garnished with a broccoli salsa   

Spanakopita 12.25
A vegetarian delight. Spinach, feta cheese, mushrooms and veggies,
wrapped in filo pastry, served with rice and garden salad

Spinach And Cheese Stuffed Cannelloni 11.75
Caressed with a tomato vegetable cream sauce

Free Range Chicken 18.50
Filled with fennel and arugola, served with sweet potato wedges
and vegetables, topped with an orange sauce and polenta chips

Home Made Swedish Meatballs 12.50
Served the classic way with mashed potatoes, gravy and
sweetened cranberries

Pork Tenderloin Medallions 16.25
Spagetti squash, char grilled zucchini, sweet potato wedges and
a mushroom maple sauce

6oz Venison Striploin 29.75
Smothered in a cherry and sage jus, plated with a celeriac and
potato terrine and seared green beans, red pepper and bacon bits

Bison Rib-Eye Steak 26.75
7oz served with a potato cake and seasonal vegetables. Topped
with a red wine sauce and a garlic and tomato salsa

Grilled Beef tenderloin 24.25
6oz AAA Alberta beef, prepared to your liking, served on a
duchesse potato accompanied by char grilled zucchini and grilled
tomato served with béarnaise sauce

Desserts
Central’s Ice Cream Sandwich 4.00
With caramel sauce

White Chocolate Pannacotta 4.75
Served with mixed berries in a raspberry coulis

Oh Nuts 4.25
A sweet mixed nut cake served with a rich chocolate sauce

Chocolate Tart 4.50
With a hint of orange, served with a mascarpone cream

Vanilla Créme Brulee 4.25
The original crème brulee

Menu items and prices subject to seasonal changes

www.enjoyfernie.com

301 2nd Ave Fernie BC - (250) 423-3343
Lunch: Monday-Saturday 11am-3pm
Dinner: Daily 5pm-11pm

Reservations Welcome

We also offer Take Out and Catering.

Located in the

Munchies
Quesadilla 8.50
A classic. Did you know “Queso” is cheese in Spanish? Comes with 
sour cream and salsa Add 5oz Chicken 4.00

Chicken Wings 10.75
Twelve of them tossed in a lip tingling BBQ sauce accompanied 
with veggie sticks and ranch dressing    

Nacho Platter 11.75
Group therapy. Cheese, peppers, onions, jalapenos. Served with 
sour cream and salsa

Spinarty Dip WITH NACHOCHIPS AND PITA WEDGES 7.50
Spinach, artichoke and a 3 cheese blend that will warm you heart 
and fill your tummy

Mezza Gathering 8.00
Tzatziki., hummus, kalamata olives and roasted red pepper dip,
served with pita wedges

Green House Club
Garden Salad 6.00 8.00   
Mixed organic greens topped with tomato, cucumber, 
red onion, carrots and house dressing

Central Caesar Salad 6.50 8.50
With Bacon bits. Caesar Cardini would be proud

Mediterranean Spinach Salad 6.50    8.50
Spinach with tomato, cucumber, red onion, olives, feta 
cheese, topped with a splash of oil and diced peppers
Warm Sweet Potato Salad 9.50
Sweet potato wedges with wilted spinach, toasted pine nuts
and oven dried  tomatoes, dressed in a red wine vinaigrette

Fillers: Burgers, Sandwiches, Etc…
Bison Burger 13.75
Dressed with BBQ Aioli, greens, tomato, pickle, bacon and cheese.  
Oh Yeah…….

Central Burger 11.75
Same as above, just the way you like it

Veggie Burger 11.00
Served as above, no bacon, can be added for $0.50 per 2 slices

BBQ Pulled Pork Sandwich 12.00
The Griz's favorite meal  

Fish’N Chips 11.50
Two pieces of a’la minute beer battered cod and fries

12oz St. Louis ribs 16.75
Basted with barbeque sauce, served with coleslaw salad and fries

New York Steak Sandwich 6oz 14.25
AAA Alberta Beef New York Striploin prepared to your
liking, served with sautéed veggies and  chipotle 8oz  16.25
béarnaise. The Rolls-Royce of Steak Sandwiches.

ALL FILLERS COME WITH FRIES. EXCHANGE FOR GARDEN,
CAESAR, OR SPINACH SALAD FOR AN ADDITIONAL $2

Favourite Platters
Falafel Platter 12.75
You say Felafel, I say Falafel. Made in house; comes with 
garden salad and fries or rice.

Chicked Souvlaki Platter 13.75
The reigning champion; served with garden salad and fries or rice.
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