Appetizers Snacks
PRETZEL ROLLS

11.75

six warm buttered pretzel rolls,
Coulee Pilsner cheese sauce,
blackberry jam, whole grain mustard

SHEET PAN NACHOS

15.50

fire roasted butter beans, tahini, olive oil,
charred lemon, pickled chow chow relish,
pickled garlic, smoked paprika oil, warm naan

15.25

house-fried tortilla chips, cheddar,
mozzarella, monterey jack, candied
jalapeños, green onions, pico de gallo,
salsa roja, lime sour cream
add guacamole
2.50
add smoked brisket
5.00
add pulled chicken
5.00

TUNA POKE TACOS

BUTTER BEAN HUMMUS

16.75

ahi tuna poke, pickled carrot slaw, avocado
crema, cilantro, sesame, soft corn tortillas

8.75

PORK CRACKLINS

house-made pork rinds, sweet and smoky
seasoning, chipotle ranch dip

TASTING BOARD

market price

CHIPS AND GUAC

15.25

A sample of our chefs’ latest culinary
creations and seasonal treats from local
artisans. Please ask your server about
today’s selection.
pair with a flight
add 8.50

1 lb house-made guacamole, pico de gallo,
salsa roja, lime sour cream, house-fried
tortilla chips

hand crafted
beers
HOODOO HOPS

This juicy IPA is a marvel for the senses.
A bright rustic orange hue with aromas of
papaya, nectarine, and dried apricot whisks
your senses away to the Bahamas (or the
Coulee Taproom...whichever is closest).
This leaves you to enjoy a palate of tropical
fruits, grapefruit, and melon, all the while
being brought back to reality by a snappy
hop bitterness. Subtle herbaceous notes and
hints of dark fruit and pine begin to reveal
themselves with time.
IBU [ 65 ] ABV [ 6.3 ]

BEARS HUMP NUT
BROWN ALE

A walnut coloured English Brown Ale with a
fruity, bready, and nutty nose. It has layered
flavours of caramel and light chocolate with
a graham cracker presence and slightly dry
finish. This has been the working person’s
beer for a hundred years.
IBU [ 22 ] ABV [ 5.6 ]

RED COAT TRAIL
AMBER ALE

A brilliant deep amber beer with golden
highlights leads the way to a bouquet of dark
honey, rich caramel malt, and American hops.
Generous gulps reveal delicious flavors of
graham crackers, accompanied by dark fruit
with a dry, toasty finish.
IBU [ 34 ] ABV [ 5.6 ]

COAL BANKS
PORTER

S w e e t S t uf f
LIL' PIES

7.00

HOUSEMADE
ICE-CREAM

6.00

An individual pie stuffed turnover style
with our own house-made filling.
Ask your server for today’s selection.
add ice cream
3.00

WHISKEY CAKE

10.00

Aromas of cocoa, coffee, and dark malts
and a medium full body. Dehusked bitterless
black malts give this porter incredibly
smooth roast flavors without the bitter bite.
IBU [ 34 ] ABV [ 5.6 ]

WE
AB
BEER

DEVIL’S COULEE
KOLSCH

A traditional German style ale originating
from Cologne, this blonde and beautiful
beverage is the ultimate patio beer. A sweet
and grainy aroma leads way to a delicate
crisp palate leaving you refreshed and ready
for more. It’s like summer on the Rhine
River...well, more like the Oldman River,
since Germany is pretty far away.
IBU [ 22 ] ABV [ 4.5 ]

HOUSE OF
PILSNER

Taking the classic influences of the Pilsner
style to heart, our Pilsner bridges old world
nuance with new world craftsmanship.
Brewed as an homage to craft brewers past
and present, we join the call to reclaim the
Pilsner style from industrially homogenized
lager beer. Showcasing both noble and
new world hop varieties, we unite spicy,
herbaceous, and floral aromatics with
lighter citrus. A new world tribute with
old world roots.
IBU [ 38 ] ABV [ 5.2 ]

RANGE ROAD
CREAM ALE

A pale golden glass of glory, with malty
aromas derived from wheat, oats, and
infamous Alberta 2-row barley. Tasting this
marvelous pint reveals a sweet graininess
with a silky texture, leaving you longing for
another glass...or two.
IBU [ 15.5 ] ABV [ 4.7 ]

Ask your server about our
award winning beers!

sticky date cake, bourbon toffee sauce,
candied walnuts, cracked malt,
sweetened crème fraîche

Follow us to stay in the loop on all our awesomeness!

Ask your server for today’s selection.
Cover image, “Don Quiote of Whoop Up” compliments of Jason Trotter.

W in g s

1 lb

S a nd wiche s

DIP S $.50

16.50

Served with your choice of ranch or
blue cheese for dipping.

SAUCED

HONEY GARLIC
BANGIN’ BUFFALO
RANCHO DIABLO
PEPPERCORN BBQ RANCH
STICKY ROOTBEER REDUCTION

DRY RUBBED

GARLIC LIME
MAPLE BACON
LEMON PEPPER
ELDORADO HOP SALT & PEPPER

RANCH
CHIPOTLE RANCH
CREAMY DILL
AMBER ALE BBQ
BANGIN’ BUFFALO
RANCHO DIABLO
HONEY MUSTARD
SRIRACHA MAYO
CHARRED ONION CREMA
LIME SOUR CREAM
BOSS SAUCE
BLUE CHEESE
PLUM SAUCE
PILSNER CHEESE SAUCE
PUB GRAVY

All sandwiches are served with old-fashioned fries. Substitute any other side for 1.50.
Udi’s gluten-free bun available for 1.50.

SMOKED BRISKET DIP

B urge r s

1.00
1.00

forno Piz z a

CACIO E PEPE

shareable size

16.25
22.25

mozzarella, bocconcini, basil, cracked black
pepper, smoked paprika oil

SEAFOOD

personal size
shareable size

18.50
24.50

shrimp, baby clams, roasted tomato sauce,
garlic sauce, charred onion crema

CHEF’S

HEALTHY

personal size
shareable size

HIGHWAY 4 17.50
17.50
23.50

mozzarella, monterey jack, roasted red
peppers, fresh tomatoes, arugula, smoked
almonds, olive oil, balsamic glaze

JALAPENO POPPER
PIZZA

personal size

shareable size

16.75

shredded romaine, tomatoes, onions, pickles,
boss sauce
add cheese
1.00
add bacon
2.00
double patty
5.00

Our pizzas are baked traditional style in a brick forno oven. Please expect a bit of charring.

personal size

Our burgers are made from 100% ground Alberta chuck, hand-pressed and grilled to order. All
burgers are served with old-fashioned fries. Substitute any other side for 1.50.
Substitute grilled chicken, buttermilk fried chicken or a Beyond Meat™ vegan patty for 2.00.
Served on a buttered rustic bun. Udi’s gluten-free bun available for 1.50.

COULEE BURGER

17.75
23.75

smoked Alberta pork belly, mozzarella,
candied jalapeños, sweet cream cheese,
ranch

MARKET PRICE

sharp cheddar, browned butter tomatoes,
shredded romaine, onions, pickles, mustard,
soda pop reduction

UNCLE JESSE 18.25
chipotle maple Alberta pork belly, goat
cheese, avocado, caramelized onions,
arugula, roasted red pepper mayo

MUCHACHO
17.75
pepper jack, Coulee nut brown ale roasted
poblano peppers and onions, shredded
romaine, tomato bacon jam, charred
onion crema

BLUES BURGER 17.25
double smoked bacon, caramelized onions,
blue cheese slaw, roasted red pepper mayo

FEELIN’ SASKY 16.50
double smoked bacon, pepper jack, arugula,
saskatoon berry bbq sauce, roasted red
pepper mayo

LONDON ROAD

18.25

14-hour smoked brisket, house pickled
cucumbers and onions, Coulee amber ale bbq
sauce, boss sauce, bbq jus
served on Texas toast

(VEGETARIAN)(GF)

17.75

NASHVILLE HOT CHICKEN 17.00
buttermilk fried chicken, coleslaw, bangin’
buffalo sauce, ranch
served open faced on Texas toast

HIPPIE CHICK(EN)

17.25

ONE HELL
OF A MESS 16.75

4oz halibut filet, Coulee nut brown batter,
coleslaw, tartar sauce

16.75

double smoked bacon, swiss, mushrooms,
shredded romaine, Coulee nut brown ale
reduction, boss sauce

MAC ‘N’ CHEESE

16.75

penne, mozzarella, sharp cheddar, monterrey
jack, parmesan, parsley, bread crumbs
ADD-ONS
pulled chicken 5.00 fresh jalapeños .50
tomatoes
.50 bacon
1.00

FRIED CHICKEN TENDERS 16.00
hand-dipped buttermilk fried chicken,
old-fashioned fries, choice of dip

Ask your server for today’s selection.

SAIGON BAHN MI

16.75

double smoked Alberta pork belly, candied
jalapeños, pickled carrot and cabbage slaw,
viet-malt sauce, sriracha mayo
served on a buttered flat bread

BrewHouse SaladS &
Fav o u ri t e s B o w l s
BEER BATTERED
HALIBUT FISH AND CHIPS
1 piece 18.25 2 pieces 25.00

BMS

22.00

5oz Alberta ribeye, double smoked bacon,
sharp cheddar, cowboy onions, shredded
romaine, peppercorn bbq ranch
served on a buttered rustic bun

pulled chicken, swiss, guacamole, roasted
red pepper, arugula, citrus vinaigrette
served on a buttered rustic bun

Beyond Meat™ patty, avocado, shredded
romaine, pickled sweet pepper and tomato
relish, brown sugar dijon mustard

old-fashioned fries, cheese curds, pub gravy,
bacon jam, super secret sauce

RANCH HAND RIBEYE
SANDWICH

COULEE BREW CO.

17.75

BIG CAESAR

15.50

SEOUL BOWL

19.50

heritage blend greens, roasted carrots
and parsnips, local seasonal fruits and
vegetables, dried cranberries, candied malt
and walnuts, goat cheese, malt vinaigrette
6.00
add grilled chicken

romaine, double smoked bacon lardon,
grana Padano, pumpernickel croutons,
garlic anchovy dressing
6.00
add grilled chicken

ahi tuna poke, pork cracklins, sushi rice,
romaine, pickled slaw, garlic remoulade,
sesame, cilantro, green onions, sweet
malt hoisin

CHICKEN ENCHILADAS (3) 17.75

S id e s

$5.00

OLD-FASHIONED FRIES
SWEET POTATO FRIES
COULEE BREW SALAD
CAESAR SALAD
CREAMED TABER CORN
COLESLAW
CHARRED LEMON BROCCOLINI
AND MUSHROOMS

ancho chile braised chicken, sharp cheddar,
mozzarella, monterrey jack, fire roasted
peppers and onions, salsa verde, pico de
gallo, charred onion crema, white flour
tortillas, house fried tortilla chips

We are proud to use local ingredients from
Lethbridge Meats and Seafood,
The Neighbourhood Bakehouse,
and Lakeview Bakery.

Important information to our guests:
All of our fried foods are cooked in 100% lard, which is lower in artificial trans fats and higher
in saturated fats than vegetable oils. This results in less carcinogenic byproduct in your food.

