GLENEAGLES

EAGLE’S NEST LOUNGE & PATIO

HOURS: 100 GLENEAGLES DRIVE
10:30 AM -10 PM COCHRANE, ALBERTA

TRADITIONAL BREAKFAST 17

Two eggs cooked to your preference, choice of 3 strips of bacon or 3 maple sausages.
Served with garlic-fried hash browns, a selection of fresh fruit, and basil crema.
Choice of toast: brown, white, rye, or sourdough.

BUN ON THE RUN 9

Choice of bacon or sausage, fried egg, cheddar cheese, basil aioli.
Served on a toasted buttery brioche bun.

FEATURE SOUP 10

Treat yourself to our daily special featuring a freshly prepared soup
paired with garlic toast. Ask your server for today’'s selections!

ALBERTA HOT HONEY CHICKEN TENDERS 18

Juicy fried chicken tenders, lightly drizzled with our Alberta hot honey for a sweet and
local twist on a classic favorite. Served with crispy fries and our signature house-made
ranch dipping sauce.

ONE POUND OF WINGS

One pound of house seasoned, fried chicken wings. Served with a side of 19
house-made ranch and carrot sticks.

DRY: S&P, Lemon Pepper, Mango Chipotle
SAUCE: Kansas BBQ, Buffalo, Honey Garlic, Sweet Chili,"Tejano” House Hot.

BRISKET BURNT ENDS 18

Tender, bite-sized pieces of smoked brisket point, slow-cooked in our Kansas BBQ sauce
and Alberta honey. Topped with house-made ranch, curly scallions, and pickled shallots.
Served with a side of Tejano hot sauce and sweet bread-and-butter pickles.

SHAVED BEEF STUFFED YORKIES 19

3 mini authentic yorkshire puddings, stuffed with shaved roast beef,
house jus, with horseradish aioli drizzle, pickled shallots and fresh parsley.

EAGLES NEST NACHOS 21

Tri-color tortilla chips, topped with fresh tomato, red onion, pickled jalapenos, black
beans, fire-roasted corn and a blend of mozzarella and cheddar cheeses. Finished with a
drizzle of avocado crema. Served with sour cream and salsa.

ADD BRISKET, GRILLED CHICKEN OR GROUND BEEF $5

TRUFFLE PARM FRIES 13

Colden fried thin cut fries, tossed in our classic fry spice and truffle oil, topped with grated
parmesan and parsley. Served with basil aioli.




ADD BRISKET, GRILLED CHICKEN OR TURKEY BREAST $6

CAESAR SALAD 17
A timeless Caesar salad featuring
crisp baby romaine lettuce, freshly
grated parmesan cheese, smoky
bacon bits, lemon-herbed croutons,
all tossed in our house-crafted Caesar
dressing.

LOADED BURRITO BOWL 20

Steamed basmati rice, loaded with

tomato, pickled red onion & jalapenos,
flame roasted corn & black beans,
topped with shredded cheddar, crushed

tortilla chips, drizzled with avocado
crema.

SIDES- Choice of Fries, House Salad, Soup

POACHED BEET & GOAT CHEESE 17

Tender poached beets and creamy whipped
goat cheese served on a bed of arugula,
dressed with tarragon and citrus. Garnished
with pickled shallots, grape tomatoes, and

smoked almonds.

ROASTED ALBERTA VEG BOWL 20
Roasted beets, sweet potato & carrots,

charred brocollini florets, flame roasted corn

on a bed of fresh quinoa and arugula.

Topped with goat cheese, tarragon citrus
drizzle, pickled shallots and topped with
smoked almonds.

GF BUN $1

OR SUBSTITUTE- Onion Rings $3, Caesar Salad $3, Yam Fries $3, Truffle Fries $4

GLENEAGLES CLUB 21
Smoked & Slow roasted turkey breast,
cheddar, smoky bacon, lettuce, tomato,
basil crema. Served on a grilled
schiacciata bun.

NASHVILLE CHICKEN 19
Crispy breaded chicken, coated in a fiery
blend of cayenne & paprika, Topped
with pickles, lettuce, house-made ranch.
Served on a brioche bun.

CHIPOTLE CHICKEN 19
CAESAR WRAP

Choice of crispy or grilled chicken,
house crafted chipotle caesar
dressing, baby romaine, crispy bacon
bits, beans, roasted corn, wrapped in
a grilled spinach tortilla.

PEPPERONI & HOT HONEY 24

Dry cured pizzaria style pepperoni,
drizzled with house made hot honey

and loaded with mozza.

MEAT LOVERS 25

A medly of seasoned ground beef,
smoked bacon bits, spicy capicola ham,
pepporoni, topped with mozza.

HAWAIIAN

WILD WEST BURGER 22
Alberta Beef chuck patty, loaded with
smoked white chedder, Kansas BBQ sauce,
shredded lettuce, tomato, pickled shallot,

smoky bacon and crispy fried onions.

ALBERTA BEEF DIP 20

Slow roasted AAA beef, house au jus,
caramelized onions, sautéed
mushrooms, horseradish aioli. Served on
an onion sub bun.

CHICKEN, APPLE & BRIE 21

Buttermilk marinated & grilled breast,

with melted brie cheese, crisp apple
slices, pickled shallot, arugula,
avocado crema. Served on a ciabatta
bun.

QUATTRO FORMAGGIO 20

Blend of four cheeses: mozza, orange
cheddar,grana padano shards and fresh

parmesan.

BBQ CHICKEN 24

Tangy smoked BBQ sauce base,

caramelized onions, fresh red peppers,
tender slices of grilled chicken and pickled

shallots. Topped with mozza cheddar blerid.
24

Spicy Capicola ham, juicy pineapple, smoky
bacon bits, topped with mozza cheese.






