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DESSERT

check out
our

current
ice cream
flavours

AFTER 11AM

Add to any meal
6bacon
2fried egg
3gravy
6avocado

Add to any breakfast
add hash browns 6

6bacon or smashed avocado
2egg - fried or poached

BullWheel Burger

hand-pressed ground steak
patty topped with bacon jam,
red onion, tomato, lettuce,
Cheddar & signature sauce

24

11
served on an English muffin with
bacon, egg, Cheddar, arugula,
tomato & mayo

Breakfast Sandwich

gf+
make it vegan
add hash browns              .......... +6

26Pasta Feature 24Power Bowl Feature

sub veggIE patty         ..﻿........ +1

19
crispy bacon, lettuce & 
tomato on a toasted bread 
with crunchy mustard

BLT

sub vegan Bacon + Cheese +2
gf+ vg+

COFFEE

BEFORE 11AM

Soy /Oat / Syrup  1.15

menu
4.00/4.50/5.00Americano 

5.00/5.50/6.00Cappuccino / Latte

6.00/6.50Mocha / Chai

4.00Double Espresso

6.00Heavenly Hot Chocolate

3.50/4.50Tea / Herbal Tea

Ask your server about our specIals:

22Handheld Feature

AFTER 5PM

28Flatbread Feature

Food is subject to GST 5%. Alcohol is subject to GST 5% PST 10% 

gf Gluten free gf+ Gluten Free option available +2 v Vegetarian vg Vegan vg+ Vegan option available +2

12

18
English muffin, bacon, two eggs
any style & hash browns 

Bullwheel Breakfast 

gf+

20
gently poached eggs in roasted
tomato & pepper sauce with
olives, feta & pita 

Shakshuka

gf+

gf+

vg+
18

real cheese curd & gravy
BullWheel Poutine

add bacon .................... +6

gf  vg+

20
romaine, crispy capers,
Parmesan & croutons

Caesar Salad

gf  vg+

gf  v

25
chicken, ginger, broccoli,
scallions, Thai chili, soy sauce 

Pineapple Fried Rice 

gf+

34
8oz striploin with chimichurri,
fries & salad

New York Steak 

gf

gf

19

served with your choice of:
lemon pepper, garlic parm,
honey dijon, buffalo, peach
teriyaki or mango habanero

Chicken Wings      or 
Cauliflower Bites

gf
vg

19
house made tortilla chips
simmered in a rich salsa roja,
fried egg, queso fresco, cream &
avocado

Chilaquiles 

KIDS AFTER 11AM

12Cheese Burger
12Steak 
12Quesadilla 

add 4oz steak                .......... +10
gf  v

gf 

served with fries or lemon broccoli

AFTER 5PMAFTER 11AM

handhelds with fries or Salad
upgrade to caesar +2 or poutine +4

16
crispy tofu, mixed greens,
sesame seeds, rice noodles,
cucumber, carrot & Vietnamese
fish sauce 

Tofu Rice Paper Rolls

gf  vg+

sub soy chicken         ............. +2

28
tangy BBQ pork ribs, fries 
or salad

Pork Ribs 1/2 rack          full rack 39

gf

21
fresh marinated tuna, house-
made corn tostadas, greens,
avocado, ponzu, chipotle aioli &
crispy shallot

Tuna Tostadas

gf

upgrade to caesar      .......... +2



DRAFT BEERS CIDERS

Bullwheel Lager 4/7/18

Food is subject to GST 5%. Alcohol is subject to GST 5% PST 10% 

GLASS/PINT/JUG

10oz/20oz/50oz Strongbow Original Apple Cider 440mL 10

COOLERS

Okanagan Pear Cider 355mL 6
Okanagan Peach Cider 355mL 6

BOTTLE BEERS
Heineken Lager 330mL 7
Corona 300mL 7
Lucky Lager 7

Miller High Life 355mL 7
Miller Genuine Draft 355mL 7
Kokanee 341mL 7
Budweiser 341mL 7
Coors Light 341mL 7
Guinness 440mL 10
BNA Purple Rain Sour 355mL 7
Copper Brewing Builders Pilsner 355mL 7
Phillips iOTA Non Alcoholic Hazy IPA 355mL 6
Phillips iOTA Non Alcoholic Pilsner 355mL 6
Phillips iOTA Non Alcoholic Pale Ale 355mL 6

COCKTAILS
Canadian Caesar 1oz, Vodka 11
Pickle Caesar 1oz, Pickle Vodka 14
Devils Tongue Caesar 1oz, Horseraddish Vodka 14
Bullwheel Caesar 1oz, mix pickle & spicy vodka 14
Dark n' Stormy 2oz, Kraken & ginger beer 15
Margarita 1oz, Sauza, triple sec & lime 15
Cosmopolitan 2oz, vodka, triple sec, cranberry 13
Shaft 2oz, vodka, Baileys, Kahlua & coffee 11
Moscow Mule 2oz, vodka, ginger beer, lime 14
Cougar Alley 2.5oz, gin, elderflower liquor,
pineapple, lime   

17

Old Fashioned 2oz, Maker's Mark 17
Espresso Martini 2oz, vodka, Kahlua & espresso 16
Toblerone Martini 2oz, salted caramel baileys,
frangelico, Kahlua

14

Nude Raspberry Lemon 355mL 7
White Claw Lime or Mango or Pineapple 355ml 7

7

Cannary Birra Bellissima Italian Pilsner 7/10/22

Phillips Glitterbomb Hazy Pale Ale 6/9/21

Phillips Blue Buck 6/9/21

Orchard Hill Cider 6/9/21

Phillips Dino Sour 7/10/22

Hatching Post Red Ale 6/9/21

Nelson Faceplant Winter Ale 6/9/21

Grey Fox Gluten Free Belgium Whit 355mL 7

Grey Fox Gluten Free Humble Lager 355mL 7
Grey Fox Gluten Free Buckwild Stout 355mL 
Moody Ales Lavender Sour 473mL 9
Moody Ales Vienna Amber Ale 473mL 9

Truck 59 Baptism by Fire Truck Apple 473ml 11
Truck 59 Raspberry Hibiscus 473ml 11
Millionaire’s Row Full Steam Ahead Spiced  
Apple 500mL 

15

Strait & Narrow Pear & Rhubarb or
Peach & Elderflower 355ml

7

Cinco Tequila Lime Soda or Pineapple 355ml 7

Aperol Spritz 2oz, Aperol, bubbles & soda 16

Rotating Taps - Please as your server 6/9/21

Peachy Keen 11
When in Dount 11
The Monkey 11
Sunset 11

enhance any smoothie

spinach
ginger
whey protein
hemp seeds 1.15 each

MILK & JUICE CHOICES
cow | almond* | oat* 

pineapple* | grapefruit* 
*-1.15

Okanagan Spring 1516 Lager 6

Menu
mango, peach, whey, protein, juice

strawberry, mango, pineapple, juice
banana, peanut butter, cocoa powder, milk

strawberry, banana, oats, milk

soy* | apple | orange

Cannary The Muse Extra Pale Ale 7/10/22

WINES
House Red/White/ Rose 8/42
50th Parallel Pinot Gris 11/49
Bench 1775 Gewurtztraminer 55
Red Rooster Sauvignon Blanc 11/49
Quails Gate Chardonnay 1̀4/65

5OZ GLS/BOTTLE

Church & State Bubbles 55
Rain Maker Rose 65
Red Rooster Pinot Noir 11/49
Vinamite Gamay 65
Tinhorn Creek Cabernet Franc 13/59
Pentage GSM 89
Quinta Ferreira Merlot 75
Church & State Merlot 59
Bench 1775 Cabernet Sauvignon Merlot 13/59
Rain Maker Syrah 75


