
Purcell Grill Menu 
 

Soups  
 

Homemade Daily Soup          4.5         
 

Baked French Onion Soup        7 

 

Muscovy Duck Consommé with wild mushroom veal dumplings                 8 

 

Salads 
 

 

Mission Caesar Salad with aged romano shavings                                 10 

and double smoked bacon chips                 half size       7      

  

Organic Green Salad with fine herbs, toasted sunflower seeds,       8 

pea sprouts and aged balsamic vinaigrette      half size         5 

 

Tabouli Salad with tomatoes, cucumbers, parsley, lemon        10 

and grilled vegetables 
 

Spinach Salad with mandarin oranges, strawberries, fried goat cheese                  9                

and a lemon poppy seed dressing 
 

Kootenay Cobb Salad with crab, lobster, hard-boiled egg,                                 12  

applewood smoked cheddar and in house made peppercorn ranch dressing  

 
 

Appetizers 
 

Bloody Caesar Steamed Mussels        15 
with vodka, Clamato juice and sourdough crustinis        

 

Steamed East Coast Mussels         15 
with garlic and wine served with melted butter and sourdough crustinis      

 

Coconut Popcorn Shrimp with a lemongrass curry dip         12 

 

Shredded Duck Spring Rolls with orange hoisin sauce             15 

 

Rocky Mountain Smoked Meat Platter                  15 

with applewood smoked cheddar     

  

Baked Pear and Brie Tart with onion marmalade and blueberry coulis     12 

 

Mushroom and Leek Strudel with goat cheese        12  

and warm raspberry sauce  

 
 
 

All prices are subject to applicable taxes 
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