
MENU



SPARKLING  5 OZ 9 OZ BTL

PROSECCO  13 - 55 
RUFFINO, VENETO, ITALY

ROSÉ  - - 95 
LUC BELAIRE,  FRANCE

WHITE  6 OZ 9 OZ BTL

SAUVIGNON BLANC   10 14 39 
JACKSON-TRIGGS RESERVE,  
BC VQA OKANAGAN VALLEY

MOSCATO  11.5 15 41 
JACOB’S CREEK,  AUSTRALIA

PINOT GRIGIO  12.5 17 44 
RUFFINO, VENETO, ITALY

PINOT GRIS  13 19 49   
GRAY MONK,  
BC VQA OKANAGAN VALLEY 

SAUVIGNON BLANC  15 19.5 54   
KIM CRAWFORD, NEW ZEALAND

CHARDONNAY  16 20.5 56 
TOM GORE, CALIFORNIA,  USA 

ROSÉ  6 OZ 9 OZ BTL

CABERNET FRANC/  13 18 48 
CHARDONNAY  
SAINTLY,  BC VQA OKANAGAN VALLEY

RED  6 OZ 9 OZ BTL

MERLOT  10 14 39 
JACKSON-TRIGGS RESERVE,  
BC VQA OKANAGAN VALLEY 

SANGIOVESE  12.5 17 44 
RUFFINO, CHIANTI,  ITALY 

PINOT NOIR  13 19 49 
GRAY MONK,  
BC VQA OKANAGAN VALLEY     

MALBEC  13 19 49 
SANTA JULIA RESERVA, ARGENTINA

TEMPRANILLO  14 19.5 51 
CAMPO VIEJO, RIOJA,  SPAIN 

CABERNET SAUVIGNON  16 20.5 56 
TOM GORE, CALIFORNIA,  USA   

ZINFANDEL  17 21 59 
7 DEADLY ZINS,  LODI,  CALIFORNIA,  USA

WINES

BEER 
H E INE KE N 0.0  (NON-ALCOHOLIC) 330 ML  6  
NETHERLANDS 

SOL  330 ML   8 
MEXICO

H E INE KE N   330 ML  8 
NETHERLANDS

COORS L IGH T   473 ML  8.5 
CANADA

MOLSON C A NA D IA N   473 ML  8.5 
CANADA

COORS ORIGINA L   473 ML  9 
CANADA

STE A M W H ISTLE   473 ML  9 
TORONTO

HARD SELTZER
V IZZY   355 ML  9 
ASK YOUR S ERVER FO R S EL ECTI O NS  

CANADA

W H ITE CLAW     355 ML  9 
ASK YOUR S ERVER FO R S EL ECTI O NS  
CANADA

SPECIALTY
A RIZONA HARD TEA   473 ML  9 
ASK YOUR S ERVER FO R S EL ECTI O NS  
USA

STRONGBOW CIDER    500 ML  10 
ENGLAND

GOOD DAY SOJU    360 ML  18 
KOREA

BOTTLES & CANS



DRINK
LAGERS  12 OZ 18 OZ 60 OZ 

MOLSON CANADIAN  6.5 9 24 
CANADA

COORS L IGHT   6.5 9 24 
CANADA

GRANVILLE ISLAND   6.5 9 24 
VANCOUVER

COORS ORIGINAL   7 9.5 26 
CANADA

M ILLER L ITE  7 9.5 26 
USA

HEINEKEN  7.5 10 27 
NETHERLANDS

M ADRÍ  EXCEPCIONAL  7.5 10 27 
SPAIN

DRAUGHT BEER

NON-
ALCOHOLIC

FOUNTA IN BE V E RAGES  16 OZ   4 
ask your server for select  
coca-cola® products

MONSTER E NE RGY  473 ML 5.5 
ask your server for selections

DASANI   591 ML   4

SPA RKLING WATER 5  8

COFFE E  3.5

TE A   4 
ask your server for selections

SMALL LARGE

ALES  12 OZ 18 OZ 60 OZ 

G RA NV ILLE ISLA ND  6.5 9 24 
ENGLISH BAY  
VANCOUVER

G RA NV ILLE ISLA ND  6.5 9 24 
SU NSH INE COA ST  
VANCOUVER

PA RA LLE L 49  6.5 9 24 
TRA SH PA NDA  
VANCOUVER

T W IN SA ILS   6.5 9 24  
DAT JU IC E  
PORT MOODY

HOP VA LLE Y  6.5 9 24  
BU BBLE STA SH  
OREGON

BLU E MOON   7 9.5 26  
COLORADO

R IC KA RD’S  RE D   7 9.5 26  
CANADA

SPECIALTY
PH ILLIP S D INOSOU R  7 9.5 26 
VICTORIA

STRONGBOW C ID E R  7.5 10.5 28 
ENGLAND



Clyde’s  
Habanero  
Margarita

Strawberry  
Rose Collins

Tropic Like  
It’s Hot

Blue  
Crush

Bourbon  
Amaretto Sour

 

SANGRIA
TROPICAL  
SANGRIA  19 oz  |  5 oz 
White wine, Malibu coconut rum,  
pineapple juice, Sprite, citrus fruit

CITRUS  
SANGRIA  19 oz  |  5 oz

Red wine, peach schnapps,  
Sprite, citrus fruit, orange juice

pitcher 39 (serves 3-4)  |    glass 13

COCKTAIL
TOWERS
PEACH DON’T  KILL  MY V IBE  70
Tanqueray gin, peach schnapps, tonic, lemonade   

STAYCATION  75
Captain Morgan spiced rum, passion fruit,  
blood orange, lemon, ginger ale   

BLUE CRUSH  75
Olmeca Altos tequila, blue curaçao,  
coconut syrup, pineapple, soda, orange   

RASPBERRY LE MONA D E  80
Smirnoff Raspberry vodka, cassis, lemonade, tonic

serves 4 |  12  oz 

COCKTAILS
P E AC H D ON’T  KILL  MY VIBE  1.5 oz

Tanqueray gin, peach schnapps, tonic, lemonade, lemon wheel  12.5 

P IC K ME U P  1.5 oz

Baileys Irish Cream, Smirnoff vodka, almond syrup, cream, coffee  13

BLU E C RU SH  1.5 oz

Olmeca Altos tequila, blue curaçao, coconut syrup, pineapple,  
soda, orange  13.5

P IC KLE D C A ESA R  1.5 oz

Smirnoff vodka, Clamato, steak spice, Tabasco, dill pickle spear  14
s u b  Ketel One vodka  2

STAYC ATION  1.5 oz

Captain Morgan spiced rum, passion fruit, blood orange,  
lemon, ginger ale  14

C LYD E’S  H A BA NE RO MARGARITA  1.5 oz

Olmeca Altos tequila, Cointreau orange liqueur, passion fruit, lime, 
habanero Tabasco, Tajín  14

STRAW BE RRY ROSE COLLINS  1.5 oz

Malfy Gin Rosa, Cointreau orange liqueur, lemonade, soda,  
strawberry boba  14.5

RA SP BE RRY LE MONADE  2 oz

Smirnoff Raspberry vodka, cassis, lemonade, tonic, lemon wheel  14.5
s u b  Cîroc Red Berry vodka  2

TROPIC LIKE IT’S HOT  1.5 oz

Bumbu rum, Soho lychee liqueur, passion fruit, mango, lime,  
pomegranate syrup, dehydrated pineapple  15

BOURBON AMARETTO SOUR  1.5 oz

Rabbit Hole Cavehill bourbon, amaretto, lemon,  
vegan foamer, cherry  15

SMOKE SH OW  1.5 oz

Del Maguey Vida mezcal, mango, pineapple, lime, Tajín  15

FRE NC H KISS  3 oz

St-Germain elderflower liqueur, Tanqueray gin, lemon juice,  
prosecco  15

SONIC GROOV E  9 
Seedlip Grove 42, ruby grapefruit syrup, lemon,  
soda, tonic, orange zest

AFTERNOON D E LIGH T  9
Seedlip Spice 94, pomegranate syrup,  
coconut syrup, lemon, soda

BOBA FÊTE  10
Blood orange syrup, lemonade, soda,  
strawberry boba

FREE 
SPIRITED
ALCOHOL-FREE
COCKTAILS

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS.  AN 18% GRATUITY WILL BE AUTOMATICALLY APPLIED FOR GROUPS OF 8 OR MORE.
Scene+™ is a trademark of Scene IP LP. ®Coca-Cola Ltd., used under licence. All other brand names are registered trademarks and/or the property of their respective owners.

Vegetarian, Vegan-Friendly and Gluten-Friendly items are cooked using the same equipment as non-vegetarian, non-vegan-friendly and non-gluten-friendly menu items, and may come in contact with these ingredients.

 VG   VEGETARIAN   VF   VEGAN-FRIENDLY  GF   GLUTEN-FRIENDLY    REC ROOM SIGNATURE ITEM



Giant Pretzel

Ultimate Nacho 
Platter

Goat Cheese 
& Pear Dip

Tempura 
Jalapeños

Jumbo
Chicken Wings

Lettuce 
Wraps

 

EAT

SHAREABLES
GIANT PRETZEL VG    
Mustard dill ranch, honey mustard sauce  11 

C HIPOTLE MUSHROOMS VF   
Crispy mushrooms, Tajín, green onions, spicy mayo  13   

TEMPURA JALAPEÑOS  

Crispy jalapeños, cream cheese, garlic, bacon, mustard dill ranch, Tajín  13.5

GOAT CHEESE & PEAR DIP VG

Whipped goat cheese, pear chutney,  spicy pecans, ciabatta  17

LETTUCE WRAPS VF  
Iceberg lettuce cups, red bell peppers, spicy Korean BBQ sauce, puffed rice 
noodles, cilantro, lime, crispy wontons  
c h o o s e f r o m sautéed chicken or marinated tofu  19

C ALAMARI 
Spicy aioli, green beans, red peppers  19

JUMBO CHICKEN WINGS ( 12 PCS) 

c h o o s e f r o m salt & pepper, sweet heat, smoky chipotle BBQ,  medium Buffalo  
c h o o s e f r o m  breaded or unbreaded  24

C RISPY CHICKEN BITES
Chipotle BBQ sauce  18   a d d  Buffalo & blue cheese  1

PARTY S IZE LOADED FRIES
Fries four ways  40 
• Fries, Buffalo chicken, mustard dill ranch  
• Fries, pulled pork, sunny-side-up egg, mustard dill ranch 
• Waffle fries, cheese sauce, salsa, guacamole 
• Waffle fries, bacon, cheese sauce, Parmesan sauce

PLATTERGAME
TIME FOR TWO OR MORE

i n c l u d e s  two $15 game bands (60 credits each) 

70

SMA LL LOA D E D NAC H OS VG  
Crispy tortillas, four-cheese blend, guacamole, jalapeños, house salsa,  
green onions, lime crema, lettuce, cilantro  

P OU TINE VG  

MA RGH E RITA P IZZA VG  
Fior di latte, tomato sauce, basil, Maldon salt  
u p g r a d e  to any hand-crafted pizza  3  

D RINKS A LL A ROU ND
c h o o s e f r o m a  60 oz. pitcher of Molson Canadian or Coors Light 
s u b  pitcher of sangria  10

P OW E R U P YOU R P LATTE R
a d d  any pizza  15   |   a d d  two more $15 game bands* 25

*Cannot be combined with any other offer, discount or group booking. Offer is subject to change or expire without notice. Additional restrictions may apply. Ask a server for details.

Vegetarian, Vegan-Friendly and Gluten-Friendly items are cooked using the same equipment as non-vegetarian, non-vegan-friendly and non-gluten-friendly menu items, and may come in contact with these ingredients.



Party Size 
Nachos

Sesame Noodle 
Salad

Prosciutto & Pear 
Pizza

Ultimate Nacho 
Platter

NACHOS

BOWLS & TACOS m a k e i t  e x t r a – a d d m o r e p r o t e i n

a d d  avocado  6  |  crispy tofu  6  |  grilled chicken  8
grilled shrimp  9  |  grilled Atlantic salmon  12

C LA SSIC C A ESA R
Romaine, house Caesar dressing, bacon, Parmesan,  
croutons  14

C H IC KE N COBB GF     
Roasted chicken, romaine, avocado, bacon, soft-boiled egg,  
corn, Parmesan, cucumber, radish, mustard dill ranch  19

SESA ME NOOD LE SA LA D VF       
Sesame soy noodles, red pepper, carrot,  cucumber,  
edamame, green onion, crispy noodles,  ginger dressing  17

C RISPY TOFU BOW L VG                         
Ginger-soy tofu, chili-pickled carrots, edamame,   
green beans, pickled red onions, radish, cilantro,   
fried rice  19

SA LMON BOWL   
Citrus soy-glazed salmon, jasmine rice,  
pineapple salsa,  pickled red onion, pickled ginger,  
cilantro  23

C H ICKEN TACOS  
Citrus spiced chicken, flour tortillas, black bean  
purée, avocado crema, lime crema, pico de gallo,  
cilantro  17

FISH TACOS       
Pan-fried cod, flour tortillas, grilled pineapple  
salsa,  avocado, spiced chipotle lime crema,  
pico de gallo, lime  17

MARGHERITA VG     
Fior di latte mozzarella, tomato sauce, basil,  
Maldon salt  17.5

MEAT LOVERS
Cheese, pepperoni, pulled pork, crispy bacon,   
tomato sauce  19.5

PEPPERONI 
Cheese, pepperoni, tomato sauce,  
Parmesan cheese  18.5
a d d double pepperoni  4 

P ROSC IU TTO & P E A R
Prosciutto, pear, goat cheese, cream sauce,   
spicy pecans, honey  18.5

C H IC KE N P ESTO P IZZA
Roasted chicken, goat cheese, pesto cream sauce, 
 fresh basil, arugula, lemon  17

ROA STE D MU SH ROOM VG

Roasted mushrooms, goat cheese, caramelized
onions,  cream sauce, chives, cracked chilis  17

HAND-CRAFTED PIZZAS a d d  Parmesan 
dipping sauce   2 

LOADED NACHOS VG  
Crispy tortillas, four-cheese blend, guacamole, 
jalapeños, house salsa, green onions,  
lime crema, lettuce, cilantro  20

NACHOS VG  
Crispy tortillas, four-cheese blend, guacamole, 
house salsa, green onions, sour cream  19

ULTIMATE NAC H O P LATTE R VG  
Crispy tortillas, four-cheese blend, cheese sauce,  
black beans, jalapeños, house salsa, green onions,  
lime crema, lettuce, cilantro 50

a d d  guacamole  6

c h e e s e  p o u r e d ta b l e-s i d e

Vegetarian, Vegan-Friendly and Gluten-Friendly items are cooked using the same equipment as non-vegetarian, non-vegan-friendly and non-gluten-friendly menu items, and may come in contact with these ingredients.

 VG   VEGETARIAN   VF   VEGAN-FRIENDLY  GF   GLUTEN-FRIENDLY    REC ROOM SIGNATURE ITEM

m a k e i t  e x t r a – a d d m o r e p r o t e i n

a d d  chicken or pulled pork to nachos or loaded nachos  4
a d d  chicken or pulled pork to ultimate nacho platter  8



Chipotle Steak 
and Shrimp

Spicy Chicken 
Sandwich

ASK YOUR SERVER FOR DETAILS

EARN POINTS ON EVERY  
FOOD & GAME PURCHASE‡

‡Excluding alcoholic beverages.

HANDHELDS a l l  h a n d h e l d s  c o m e w i t h yo u r c h o i c e 
o f  m a r k e t  g r e e n s o r h o u s e-c u t  f r i e s 

a d d  gravy  2  |  s u b  poutine  3  |  s u b  Caesar  3 

LUMBERJACK BURGER       
Freshly ground AAA Canadian beef, bacon,  
Canadian back bacon, fried egg, onions,  
spicy aioli, toasted brioche bun  20
a d d  cheddar  2

AVOCADO & BACON  CHEESEBURGER
Freshly ground AAA Canadian beef, guacamole,  
smoky bacon, goat cheese, lettuce, spicy aioli,   
toasted brioche bun  19.5 

THE REC ROOM BURGER         
Two freshly ground AAA Canadian beef patties,   
lettuce, tomato, pickles, The Rec Room sauce,  
 toasted brioche bun  18.5 
a d d  cheddar  2   a d d  bacon  2   a d d  fried egg  2

GRILLED CHICKEN CLUB  
Grilled chicken breast, bacon, lettuce, tomato,   
mayo, ciabatta  21

CAPRESE SA ND W IC H VG    
Fior de latte, sundried tomatoes, arugula, balsamic 
reduction,  kale pesto, ciabatta  17 
a d d  proscuitto  5

FRIED C H IC KE N SA ND W IC H  
Hand-breaded chicken, lettuce, tomato,  ranch aioli, 
toasted brioche bun  19.5

SPICY C H IC KE N SA ND W IC H       
Hand-breaded chicken, harissa hot sauce, lettuce, 
ranch aioli, toasted brioche bun  21

IMPOSSIBLE ™ BU RGE R VG       
Delicious Impossible™ patty made from plants,  
onions, pickles, lettuce, The Rec Room sauce,  
toasted potato bun  21

SALMON BOWL   
Citrus soy-glazed salmon, jasmine rice,  
pineapple salsa,  pickled red onion, pickled ginger,  
cilantro  23

CHICKEN TACOS  
Citrus spiced chicken, flour tortillas, black bean  
purée, avocado crema, lime crema, pico de gallo,  
cilantro  17

FISH TACOS       
Pan-fried cod, flour tortillas, grilled pineapple  
salsa,  avocado, spiced chipotle lime crema,  
pico de gallo, lime  17

MAC & CHEESE VG  
Mozzarella, provolone, Parmesan, Gouda,  
brown butter panko 19 
a d d  bacon  2  pulled pork  4

JALAPEÑO MAC & CHEESE VG         
Mozzarella, provolone, Parmesan, Gouda,  
roasted jalapeños, brown butter panko  19
a d d  bacon  2  pulled pork 4

SHRIMP & SALMON PASTA         
 Shrimp, Atlantic salmon, grape tomatoes,   
spinach, garlic cream sauce, penne  24
 s u b  gluten-free penne GF    2

SUNDRIED TOMATO A ND  GOAT 
CHEESE PA STA VG   
Sundried tomato, goat cheese, spinach, basil,  
 roasted garlic, tomato sauce, spaghettini  16
s u b  gluten-free penne GF    2
a d d  chicken  8  shrimp  9

FISH & C H IP S
Beer-battered Atlantic cod, house-cut fries,   
coleslaw, mustard-caper dill sauce 
one piece 18  two pieces  24

STEAK FRITES GF  
8 oz. AAA flat iron steak, frites  30  
10 oz. AAA New York striploin, frites  41

CHIPOTLE STE A K A ND SH RIMP GF             
8 oz. AAA flat iron steak, shrimp, chipotle  
butter,  house-cut fries  38 
u p g r a d e  to 10 oz. AAA New York striploin  10

PASTAS & MAINS
a d d  gravy  2  |  mac & cheese  4  |  jalapeño mac & cheese  5

grilled shrimp  9  |  s u b  poutine  3  |  s u b  Caesar  3

m a k e i t  e x t r a -  u p g r a d e yo u r m a i n s

SWEET TREATS

Vegetarian, Vegan-Friendly and Gluten-Friendly items are cooked using the same equipment as non-vegetarian, non-vegan-friendly and non-gluten-friendly menu items, and may come in contact with these ingredients.

SA LTE D C A RA MEL CHEESECAKE VG  
New York style cheesecake, salted caramel, whipped 
cream, graham crumb  10.5

STRAW BE RRY SUNDAE VG  
Vanilla ice cream, strawberry compote, lemon pound 
cake, whipped cheesecake, graham crumb  10

D E LU X E D ONUT SUNDAE VG  
Vanilla ice cream, chocolate sauce, Oreo crumb,  
donuts, whipped cream  10

WA RM C H OCOLATE CAKE VG  
Molten centre, Oreo crumb, vanilla ice cream  10.5 

LITTLE BITES VG  
Mini strawberry or caramel cheesecake  5
Mini vanilla crème brulée  5



EARN AND REDEEM SCENE+™ POINTS
FOR EATS AND ENTERTAINMENT.‡

RACK UP MORE POINTSWHAT’S HAPPENING
CHECK OUT UPCOMING EVENTS, 
ATTRACTIONS & MORE. 

‡Excluding alcoholic beverages.BRE24-V1


