
MENU



Citrus
Sangria

Sauvignon 
Blanc

SPARKLING  5 OZ 9 OZ BTL

PROSECCO 13 - 55
RUFFINO, VENETO, ITALY

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

CHARDONNAY 13 18 48
INNISKILL IN,  BC VQA OKANAGAN 
VALLEY

SAUVIGNON BLANC 15 19.5 54  
KIM CRAWFORD, NEW ZEALAND

ROSÉ  6 OZ 9 OZ BTL

CABERNET FRANC/ 13 19 49
CHARDONNAY
SAINTLY,  BC VQA OKANAGAN VALLEY

RED  6 OZ 9 OZ BTL

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

SANGIOVESE 12.5 17 44
RUFFINO, CHIANTI,  ITALY 

CABERNET SAUVIGNON 13 18 48
ALAMOS, MENDOZA, ARGENTINA

MALBEC 13 19 49
SANTA JULIA RESERVA, ARGENTINA

TEMPRANILLO 14 19.5 51
CAMPO VIEJO, RIOJA,  SPAIN    

WINES

BEER 
H E INE KE N 0.0 (NON-ALCOHOLIC) 330 ML 7
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

H E INE KE N SILV E R   500 ML 10
NETHERLANDS

HARD SELTZER
VIZZY   355 ML 9
CANADA
AS K YO U R S ERVER FO R S EL ECTI O NS

COORS SELTZER SLUSHIE    355 ML      9
CANADA
AS K YO U R S ERVER FO R S EL ECTI O NS

WHITE CLAW               355 ML 9
CANADA
AS K YO U R S ERVER FO R S EL ECTI O NS

SPECIALTY
ARIZONA HARD TEA   473 ML 9
USA
AS K YO U R S ERVER FO R S EL ECTI O NS

SIMPLY SPIKED    355 ML 9
CANADA

OLÉ MARGARITA    355 ML 9
CANADA

STRONGBOW CIDER    500 ML 10
ENGLAND

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, orange juice, citrus fruit

pitcher 42 (serves 3-4)  |    glass 14

BOTTLES & CANS



DRINK
 

LAGERS  12 OZ 18 OZ 60 OZ 

OLD STYLE P ILSNER  6 8.5 23 
CANADA

MOLSON CANADIAN  6.5 9 24 
CANADA

COORS L IGHT   6.5 9 24 
CANADA

COORS ORIGINAL   7 9.5 26 
CANADA

MILLER L ITE  7 9.5 26 
USA

DOS EQUIS  7.5 10 27 
MEXICO

HEINEKEN  7.5 10 27 
NETHERLANDS

MADRÍ  EXCEPCIONAL  7.5 10 27 
SPAI N

DRAUGHT BEER

NON-
ALCOHOLIC

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

MONSTE R E NE RGY  473 ML 6 
ask your server for selections

SMA RTWATE R  591 ML   5.5

SPA RKLING WATER               5.5          8.5

COFFE E    3 . 5

TE A      4 
ask your server for selections

SMALL LARGE

ALES  12 OZ 18 OZ 60 OZ 
 
BLU E MOON   7 9.5 26  
COLORADO

RIC KA RD’S  RE D   7 9.5 26  
CANADA 

H OP VA LLE Y  
BU BBLE STA SH  7 9.5 26  
OREGON 
 
GRA NV ILLE ISLA ND  
E NGLISH BAY   7 9.5 26  
VANCOUVER

A LLE Y KAT A P RIKAT  7 9.5 26  
EDMONTON

SE A C H A NGE BLOND E  7 9.5 26  
EDMONTON

SE A C H A NGE  
P RA IRIE  FA IRY  7 9.5 26  
EDMONTON

SPECIALTY
STRONGBOW C ID E R  7.5 10.5 28 
ENGLAND

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, orange juice, citrus fruit

pitcher 42 (serves 3-4)  |    glass 14



Pick Me Up

Raspberry Lemonade

Mango
Margarita

Boba Fête

Blue Crush

Jumbo 
Chicken Wings

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

Tanqueray gin, peach schnapps, tonic, lemonade, lemon wheel  13.5 

P IC K ME U P  1.5 oz

Baileys Irish Cream, Smirnoff vodka, almond syrup, cream, coffee  14

BLU E C RU SH  1.5 oz

Olmeca Altos tequila, blue curaçao syrup, coconut syrup, pineapple, 
soda, orange  14.5

P IC KLE D C A ESAR  1.5 oz

Smirnoff vodka, Clamato, steak spice, Tabasco, dill pickle spear  15
S U B  Ketel One Vodka  2

STAYC ATION  1.5 oz

Captain Morgan spiced rum, passion fruit, blood orange syrup, 
lemon, ginger ale  15

C LYD E’S  H A BANERO MARGARITA  1.5 oz

Olmeca Altos tequila, Cointreau orange liqueur, passion fruit, lime, 
habanero Tabasco, Tajín  15

OUT OF OFFICE  1.5 oz

Malibu coconut rum, pineapple juice, coconut cream, 
dehydrated pineapple  15

STRAW BE RRY ROSE COLLINS  1.5 oz

Malfy Gin Rosa, Cointreau orange liqueur, lemonade, soda, 
strawberry boba  15.5

RA SP BE RRY LEMONADE  2 oz

Smirnoff Raspberry vodka, cassis, lemonade, tonic, lemon wheel  15.5
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  16

AMARETTO RUM SOUR  1.5 oz

Bumbu rum, amaretto, lemon juice, simple syrup, vegan foamer, 
cherry  16

MANGO MARGARITA  1.5 oz

Don Julio tequila blanco, Cointreau orange liqueur, mango juice, 
agave, lime, salt  16

FRE NC H KISS  3 oz

St-Germain elderflower liqueur, Tanqueray gin, lemon juice,   
prosecco  16 

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. Please notify your server of any allergies or dietary restrictions. Please note that for groups of 8 or more, an 18% gratuity will be automatically applied.

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

SCHOOL'S  OUT  11                           
Pineapple Juice, coconut cream,  
blue curaçao syrup, pineapple

SONIC GROOVE  11
Seedlip Grove 42, grapefruit syrup, 
lemon, soda, tonic, orange zest

AFTERNOON DELIGHT  11
Seedlip Spice 94, pomegranate syrup, 
coconut syrup, lemon, soda

BOBA FÊTE  11
Blood orange syrup, lemonade, soda, 
strawberry boba

FREE
SPIRITED

COCKTAIL
TOWERS
PEACH DON’T  K I LL  MY   
V I BE  70
Tanqueray gin, peach schnapps, tonic, 
lemonade, lemon wheel   

S TAYCATI ON  75
Captain Morgan spiced rum, passion fruit, 
blood orange syrup, lemon, ginger ale   

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

RAS PBERRY LEMONADE  80
Smirnoff Raspberry vodka, cassis,
lemonade, tonic

serves 4 |  12  oz

(NON-ALC)



EAT
Prosciutto 
& Pear

Out Of
Office

Gruyère & 
Caramelized 

Onion Dip

Jumbo 
Chicken Wings

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. Please notify your server of any allergies or dietary restrictions. Please note that for groups of 8 or more, an 18% gratuity will be automatically applied.

MA RGH E RITA VG     
Fior di latte mozzarella, tomato sauce, basil  18.5

MEAT LOVERS
Cheese, pepperoni, pulled pork, crispy bacon,  tomato sauce  20.5

P E P P E RONI 
Cheese, pepperoni, tomato sauce  19

P ROSC IU TTO & P E A R
Prosciutto, pear, goat cheese, cream sauce,  spicy pecans, honey  19

HANDCRAFTED PIZZAS

SHAREABLES

A D D  Parmesan dipping sauce   2  |  hot honey  2

A D D chicken  5 |  pulled pork  5
Mexican street corn  5

M A K E I T  E X T R A

GIA NT P RE TZE L VG   

Mustard dill ranch, honey mustard sauce  12

CORN RIBS VG

Lime crema, hot honey   16

TE MP U RA JA LA P E ÑOS
Crispy jalapeños, cream cheese, garlic, bacon, mustard dill ranch, Tajín  14

TRU FFLE FRIES VG

House-cut fries, truffle oil, Parmesan   16

GRU YÈ RE & C A RA ME LIZE D ONION DIP VG

Gruyère cheese, caramelized onions, flatbread  18 
A D D  extra flatbread  4

LE TTU C E W RA P S VF VG

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 A LA MA RI 
Spicy aioli, green beans, red peppers  19

JUMBO C H IC KE N W INGS ( 12 P C S) 

C H O O S E F R O M salt & pepper, sweet heat, smoky chipotle BBQ,  medium Buffalo, 
hot honey, Nashville hot dry rub                        
C H O O S E F R O M  breaded or unbreaded  25

C RISPY C H IC KE N BITES
Chipotle BBQ sauce  18   
S U B  Buffalo & mustard dill ranch  1

NACHOS
CLASSIC NACHOS VG

Crispy tortillas, cheese, guacamole, house salsa, sour cream, green onions, cilantro  20

LOADED NACHOS    VG

Crispy tortillas, cheese, guacamole, house salsa, pico de gallo, green onions, lime 
crema, cilantro  21.5

LOADED NACHOS    



Spicy Chicken 
Sandwich

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,  
jasmine rice  19

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

CITRUS SPICED CHICKEN BOWL  
Citrus spiced chicken, jasmine rice, Mexican street   
corn, avocado, pickled red onion, feta, lime crema  24

TACOS      
Slaw, lime crema, salsa verde, pico de gallo, 
pineapple salsa, flour tortillas  19     
C H O O S E YO U R P R O T E I N      
citrus spiced chicken |  pan seared cod    
blackened shrimp   

A D D  gravy  2 |  S U B  Caesar  3 |  S U B  poutine  4 |  
S U B  truffle fries  6 |  S U B  gluten-free bun  2

HANDHELDS
LUMBERJACK BURGER       
Beef burger, bacon, Canadian back bacon, fried  
egg, onions, spicy aioli, toasted bun  20
A D D  cheddar  2

AVOCADO & BACON  CHEESEBURGER
Beef burger, guacamole, bacon, goat cheese, lettuce, 
spicy aioli, toasted bun 19.5

THE REC ROOM BURGER        
Beef burger,  lettuce, tomato, pickles, The Rec Room 
sauce, toasted bun  18.5
A D D  cheddar  2   A D D  bacon  3   A D D  fried egg  2

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

C A P RESE SA ND W IC H VG    
Fior de latte, sundried tomatoes, arugula, balsamic 
reduction, pesto, ciabatta  17
A D D  prosciutto  5

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

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

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

FPO

Sesame 
Noodle Salad

Spicy Chicken 
Sandwich

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. Please notify your server of any allergies or dietary restrictions. Please note that for groups of 8 or more, an 18% gratuity will be automatically applied.

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

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



‡Excluding alcoholic beverages.

ASK YOUR SERVER FOR DETAILS

EARN POINTS ON EVERY 
FOOD & GAME PURCHASE‡

Chipotle Steak 
and Shrimp

FPO FPO

SWEET TREATS
SA LTE D CARAMEL CHEESECAKE VG

New York style cheesecake, salted caramel, whipped 
cream, graham crumb  10.5

STRAW BERRY SUNDAE VG

Vanilla ice cream, strawberry sauce, lemon pound cake, 
whipped cheesecake, graham crumb  10

C H OCOLATE DONUT SUNDAE
Vanilla ice cream, chocolate sauce, Oreo crumb, 
donuts, whipped cream  10

WA RM CHOCOLATE 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

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

CITRUS SPICED CHICKEN BOWL  
Citrus spiced chicken, jasmine rice, Mexican street   
corn, avocado, pickled red onion, feta, lime crema  24

TACOS      
Slaw, lime crema, salsa verde, pico de gallo, 
pineapple salsa, flour tortillas  19     
C H O O S E YO U R P R O T E I N      
citrus spiced chicken |  pan seared cod    
blackened shrimp   

MAC & CHEESE VG

Mozzarella, Provolone, Parmesan, Gouda, 
brown butter panko 19
A D D  bacon  3  pulled pork  5

SPICY MAC & CHEESE      
Pulled pork, gochujang cream sauce, cheese,  
brown butter panko  23

SHRIMP & SALMON PASTA        
 Shrimp, Atlantic salmon, grape tomatoes,  
spinach, garlic cream sauce, penne  24
 S U B  gluten-free penne GF    2

SUNDRIED TOMATO &  
GOAT CHEESE PASTA 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

STEA K FRITES GF

8 oz. AAA flat iron steak, frites  30  
10 oz. AAA New York striploin, frites  41
A D D  grilled shrimp  9

CHIP OTLE STE A K & 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 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

SPAC E R BODY COPY

Spicy Chicken 
Sandwich

Chipotle Steak 
and Shrimp

Strawberry 
Sundae

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. Please notify your server of any allergies or dietary restrictions. Please note that for groups of 8 or more, an 18% gratuity will be automatically applied.

A D D  gravy  2 |  S U B  Caesar  3 |  S U B  poutine  4
S U B  mac & cheese  5 |  S U B  truffle fries  6



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

RACK UP MORE POINTS

FPO

FPO

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. ‡Excluding alcoholic beverages.WEM25-V2

We’re serving up more than games. Like our quality-inspired 
menu that puts flavour first, where every dish is crafted with 
care and every ingredient matters. Or to make it deliciously 
simple, no short-cuts. We’re talking buttermilk-bathed, 
breaded-to-order jumbo wings, with just the right amount of 
crunch. Hand-cut fries, golden-crisped to perfection. Chef-
prepared pizza dough, house-made marinades for our salads 
and bowls, and only the freshest toppings on every taco. 
And yes, that crumb on your sundae? Made right here, too. 
Because at The Rec Room, we don’t play with our food.

WHEN IT COMES 
TO FOOD,
WE DON'T PLAY


