CRAZY HORSE
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STARTERS & SHAREABLES

KOREAN CHICKEN BITES KETTLE FRIED NACHOS o0 5
Soy & Ginger Marinated Chicken, Jalapefos, Tomatoes, Black Olives,
Gochujang, Bang Bang Sauce $19 Scallions & Three Cheese Blend $23
Protein Add Ons - $5 each
BUFFALO TEMPURA BBQ Pulled Pork | Grilled Chicken Breast
CAULIFLOWER WINGS o
Blue Cheese, Carrots & Celery $19 CHERRY TOMATO BRUSCHETTA ©
Rosemary Flatbread, Goat Cheese Pesto, Roasted
CHICKEN WINGS Peppers, Scallions, Asiago & Balsamic Glaze $19
Breaded or Non-Breaded Bone-In Wings
Blue Cheese Dip, Carrots & Celery $20 CRISPY MOZZARELLA STICKS ©

Choice of Sauce: Crazy Horse BBQ, Medium, Hot, Marinara Sauce $17

Honey Garlic, XXX, Dry Cajun or Sweet Chili Thai

CRAB WONTONS

SHRIMP COCKTAIL © Cream Cheese & Crab-Filled
Six Shrimp, Cocktail Sauce & Lemon $23 Bang Bang Sauce $19
VEGETABLE GYOZAS o FIRE DUSTED CALAMARI

Teriyaki Dipping Sauce $16 Cilantro, Lime & Garlic Aioli $19

CHICKEN QUESADILLA
Cajun Cream Cheese, Salsa, Three Cheese
Blend, Green Onions & Sour Cream $21

PANKO BREADED
STEAKHOUSE ONION RINGS o
Ranch Dip $13

POTATO & CHEDDAR PEROGIES

Shredded Cheese, Bacon, Green Onions & Sour Cream $17

PICKLE CHIPS o
Ranch $14

HEALTHY PLATTER ©

Red Pepper Hummus & Guacamole
Crudite, Mini Naan & Rosemary Flat Bread $21

FRENCH FRIES $10 ©0

SWEET POTATO FRIES 00
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Single Flavour Trio for $20
Add Your Side from $3.50 L.
v v

ROAST BEEF SLIDERS PULLED PORK NASHVILLE HOT FISH
Roasted Top Sirloin, Horseradish Aioli, Coleslaw & Pickles Coleslaw, Pickles, Garlic Mayonnaise
Baby Arugula




VALLEY SALAD o0

Mixed Greens, Cucumbers, Cherry Tomatoes,
Shredded Root Vegetables & Choice of
Vinaigrette $13

TRADITIONAL CAESAR SALAD

Romaine, Asiago, Bacon, Garlic-
Parmesan Dressing & Herb Croutons $15

LEMON GRILLED CHICKEN
CAESAR SALAD

Romaine, Asiago, Bacon, Garlic-Parmesan
Dressing & Herb Croutons $24

SALAD ADD-ONS

5 oz Grilled Chicken Breast $9
6 oz Grilled New York Steak $17

CRISPY FISH TACOS

Battered Haddock, Coleslaw, Chipotle
Ranch, Pico de Gallo & Lime $25

FALAFEL WRAP ©

Hummus, Greens, Cucumbers, Cherry
Tomatoes, Tzatziki & Pickled Red Onions $24

GRILLED STEAK SANDWICH

Roasted Peppers, Garlic Mayo, Crazy Horse
BBQ Sauce, Arugula & Provolone, Toasted
Garlic Baguette $32

FRENCH ONION BEEF DIP

Garlic Baguette, Provolone,
Horseradish Aioli & Arugula $27

NASHVILLE HOT
CHICKEN SANDWICH

Coleslaw, Pickles, Garlic Mayonnaise,
Potato Bun $24

6 o0z Grilled Salmon Fillet $14
6 Jumbo Shrimp $14

SUPER FOOD SALAD o0

Heritage Greens, Quinoa, Almonds, Chickpeas,

Dried Cranberries, Edamame, Shredded Carrot,

Dried Apricots, Cherry Tomatoes, Watermelon Radish
& Lemon-Oregano Vinaigrette $20

EASTERN MEDITERRANEAN SALAD o

Shawarma Marinated Chicken, Chickpeas, Grape
Tomatoes, Cucumber, Red Onion, Arugula, Organic
Sprouts, Tzatziki & Lemon Vinaigrette $24

PICKLED GOLDEN BEET
& GOAT CHEESE SALAD o0

Heritage Greens, Cherry Tomatoes, Maple Toffee
Walnuts & Maple Vinaigrette $20

SOUP & SALAD

Daily Inspired Soup with
Valley Salad or Caesar Salad
& Garlic Toast $15
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CRAZY HORSE BURGER

Potato Bun with LTPO $25
Add Cheese or Bacon for $2

GREAT CANADIAN BURGER

Peameal Bacon, Cheddar, Crazy Horse
BBQ Sauce & LTPO, Potato Bun $29

BLACK BEAN
VEGGIE BURGER ©

Provolone, Guacamole, Hummus,
Roasted Peppers & LTPO, Potato Bun $23

CRAZY HORSE
CLUB SANDWICH

Grilled Chicken, Cheddar, Bacon, Lettuce,
Tomato & Mayo on Flatbread $25

BUFFALO CRISPY
CHICKEN CAESAR WRAP
Bacon, Romaine, Caesar Dressing & Asiago $23

*substitute chicken for cauliflower bites & remove bacon
to make this wrap vegetarian



PEPPERCORN & GARLIC
GRILLED 80Z FLAT IRON STEAK
Cowboy Butter, French Fries, Fresh

Seasonal Vegetables $38

*Remove butter for gluten-friendly

NEW YORK STEAK

10 oz Centre Cut AAA Steak

Cowboy Butter, Roasted Garlic Mashed Potatoes*
& Fresh Seasonal Vegetables $48

*Remove butter for gluten-friendly

WILD MUSHROOM RAVIOLI ©
Roasted Peppers, Cherry Tomatoes,

Fresh Herbs, Baby Arugula, Asiago,

Garlic & White Wine Sauce $30

GRILLED CHICKEN PASTA
Cavatappi, Peppers, Roasted Garlic, White Wine
Cream Sauce, Cherry Tomatoes, Asiago & Arugula $32

COCONUT THAI
GREEN CURRY o

Jasmine Rice, Peppers, Root Vegetable
Slaw, Broccoli, Snap Peas & Cilantro $25

CRISPY CHICKEN &
RICE BOWL

Peppers, Onions, Scallions, Sweet Chili,
Snap Peas, Broccoli, Sesame & Ginger Sauce $26

CHICKEN SHAWARMA BOWL o

Jasmine Rice, Grape Tomatoes, Peppers
Cucumbers, Feta, Red Onion & Tzatziki $26

CHILLED QUINOA
POWER BOWL o0

Honey Miso Dressing, Chickpea, Edamame,
Root Veggies, Cucumber, Pickled Red
Onion, Pickled Beets, Peppers, Feta,
Tomato, Arugula & Sprouts $25

MANGO & HABANERO
GRILLED ATLANTIC SALMON

Pico de Gallo, Jasmine Rice, Fresh Vegetables $35

BEER BATTERED HADDOCK
8 oz Fish Filet, Lemon, Tartar Sauce & Fries $23
Extra Piece of Fish $12

CRAZY HORSE BBQ RIBS

Full Rack of Grilled Back Ribs Roasted Garlic
Mashed Potatoes* & Seasonal Vegetables $40

CRISPY CHICKEN STRIPS
Six Strips, Plum Sauce & Fries $23

BUFFALO CHICKEN STRIPS
Fries, Carrot & Celery, Blue Cheese $25

Choice of Sauce: Crazy Horse BBQ, Medium, Hot, Honey Garlic,
XXX, Dry Cajun or Sweet Chili Thai

*Mashed potatoes available as a side after 4pm for dinner service.

BURRITO BOWL ** ©

Tex Mex Spiced Rice, Peppers, Red Onions,
Cherry Tomatoes, Corn & Black Bean Salsa,
Guacamole, Cilantro, Lime Aioli, Scallions &

Lime, Fried Flour Tortilla $25
*for gluten free, order without fried tortilla

= Protein Add Ons
5 oz Grilled Chicken Breast $9
6 oz Grilled Salmon Fillet $14
6 oz Grilled New York Steak $17
6 Jumbo Shrimp $14




VALLEY POUTINE o0 CRISPY CHICKEN POUTINE
Fresh Fries, Cheese Curds & Gravy $17 Crispy Chicken, Fresh Fries,

Cheese Curds & Gravy $21
SOUTHERN POUTINE ©

Pulled Pork, Fresh Fries, PEROGY POUTINE ©

Cheese Curds & Gravy $20 Potato & Cheddar Perogies,
Cheese Curds & Gravy $22

CLASSIC NEW YORK CHEESECAKE ©
Raspberry Coulis, Whipped Cream & Berries

CREME BRULEE 00 O Gluten-Friendly @ Vegetarian @ Vegan
Whipped Cream & Berries

Please inform your server if you have an allergy

CINNAMON SUGAR CHURROS ©O or dietary concerns. It is important to note that

Chocolate Sauce we cannot control or eliminate the possibility of
cross-contamination in our kitchen or products

ROCKSLIDE BROWNIE © supplied to us by our vendors.

Vanilla Ice Cream, Chocolate Sauce & Berries

SIGNATURE STICKY TOFFEE PUDDING ©

Caramel Sauce & Berries

BAILEYS IRISH CREAM CHEESECAKE © q
Chocolate Sauce, Whipped Cream & Berries
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HORSESHOE HOTELS & RESORTS

VALLEY RESORT

ABOUT

Horseshoe Valley Resort opened in 1962 for skiing with
five slopes, two T-bars, a rope tow and a small base lodge. When

celebrating our Silver Anniversary in 1987, the Inn at Horseshoe opened and welcomed the first overnight guests.
We’ve grown a lot more since then! We are happy to remain a part of the vibrant and welcoming Horseshoe
Valley community.

Feel the winter rush with 28 ski runs, 304 feet of vertical rise, six lifts, Ontario’s longest beginner’s carpet and our
terrain park. Horseshoe Valley will deliver all the skiing and snowboarding excitement you can handle! We offer
some of the best cross country skiing in Canada. If skiing isn’t your thing, strap on some snowshoes, jump on a
fat bike or create everlasting memories on the snow tubing hill.

In the warmer months, hit the downhill and cross-country mountain bike trails, play a round on our 18-hole
Horseshoe Valley Club golf course, and enjoy slopeside activities, SMART Riding Adventures, Treetop Trekking
or splash in the lake!



	MENU
	STARTERS & SHAREABLES
	KOREAN CHICKEN BITES
	Soy & Ginger Marinated Chicken, Gochujang, Bang Bang Sauce $19

	BUFFALO TEMPURA
	CAULIFLOWER WINGS
	Blue Cheese, Carrots & Celery $19

	CHICKEN WINGS
	Breaded or Non-Breaded Bone-In Wings
	Blue Cheese Dip, Carrots & Celery $20

	SHRIMP COCKTAIL
	Six Shrimp, Cocktail Sauce & Lemon $23

	KETTLE FRIED NACHOS
	Jalapeños, Tomatoes, Black Olives,
	Scallions & Three Cheese Blend $23
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	CHERRY TOMATO BRUSCHETTA
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	Teriyaki Dipping Sauce $16
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	Ranch Dip $13

	PICKLE CHIPS
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	FIRE DUSTED CALAMARI
	Cilantro, Lime & Garlic Aioli $19

	CHICKEN QUESADILLA
	Cajun Cream Cheese, Salsa, Three Cheese Blend, Green Onions & Sour Cream $21

	POTATO & CHEDDAR PEROGIES
	Shredded Cheese, Bacon, Green Onions & Sour Cream $17

	HEALTHY PLATTER
	Red Pepper Hummus & Guacamole
	Crudite, Mini Naan & Rosemary Flat Bread $21

	SLIDERS
	ROAST BEEF SLIDERS
	Roasted Top Sirloin, Horseradish Aioli, Baby Arugula

	PULLED PORK
	Coleslaw & Pickles

	NASHVILLE HOT FISH
	Coleslaw, Pickles, Garlic Mayonnaise
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	VALLEY POUTINE
	Fresh Fries, Cheese Curds & Gravy $17

	SOUTHERN POUTINE
	Pulled Pork, Fresh Fries, Cheese Curds & Gravy $20

	CRISPY CHICKEN POUTINE
	Crispy Chicken, Fresh Fries, Cheese Curds & Gravy $21

	PEROGY POUTINE
	Potato & Cheddar Perogies, Cheese Curds & Gravy $22
	$12 each
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	CINNAMON SUGAR CHURROS
	Chocolate Sauce

	ROCKSLIDE BROWNIE
	Vanilla Ice Cream, Chocolate Sauce & Berries

	SIGNATURE STICKY TOFFEE PUDDING
	Caramel Sauce & Berries

	BAILEYS IRISH CREAM CHEESECAKE
	Chocolate Sauce, Whipped Cream & Berries

	ABOUT


