
  

 

 
 
 
 
 

At Storm Mountain Lodge, we offer Fine Canadian Cuisine,  
with a dedication to Natural & Organic Ingredients. 

Executive Chef: Jeremy Tucker 
 
 

Afternoon Menu 
 
 

        Smoked Salmon Sandwich  
Smoked salmon, local ciabatta, lemon dill cream cheese, pickled onion, capers, 

 organic greens, raspberry vinaigrette. 14 

 
  Seafood Chowder 

East coast chowder, mussels, wild halibut, wild salmon, surf clams. 10 

 

Tomato Boccocini Salad 
B.C. greenhouse beefsteak tomatoes, fresh basil, organic cold pressed canola oil, 

essence of truffle and boccocini cheese. 12 

 
Baked Double Cream Brie 

Warm brie cheese with port cranberry compote.   
Lodge made melba and organic greens.  12 

 

Blue Cheese Slaw 
Cabbage and carrot slaw with Stilton blue cheese, walnuts. 8  

 
Alberta Bison Burger 

Lodge made burger, sourdough bun, BBQ soubise,   
gouda, pickled onions, organic greens. 16 

 
 
 

 
An automatic gratuity of 15% will be added to tables of 6 or more 

 


