
PLEASE NOTE:
Because of the handcrafted nature of our items, the shared cooking and preparation areas of our kitchen and our reliance on 

suppliers for accurate information, we cannot eliminate the risk of cross-contact or guarantee that any item is free of allergens. 
Please note this information does not indicate which items may have been made in a facility with an allergen. Lack of gluten-

containing ingredients does not necessarily meet the definition of gluten-free for those who are highly sensitive. 
When placing your order, please let your server know if you have a food allergy or intolerance.

ENJOY YOUR MEAL

TONIC favourite gluten-friendly vegetarianGF VG

prices do not include GST or gratuity

14 oz rib eye + fresh cut fries



TANTALIZERS
PRETZEL & BEER DIP    13.5
baked cream cheese + jalapeño stuffed 
pretzel served with special house made 
grainy mustard ale dip

TONIC NACHOS  GF     17
seasoned tortilla chips topped with 
cheese, jalapeño peppers, diced 
tomatoes, green onions + black olives, 
drizzled with sour cream, served 
with salsa
UPGRADE

guacamole    3
diced chicken breast    6
seasoned ground beef    6
pulled beef    6

AHI TUNA TOWER    16.5
sashimi tuna tossed in poke sauce, 
topped with a mango, tomato + 
avocado salsa served with  
flat bread

CALAMARI  GF     14.5
calamari rings lightly tossed in 
seasoned gluten-free flour, 
served with a garlic parmesan aioli

SPINACH ARTICHOKE DIP    13.5
a rich blend of artichokes, cream 
cheese, spinach + shredded Canadian 
cheese, baked to golden brown, 
served with baked flat bread

FALAFEL  VG     9
five mediterranean spiced chickpea 
falafel, served with cucumber slices, 
pickled red onion + drizzled with 
poblano sauce 

TACOS    15.5
choice between tempura fish, 
falafel or pulled beef  
four corn tortillas topped with poblano 
sauce, diced tomatoes, pickled red 
onion, cilantro + guacamole

TONIC DRUNKEN PRAWNS    12
three jumbo prawns sautéed in garlic 
butter, shallots flamed with sambuca, 
served with baked flat bread

TONIC MEATBALLS    15.5
three house made Alberta chuck + 
pork meatballs, slow roasted in our 
own bolognese sauce, served with 
grilled baguette

POUTINE  GF     reg  9.5  lrg  11.5
fresh cut fries seasoned + topped 
with Quebec cheese curds + a rich 
brown gravy
UPGRADE
pulled beef    6

CHICKEN WINGS  GF     14.5
a pound of crispy seasoned 
chicken wings served with crudités
FLAVOURS 
hot buffalo, honey garlic, 
chipotle bbq, buffalo ranch, 
korean bbq, apple butter bbq

K I TCHEN
FISH TACOS



HOT + STEAMY
SOUP OF THE DAY    7
ask your server about today’s selection

TONIC’S FRENCH ONION SOUP    8
rich beef broth with caramelized sweet 
onions, topped with gruyère + fontina 
cheese, baked to golden brown
not available for takeout

GARDEN OF EDEN
HOUSE SALAD  GF  VG    half  6.5  full  10.5
seasonal greens topped with cherry 
tomatoes, artichokes + cucumber, 
served with your choice of dressing

CAESAR SALAD    half  7.5  full   11.5
romaine hearts lightly tossed with 
a creamy garlic dressing, crispy 
croutons, parmesan cheese + bacon

SOUP + SALAD COMBO    11.5
soup of the day and choice of 
house salad or caesar salad

COBB SALAD  GF     18.75
romaine topped with egg, avocado 
slices, cherry tomatoes, grilled chicken 
+ bacon, served with crumbled blue 
cheese + your choice of dressing

AHI TUNA SALAD  GF     20.5
sashimi tuna tossed in sesame 
vinaigrette, black + white sesame 
seeds, quartered egg, avocado + 
cherry tomatoes

STEAK SALAD  GF     18.5
crisp romaine, sliced red onion, 
cherry tomato, crumbled feta, 
topped with a grilled 6 oz striploin, 
served with a raspberry vinaigrette

TONIC favourite gluten-friendly vegetarianGF VG COBB SALAD



MAIN SQUEEZE
with your choice of house salad 
or fresh cut fries
*sub any burger bun for a gluten-free bun

SIDE UPGRADES
 side caesar salad    3
 yam fries    4
 onion rings    5
 side poutine    5

TONIC BURGER    18
house made grilled Alberta beef + 
pork patty piled high with caramelized 
onions, bacon, tomato, pickle, lettuce, 
monterey jack cheese + garlic 
parmesan aioli

CHIPOTLE BBQ HANGAR BURGER    16.5
seasoned grilled chicken breast brushed 
with chipotle bbq sauce, topped with 
melted monteray jack cheese, onion ring, 
lettuce, sliced red onion, tomato + 
garlic parmesan aoli

VEGGIE BURGER  VG     15.5
a medley of mushrooms, chickpeas 
+ roasted corn, grilled to perfection, 
topped with sliced red onion, avocado, 
lettuce, tomato + garlic parmesan aioli

VEGGIE FALAFEL PITA  VG     14.5
filled with pickled red onion, cucumber, 
lettuce + tomato, drizzled with 
poblano sauce

MILE HIGH CLUB    16.5
a traditional club sandwich, layered 
with grilled chicken, bacon, lettuce, 
tomato + garlic parmesan aoli

CLASSIC BEEF DIP    15.5
slow roasted Alberta beef, shaved 
+ layered between a garlic toasted 
baguette, served with au jus

STEAK SANDWICH    17
Alberta 6 oz striploin topped with onion 
frites, served on a toasted garlic baguette 
brushed with garlic parmesan aoli

SIZZLING DELIGHTS
served with grilled vegetables and 
your choice of house salad, fresh cut 
fries or sautéed mini potatoes

All our steaks are Alberta raised, 
grass fed + aged for more than 28 days.
They are cut to our specification, 
seasoned + grilled to your liking.

NEW YORK STEAK 10 oz    28
RIB EYE STEAK 14 oz    31
BASEBALL CUT SIRLOIN 8 oz    24

UPGRADE
 three jumbo garlic prawns    10
 garlic sautéed mushrooms    6

TERIYAKI GLAZED SALMON  GF     25
baked salmon with a teriyaki glaze, 
garnished with toasted sesame seeds + 
green onions, served with steamed rice

LEMON HUNTER CHICKEN    24
sautéed portabella, cremini mushrooms, 
lemon zest, thyme + demi glaze

TONIC BURGER



HAPPY ENDINGS
GELATO  GF     6
let your taste buds enjoy the genuine 
taste of our vanilla bean gelato

TRIPLE CHOCOLATE CAKE    8
two layers of chocolate sponge cake, 
filled + coated with a chewy chocolate 
fudge icing

VEGAN CHOCOLATE DECADENCE CAKE    8
this decadent cake is comprised of 
plant-based ingredients + topped 
with a chocolate glaze 

VANILLA CHEESECAKE    8
New York style vanilla cheese cake 
topped with mix berry compote

PROSCIUTTO FLAT BREAD  GF     18
oven baked flat bread, basil pesto, 
caramelized onions, fresh mozzarella, 
thinly sliced prosciutto + julienned 
fresh basil

AROUND THE WORLD
TONIC MAC + CHEESE    16
a rich blend of alfredo, fontina + 
cheddar cheeses + bacon, topped 
with breadcrumbs, served with  
garlic baguette
UPGRADE
pulled beef    6
diced chicken breast    6

BEER BATTERED FISH + CHIPS
haddock battered in a light ale 
served with a house made coleslaw 
+ tartar sauce
 one piece    17
 two pieces    22

SPAGHETTI + MEATBALLS    21
TONIC’s meatballs, bolognese sauce + 
spaghetti served with a garlic baguette 
UPGRADE
gratin    3
pulled beef    6

SEAFOOD PASTA    27
shrimp, scallops, mussels + clams 
sautéed in a white wine, basil marinara 
sauce, served with a garlic baguette

COCONUT GREEN CURRY  GF     25
bok choy, onions,  peppers + broccoli 
sautéed together in a rich green curry 
coconut and served with Asian noodles
CHOICE OF
6 garlic shrimp or chicken breast

TONIC’S BUTTERMILK CHICKEN + BISCUIT    24
two pieces of buttermilk fried bone-in 
chicken resting on a savoury cheddar 
biscuit, served with warm gravy 

CHICKEN TIKKA MASALA    25
traditional Indian spices, served 
with basmati rice + flat bread  

SEAFOOD PASTA



BAR
I t  a l l  s ta r t e d  w i t h  o n e  v i s i o n  – 
t h e  p e r f e c t  G i n  &  T o n i c
Our expert mixologists searched the 
world over for the finest tonic waters, 
and discovered the best in their own 
backyard of Calgary, Alberta – 
Porter’s Tonic Syrup.

All natural and using only the finest 
ingredients including organic agave 
nectar, real fruit juice and botanical 
cinchona bark, Porter’s Tonic Syrup 
creates an old school style of tonic 
that is a rich amber colour, bursting 
with bright flavours and classic tonic 
bitterness. We offer over 30 gins 
and vodkas. 



PORTER’S TONIC
original 
cardamom orange 
grapefruit

aviation  15 20
briuchladdich botanist 9 16
beefeater  7 13
black tomato  13 17
bombay sapphire 8 15
bull dog london 8 15
broker’s 8 14
boodles british  8 15
caorunn 9 16
cotswolds dry  10 15
dillons unfiltered 8 15
dutch courage dry  8 13
dutch courage aged 88  10 15
dutch courage old tom  9 14
edinburg 7 13
eau claire distillery 8 15
ginebra 7 13
gambit gin 8 15
gordon’s 7 13
gin mare 9 16
glendalough wild 8 15
hayman old tom 7 13
hendricks 10 15
imea gineprina 10 15
magellan 10 15
no 209 8 15
no 3 london dry 10 16
old raj 10 16
plymouth gin 10 16
polo club 8 15
pimm’s cup gin sling 8 15
rivo foraged  12 16
tanqueray  8 15
ungava gin 10 16
van gogh gin 9 16
wild life gin 8 15

GIN  1 oz  2 oz

TONIC

VODKA  1 oz  2 oz

absolut  8 15
belvedere  9 15
belvedere unfiltered 9 16
blavod 8 15
bonjour  8 15
crystal head 9 17
ciroc regular 10 16
chopin, gluten-free 8 15
dillion’s 95 8 13
finlandia 7 15
grey goose  9 15
hammer +sickle 9 16
kettle one vodka 9 16
russian standard 8 15
reyka 8 15
luksusowa, gluten-free 7 13
skyy  7 13
smirnoff 7 13
siku glacier 8 15
sobieski 7 13
stolichnaya 8 15
stolichnaya elit 9 15
three point vodka 8 15
tito’s 9 16
ultimat 8 15
van gogh vodka 8 15
wyborowa 7 13
wild life 8 15
42 below 8 15

Signature Gin OR Vodka Tonic
DOUBLE DUTCH TONIC
cucumber watermelon 
pomegranate basil 
cranberry

WILD LIFE
citrus tonic

blackwater wexford 
strawberry
bloody shiraz
bols damrak
bluecoat

bloom
saffron
bertha’s
berkeley sq
raw botanical

SPECIALTY GIN  10 15



RED WINE
poncho criollo malbec 2017, argentina 7.50 10.75 -
lindeman’s bin 50, shiraz 2016, australia 7.75 11 32
bv costal estate merlot 2016, united states 8.25 11.75 34 
sans+pareil estate shiraz 2018, australia 8.50 12.50 36
bodega norton barrel select, malbec 2015, argentina  9.75 14.25  41
santa carolina cabernet sauvignon reserva 2015, chile  10  14.50  42
matua malborough pinot noir 2016, new zealand 10.50  14.75  43
chateau timberlay bordeaux 2016, france 11.25 16.50  48
gabbiano docg, chianti 2015, italy 12.50  17.75  55
rigamarole red blend bc vqa 2015, canada - - 40
raza reserva malbec 2015, argentina - - 45
couleurs d’ aquitatine the original pinot noir 2017, france - - 55
zorzal terroir unico cabernet sauvignon 2014, argentina - - 60
vinetti de fiorini chianti superiore 2015, italy - - 70

SPARKLING | CHAMPAGNE | MIMOSA  5 oz BTL
veuve du vernay brut, france  7.75 38
flor prosecco, italy  8 40
canella blood orange mimosa  7 -
veuve cliquot brut, france  - 150

DRAFT BEER 12 oz 20 oz 60 oz
ask server for selections

BOTTLED BEER   330 mL
ask server for selections

domestic 6.5 9 27
imported 7 10 28
somersby 7 10 28

domestic   6.75
imported   7.5
craft   6.75

REFRESHMENTS   
coffee  |  tea  [ask server for selections]   3
soft drinks   3.5
san pellegrino  750 mL   7.5

WHITE WINE
two oceans chardonnay 2016, south africa 7.50 10.75 31
beringer white zinfandel 2016, california  [rose] 7.75  10.50 31
raza pinot grigio 2017, argentina 8.50 12.50 36
deinhard green label riesling 2014, germany 9  13.50 37
santa carolina sauvignon blanc reserva 2016, chile 10 14.50 42
sans+pareil estate moscato, 2018, australia  10.50  14.75  41                                                                                                       
kim crawford sauvignon blanc 2016, new zealand 14.50  18.50  55
rigamarole white blend bc vqa 2016, canada - - 40
san michele doc pinot grigio 2017, italy - - 55
saint clair family estate, sauvignon blanc 2015, new zealand - - 50
embrazen chardonnay 2016, united states - - 60

HOUSE WINE 6 oz 9 oz BTL
donini merlot 2016 , italy 7  10.25  -
donini trebbiano-chardonnay 2016, italy 7 10.25 - 


