APPETIZERS
Triple Play Sliders

$

13.25

Three 1ST RND signature beef patties topped with
cheddar cheese, bacon, lettuce, tomatoes, red onions,
and house mayo. Served on mini pretzel buns.

Baked Bavarian Pretzel

$

9.50

Deep-Fried Pickles

$

9.50

Sliced dill pickle strips coated in 1ST RND Lager
beer batter and golden fried. Served with ranch dip.

Power Play Nachos

INDIVIDUAL $ 13.50 TEAM SIZE $23.25
House fried corn tortillas topped with diced tomatoes,
black olives, green onions, pickled jalapeños, red and
green peppers, and more cheese than you can shake
a stick at. Served with sour cream and salsa.
Extra Skaters $3.50 each – Diced Chicken, Taco Beef,
Extra Cheese, Guacamole

Buffalo Chicken Cheese Dip

$12.95

House-made spicy buffalo chicken cheese dip
served warm with our house fried flour tortillas.

Mac & Cheese Golf Balls

$9.75

House-made breaded and deep fried
Macaroni and Cheese balls.

Tater Tot Nachos

$13.50

Crispy tater tots layered with cheese sauce,
shredded cheddar and mozzarella, bacon, diced
tomatoes, red and green peppers, green onions
and sour cream.

$

Sliced chicken breast sautéed in a Hoisin
peanut sauce with purple and green cabbage,
carrots and crispy noodles, topped with crushed
peanuts, crispy wontons, cilantro and green onions.
Served with Iceberg lettuce cups.

Drop The Gloves Dry Ribs

$

12.75

Wanna drop the gloves? We think our dry ribs
are the best in town! Bone in dry ribs seasoned
with our 1ST RND signature spice blend, sea salt
and cracked black pepper.

Chicken and Waffle Cone

$8.95

Breaded chicken breast fried golden brown
and tossed in our Maple Bacon BBQ sauce, on
top of smoky maple coleslaw and served in a
house-made waffle cone.

$

Fresh Pacific Cod grilled in a light cajun rub,
cilantro-lime coleslaw, black bean corn salsa
and guacamole served in grilled flour tortillas.
Served with a side of Frank's Red Hot for a
little kick. With three of these awesome tacos
you may need a siesta after!

Fish & Chips

14.95

$16.50

Two 1ST RND Lager beer battered Pacific Cod
filets served with grilled lemon, smoky maple
coleslaw, tartar sauce and 1st RND house fries.

Hearty beef chili served with sour cream and
topped with shredded cheese and green onions.

Madison Square Garden
STARTER $6.75

FULL $11.25

Caesar

STARTER $6.75

FULL $11.25

Fresh romaine tossed with our house-made Caesar
dressing, bacon bits, croutons and parmesan.
Add Grilled Chicken $5.25
Add 4oz Alberta Beef Tenderloin $6

Quinoa & Kale Salad

$

12.75

Rainbow kale, organic quinoa, toasted chickpeas,
tomatoes and cucumbers tossed in a lemon
vinaigrette and topped with flour tortilla crisps.
Add Grilled Chicken $5.25
Add 4oz Alberta Beef Tenderloin $6

Inferno

WARNING
These wings are so hot you may
not be able to handle the heat.
Don’t blame us if they make you cry!

Frank’s Red Hot

Take the flavour into the red zone.

Buffalo

1ST RND's Buffalo sauce.
Do you really need to ask?

Chipotle Mango

Smoking hot with a tropical twist.

Roasted MexiCali heat.

Bacon Cheeseburger Dip

Chili Lime

Chipotle Peach BBQ

We turned our iconic Bacon Cheeseburger into a
delectable dip you can share! 1ST RND seasoned
ground Alberta Beef Chuck, bacon, cheddar,
mozzarella, cream cheese, onion and diced
pickles served with house fried flour tortillas.

Tailgate Party Platter

$39.95

Cover all your bases with an assortment
of Champions League Traditional Wings,
Deep-Fried Pickles, Triple Play Sliders, a Bavarian
Soft Baked Pretzel and Garlic Parmesan Waffle
Fries. Great sharing item for 3–5 tailgaters!

Fan Favorite Flatbreads

STEAK: Baked flatbread topped with thinly

$13.95

sliced beef, house-made onion & bacon jam,
grape tomatoes and feta cheese. Finished with
basil and a balsamic glaze.
CHICKEN: Baked flatbread topped with sliced chicken
breast, slivered almonds, red onions and garlic parmesan
sauce. Finished with arugula and drizzled honey.

Goal Tenders

$

Chicken tenders and house fries are the
highlight of the night! Served with plum sauce.

13.75

Peach BBQ sauce with a kick of heat.

Honey Sriracha

Buffalo Garlic Parmesan

Sweet with a whole lotta Asian spice.

Whisky BBQ

The only time mixing bourbon
and BBQ has ever ended well.

Korean BBQ

Smoky BBQ

Just like you’d make over the campfire,
if anyone ever made wings that way.

Teriyaki

Maple Bacon BBQ

Glazed with sweet teriyaki sauce.

Thai Peanut

Zesty blend of peanuts both
sweet and salty.

Garlic Parmesan
Cinnamon Bun

Soup of the Day

$7.00

Ask your server what our chef
has come up with for today!
$

16.95

$

15.95

Grilled chicken breast, spicy candied walnuts,
dried cranberries, red onions, and sliced granny
smith apples served on top of mixed greens and
finished with a lemon poppy seed vinaigrette.

Roasted Beet & Chicken Salad

$

15.95

Grilled chicken breast, roasted candy cane and
red beets, fresh orange slices, crumbled feta
cheese, and lightly pickled fennel tossed with
baby arugula in a lemon honey vinaigrette.
Please notify your server of any food allergies

1ST RND Spice

Our house-made signature spice blend.

All-Day Breakfast Burger

Lemon Pepper

Lemon zest and cracked pepper.

Applewood Smoked

Salt & Pepper

Maple Bacon

Goes great with 1ST RND IPA

Sea salt and cracked pepper.

Spicy Dill

That’s one spicy pickle.

Cajun Salt & Pepper

Sweet, savoury, smoky, and bold.
Sweet and Smoky Eh!

TexMex

Bold flavors of Mexico and the
Southern USA

$

16.25

Mac & Cheese Burger

16.95

$

16.25

VEGGIES AND DIP ARE $ 1.75 ON WING WEDNESDAY!

The Augusta

$

15.95

Donair Burger

$

15.95

Our signature beef patty piled high with sliced donair
meat, mozzarella cheese, sweet sauce, lettuce,
tomatoes and red onions on two toasted mini pitas.

Bison Burger

$

16.95

$

15.95

Alberta bison patty topped with Swiss
cheese, house-made onion & bacon jam,
lettuce, tomatoes and roasted garlic mayo
on a pretzel bun.

Chicken & Waffle Burger

A breaded and fried chicken breast smothered
in house-made smoky maple mayo, creamy
coleslaw, cheddar cheese, lettuce, tomatoes and
pickles on house-made cheddar & onion waffles.
Served with a side of maple syrup.

Goes great with Kronenbourg 1664 Blanc

Golden State Avocado
Chicken Burger

$

16.25

Grilled chicken breast topped with Swiss cheese,
avocado, house-made roasted garlic mayo,
bacon, alfalfa sprouts, lettuce, red onions and
tomatoes on a focaccia bun.

Goes great with 1ST RND Light
$

16.95

Flyin’ Hawaiian Burger

$

15.95

Our signature beef patty topped with grilled
pineapple rings, back bacon, mozzarella cheese,
lettuce and Teriyaki sauce on a brioche bun.

Goes great with Shocktop

The Great One
$

16.95

Our signature beef patty topped with a
house-made deep fried macaroni and cheese patty,
spicy ketchup, bacon, cheddar cheese, lettuce,
and tomatoes on a cheese bun.

Goes great with Yellowhead Lager

Cayenne, sea salt, and cracked pepper.

15.95

Goes great with Moosehead Lager
$

A portion of the proceeds from the sale of
each Milan Lucic Burger goes to Kidsport!!
Goes great with Goose Island IPA

Frank's Red Hot

$

Our signature beef patty, inferno mayo, sriracha
cheddar cheese, banana peppers, spicy onion
tanglers, lettuce and tomatoes on a bricohe bun.
Finished with a cheese stuffed jalapeño.

Goes great with Sapporo

Our signature beef patty topped with sauteed
button mushrooms, Swiss cheese, house-made
mushroom gravy, crispy fried onions and mayo on
an onion bun.

Our signature beef patty topped with
shredded beef, Swiss cheese, caramelized
onions, red & green peppers, arugula and
horseradish mayo on a pretzel bun.
Served with a side of Au Jus for dipping.

Original red hot flavour without the mess.

15.95

Goes great with Pabst Blue Ribbon Tallboy

Beef Dip Burger

The Heat

Goes great with Budweiser
$

A deli burger made with our signature beef patty,
pastrami, sauerkraut, Swiss cheese, pickles, hot
mustard, and Russian dressing on a pretzel bun.

Milan Lucic Burger

14.95

A grilled chicken breast smothered in
smoky BBQ sauce, topped with cheddar
cheese, bacon, house mayo, lettuce, tomatoes,
and sautéed onions on a brioche bun.

Goes great with 1ST RND Caesar

Honey Garlic

America’s Favorite beverage
with a hint of BBQ.

15.95

Our signature beef patty topped with a sunny side up
egg, cheddar cheese, bacon, fried hash brown patties,
lettuce, tomatoes and house mayo on a brioche bun.

Bronx Bomber

$

Goes great with Alexander Keiths IPA
$

Goes great with Belgian Moon

Sweeter, Bolder mustard based
BBQ sauce from Carolina.

Coca Cola BBQ

16.25

Everyone’s favourite sandwich with a twist:
Our signature beef patty, smooth peanut butter,
raspberry jam, bacon, jalapeño jack cheese, and
lettuce on a brioche bun.

Carolina Gold

A sweet and sticky classic.

$

Goes great with 1ST RND Hefeweizen

PBJ

Falafel

House-made Falafel patty topped with
tzatziki, hummus, alfalfa sprouts, and a tomato,
cucumber lemon salad. Served in a grilled pita.

Goes great with 1ST RND Radler

A breaded chicken breast smothered in
house-made buffalo sauce, loaded with
lettuce and tomatoes on a brioche bun.
Served with a side of blue cheese dressing.

Sweet and Smoky BBQ sauce
that is 100% Canadian!

RUBS

4oz cajun rubbed grilled Alberta Beef
Tenderloin served with baby kale greens
tossed in a Poblano Ranch dressing and
topped with chopped egg, bacon, red onions,
grape tomatoes, blue cheese and avocado.

Apple Cranberry Walnut Salad

House-made sticky sweet
cinnamon sauce.

Buffalo Chicken Burger

Sweet and sticky with a kick.

Black Cherry mixed with tangy
southern BBQ

15.95

Goes great with Coors Banquet

Glazed with spicy teriyaki sauce.

Black Cherry BBQ

$

A pretzel bun loaded with our signature
beef patty, cheddar cheese, bacon, lettuce,
tomatoes, red onions, and house mayo.

Our signature beef patty topped with cheddar cheese,
bacon, cheddar cheese perogies, crispy fried onions,
sour cream, and green onions on an onion bun.

Hot Teriyaki
Sweet Chili

Bacon Cheeseburger

Perogy Burger

A blend of our house-made Buffalo
sauce and our house-made Garlic
Parmesan sauce.

A mixture of soy sauce,
sugar, garlic, and pepper.

Call in a substitute for $3.00: Sweet Potato Fries, Brew City Onion Rings, Authentic Poutine, Caesar Salad or
The Champ’s Chili. Add gravy for $1.75.

Goes great with 1ST RND Lager

Salt, spice, and everything nice.

Spicy with a dash of citrus.

Creamy, cheesy, and heavy on the garlic.

Black and Blue Ty Cobb

Mixed greens tossed with carrots, cucumbers, red
onions, and grape tomatoes.
Served with your choice of ranch, blue cheese, Italian,
Thousand Island, or balsamic vinaigrette.
Add Grilled Chicken $5.25
Add 4oz Alberta Beef Tenderloin $6

SAUCES

Baja Chipotle

$13.95

All burgers come with your choice of house fries, curly fries or tater tots served with a side of house mayo OR
your choice of a Madison Square Garden Salad OR Soup of the Day

KEEP IT COOL

$8.00

All additional side sauces are $1.50

Thick cut waffle fries tossed in our house-made
roasted garlic and Parmesan butter.
Finished with grated Parmesan.

$7.95

OUR SIGNATURE PATTIES ARE ALL NATURAL, HORMONE FREE,
ANTIBIOTIC FREE, GLUTEN FREE 100% ALBERTA BEEF CHUCK

All flavours of traditional wings or boneless wings are served
with carrots, celery, and ranch dip.

Hot Cajun Salt & Pepper

SOUPS & SALADS
The Champ’s Chili

13.50

Jamaican Jerk

BIGGER EATS
Fish Tacos

$

Hotter than the Jamaican
bobsled team.

Garlic Parmesan Waffle Fries

MAJOR LEAGUE BURGERS

CHAMPIONS LEAGUE WINGS

14.50

THEY’RE ON FIRE!

A soft baked Bavarian Pretzel brushed with
garlic butter and finished with kosher salt.
Served with warm 1ST RND Lager Beer cheese dip
and a side of Dijon Mustard.

Asian Lettuce Wraps

$

25.95

With two of our signature beef patties, double
cheddar, double bacon, grilled onions, a fried egg,
and house mayo served between two grilled
cheddar cheese sandwiches... there’s a reason it’s
called The Great One!

Goes great with Molson Canadian

We cook all of our burgers to an internal temperature of 160
degrees and patties with a pink hue are still fully cooked

BONELESS WINGS ARE NOT INCLUDED IN WING WEDNESDAY.

Please notify your server of any food allergies

Please notify your server of any food allergies

The Great One

BALL PARK HOT DOGS

DON’T LIKE TO PLAY BY THE RULES?

All hot dogs come with your choice of house fries, curly fries or tater tots served with a side
of house mayo OR your choice of a Madison Square Garden Salad OR Soup of the Day
Call in a substitute for $3.00: Sweet Potato Fries, Brew City Onion Rings, Authentic Poutine,
Caesar Salad or The Champ’s Chili. Add gravy for $1.75.

Wrigley Field Dog

$

14.25

Canadian all beef hot dog with green relish, yellow
mustard, diced white onions, diced tomatoes, pickles
and pepperoncini on a toasted poppy seed bun.

Philly Mushroom Swiss Dog

$

14.25

Canadian all beef hot dog with our house-made
mushroom gravy, melted swiss cheese and topped
with fried onion tanglers on a toasted brioche bun.

New York Pastrami Dog

$

14.75

Canadian all beef hot dog with deli style
pastrami, chopped bacon, braised red cabbage
and yellow mustard on a toasted poppy seed bun.

Texas Chili Cheese Dog

$

14.75

Canadian all beef hot dog with hearty chili,
melted shredded cheddar & mozzarella cheese
and diced white onions on a toasted brioche bun.

BUILD YOUR OWN BURGER

from a roster of over 70 ingredients and make it exactly the way you love it.
Draw up your burger on our BYOB pads, located in your table’s condiment caddy.

PICK YOUR BUN

Choose one:

PICK YOUR PATTY

TOPPINGS

Authentic

$

10.25

Exactly what it sounds like: the best thing
to come out of Montreal since Maurice Richard.

Perogy

$

13.75

Donair

$

Our authentic poutine topped with sliced donair
meat, diced tomatoes, and sweet donair sauce.

Buffalo Chicken

$

Our authentic poutine topped with cheddar
cheese perogies, crumbled mild chorizo,
caramelized onions and finished with sour cream.

Our authentic poutine topped with diced
chicken breast, house-made buffalo sauce
and ranch dressing.

Bacon Cheeseburger

Chili Cheese

$
13.75
Our authentic poutine topped with our
signature ground beef, diced tomatoes, bacon,
shredded cheddar and mozzarella cheese and
finished with chopped green onions.

13.75

$

13.75

13.75

Our authentic poutine topped with
house-made hearty chili, melted shredded
cheddar & mozzarella cheese and diced
white onions.

Beer Battered Cod
Crispy Chicken
Bison Patty

All fries and sides come with a side of house mayo. Add gravy for $1.75.

House Fries
Tater Tots
Curly Fries

5.75
5.75
$
5.75
$
$

Sweet Potato Fries
Brew City Onion Rings

$
$

7.75
7.75

Our kid's menu is available for children 10 years old and under.

Fish & Chips

$
8.95
Two battered and fried Pacific Cod filets
served with tartar sauce and our house fries.

Sriracha Cheddar
Crumbled Blue Cheese

Choose three. Each additional topping is $1.25

PREMIUM TOPPINGS

1.95 each (unless indicated otherwise)

$

Guacamole
Fried Egg
Fried Hash Brown Patties
Donair Meat
Back Bacon

Sautéed Onions
Sautéed Mushrooms
Two Strips of Bacon
Fried Onion Tanglers
Sriracha Hummus

GET YOUR SAUCE

Sauerkraut
Smoky Maple Coleslaw
Alfalfa Sprouts
Pepperoncini

Banana Peppers
Pickled Jalapeños
Black Olives
Green Peppers

Lettuce
Tomatoes
Red Onions
Two Pickle Slices

Avocado
Crumbled Mild Chorizo
The Champ's Chili
Mac & Cheese Patty
Canadian All Beef Hotdog

add $2.25
add $2.25
add $2.25
add $2.25

Choose one. Each additional sauce is $1.50

Honey Mustard
Spicy Mustard
Dijon Mustard
Salsa
Tzatziki
Blue Cheese Dressing
Poblano Ranch
Thousand Island

Whisky BBQ
Smoky BBQ
Relish
Sweet Chili
Garlic Parmesan
Teriyaki
Donair Sweet Sauce
Thai Peanut

All burgers come with your choice of house fries, curly fries or tater tots served with a side of house mayo OR
your choice of a Madison Square Garden Salad OR Soup of the Day.
Call in a substitute for $3.00: Sweet Potato Fries, Brew City Onion Rings, Authentic Poutine, Caesar Salad or
The Champ’s Chili. Add Gravy $1.75.
We cook all of our burgers to an internal temperature of 160 degrees and patties with a pink hue are still fully cooked.

$

6.75

Old-fashioned root beer, vanilla bean ice cream,
whipped cream, and a maraschino cherry.

8.95
Two chicken tenders served with plum sauce.

add $5.00

1.50 each

Swiss
Jalapeño Jack

Root Beer Float

$

Double Signature
Beef Patties

add $2.50
add $3.00
add $5.00

DESSERTS

MINOR LEAGUE
Peewee Goal Tenders and Fries

$

Mayonnaise
House Mayo
Smoked Maple Mayo
Inferno Mayo
Roasted Garlic Mayo
Horseradish Mayo
Ranch
Tartar

FRIES AND SIDES

add $2.00

Choose one:

Signature Beef Patty
Grilled Chicken Breast
Falafel Patty

Cheddar
Mozzarella

All poutines come with crispy fries, gravy and cheese curds.

Mini Pitas
Gluten-Free

Brioche
Lettuce Wrap
Focaccia

Pretzel
Cheese
Onion

PICK YOUR CHEESE

NATIONAL POUTINE LEAGUE

13.00

$

Double Play Sliders and Fries

$

Grilled Cheese and Fries

$

8.95
Two fully loaded sliders with bacon, cheddar cheese,
lettuce, tomatoes, red onions and house mayo.
Grilled cheddar cheese on white bread.

8.95

Please notify your server of any food allergies

Hot Fudge Caramel
Crunch Brownie

$

8.75

A chocolate and caramel brownie layered with
crushed potato chips and vanilla bean ice cream,
whipped cream, and a maraschino cherry.
Drizzled with hot fudge and caramel sauce.

Chocolate Explosion

$

8.75

Four layers of decadent chocolate cake separated
by rich chocolate fudge icing. Finished with a dark
chocolate glaze and served with vanilla ice cream.

Gluten Free Turtle Cheesecake

$

Churro Chocolate Sundae

$

8.75

Candied pecans and milk chocolate chunks
wrapped in a vanilla cheesecake batter, topped
with brownie cubes, more pecans and chocolate
chunks and drizzled with caramel.
Three Scoops of Vanilla ice cream topped
with cinnamon & sugar churros, chocolate and
caramel drizzle and finished with whip cream
and a cherry on top

8.75

Proudly serving Coca Cola products

Please notify your server of any food allergies

