
SMALL PLATES
SOUP FEATURE       6

TEQUILA FRIED FRESH QUESO     7
crostini

TEMPURA OF VEGETABLES     7
ponzu dipping sauce

POTATO GNOCCHI     10
with truffle and parmesan

SPICED ALBERTA BEEF STEAK   10
chipotle syrup

RISOTTO BALLS     10
creamy risotto wrapped around pieces
of chicken basil sausage, served with
lemon aioli

CRISPY FRIED CALAMARI    11
with Tzatziki

BALANCE CHICKEN WINGS   11
full pound of wings tossed in the flavor
of your choice (hot,salt & pepper or satay)

ROASTED RED PEPPER DIP   14
simmering parmesan & cream cheeses,
with spinach, artichoke & chunks of
roasted red pepper

TEMPURA SHRIMP MARTINI   14
five crispy fried shrimp served with
togarashi mayonnaise

BAKED BRIE WHEEL    14
with chefs seasonal offering

3-LAYERED NACHOS    15
heaping corn tortilla chips layered with
peppers, onions, olives, tomatoes, loads
of cheese. served with sides of sour cream
& salsa. 
add chicken or beef       5

SALADS
CHEF’S HOUSE CREATION      9
please ask your server for details

CAESAR SALAD       9
crisp romaine lettuce, parmesan cheese, 
croutons & bacon, served with garlic toast

MAINS
BALANCE CLUB     12
maple pepper bacon, seasoned chicken
breast, bruschetta & dill mayo, on
ciabatta. served with yam fries

MOTHERS MAC AND CHEESE   14
elbow pasta tossed with white cheddar
& parmesan sauce, chicken basil sausage,
topped with buttered bread crumbs

THAI SATAY CHICKEN WRAP   14
served in flour tortilla with rice noodles, 
garnished with cucumbers, carrots,cilantro
& peanut sauce. served with yam fries

VEGETARIAN LASAGNA    18
layers of roasted vegetables & 
mozzarella cheese with marinara sauce

PACIFIC SALMON     22
prosciutto wrapped fillet of salmon,
brown butter sauce, rice pilaf

BLACKENED PORK TENDERLOIN   22
red wine emulsion, double-smoked
bacon potato

PAN ROASTED CHICKEN SUPREME  22
stuffed with tomatoes & herbed cream
cheese, white wine shallot sauce

ALBERTA BEEF STRIPLOIN   24
char grilled 6oz alberta aaa striploin
steak, roasted shallot brandy butter,
garlic mashed potatoes

BALANCE: a satisfyingly harmonious blend of flavours, textures & ingredients

Creations by: Chef Heather Roach & Chef Michael Dekker

ADD-ONS:   salmon $8     6oz chicken $6     yam fries $5     garlic toast $4      cheese toast $5

ASK YOUR SERVER ABOUT TODAY’S DESSERT FEATURE!

*automatic 18% gratuity added for parties of 6 or more


