
APPETIZERS

SOUPS + SALADS

DELUXE BURGERS
Served with your choice of french fries, cactus cut chips, onion rings, baked potato or Caesar salad
+3 for Truffle Fries or Side Soup

Please advise your server of any special dietary restrictions.

TOSSED SALAD  Side: 7
Iceberg, romaine, red cabbage, carrots, Full: 12
tomatoes and choice of dressing

CAESAR SALAD  Side: 6
Romaine, bacon, parmesan & Caesar dressing Full: 11
+4 Chicken breast
+4 Buffalo chicken breast

SOUP OF THE DAY 9
Chef’s daily creation

CHICKEN TENDERS + FRIES 17
Crispy chicken tenders, french fries & plum sauce

THAI CHICKEN BITES 15
Sweet chili chicken with sesame seeds 
and cucumber

BONE-IN DRY RIBS 16
Fried bone-in pork ribs with ranch 
and lemon wedges

CHICKEN WINGS 16
Served with veggies & ranch
Choice of hot, buffalo, honey garlic, barbecue, 
salt & pepper, sriracha lime or teriyaki

CHICKEN QUESADILLA 17
Chicken, onions, peppers, tomatoes, cheese 
& cilantro. Served with sour cream & salsa

ALBERTA BEEF NACHOS 19
Nacho Chips, taco beef, onions, tomatoes, cheese 
& jalapeno. Served with salsa & sour cream

CACTUS CUT NACHOS 19
Cactus cut potato chips, bacon crumble, cheese, 
tomatoes, green onions, & Sante Fe sauce. 
Served with salsa & sour cream

GREEN ONION CAKE 10
2 pieces of green onion cake with sweet chili

TRUFFLE PARMESAN FRIES 9
Served with garlic aioli

CLASSIC POUTINE 15
French fries, melted cheese curds, topped with gravy

PICKLE SPEARS 13
Served with sweet chili

MOZZA STICKS 13
Crispy mozzarella sticks with marinara sauce

JALAPEÑO POPPERS 13
Cheesy jalapeño peppers & chipotle mayo

PORK SPRING ROLLS 10
6 spring rolls with sweet chili

BREADED SHRIMP 15
Served with seafood sauce

SIRLOIN BURGER 17
American Cheese, lettuce, tomato, pickles, onions 
and burger sauce

+ Substitute Bun for Lettuce Wrap

MUSHROOM BURGER 18
Sirloin Patty, sautéed mushrooms, Swiss cheese 
and burger sauce

+ Substitute Bun for Lettuce Wrap

FARE TO SHARE PLATTER 36
Sharing for 2-3 guests
Wings any flavour, dry ribs, nachos, pickle spears, 
mozza sticks and onion rings
Served with sour cream, salsa and ranch

- Gluten Free



MAINS & ENTRÉES

DESSERTS

PUB 76 CLASSIC STEAK 22
7oz AAA Sirloin, garlic butter, garlic toast 
and your choice of side 

RIBEYE STEAK 40
12oz AAA ribeye, garlic toast, seasonal vegetables
and your choice of side

FISH + CHIPS 18
2 battered lime cod filets, french fries & tartar sauce

CHICKEN MUSHROOM FETTUCCINE 19
Chicken breast, green onions, tomato, green pepper 
and mushroom sauce. Served with garlic toast

STICKY TOFFEE PUDDING 9
Served with vanilla ice cream & whipped cream 

HOMEMADE RASPBERRY CHEESECAKE 8
Served with seasonal berries & whipped cream

LASAGNA BOLOGNESE 18
Beef bolognese sauce, layered Cheese 
and mafalda pasta

BUTTER CHICKEN 18
Creamy butter chicken on rice with garlic naan

TERIYAKI CHICKEN BOWL 18
Teriyaki chicken, bell peppers, celery, onions 
and sesame seeds on white rice

BBQ BABY BACK RIBS 25
BBQ glazed pork ribs, butter glazed vegetables, 
garlic toast and your choice of side

HOMEMADE OREO CHEESECAKE 8
Served with seasonal berries & whipped cream

SANDWICHES & WRAPS

TOASTED BLT 15
Bacon, lettuce, tomato & mayo between toast

+ Substitute toast with gluten free bread

BARON OF BEEF DIP  18
Shaved baron of beef, Swiss cheese and au jus 
on a brioche bun

CHICKEN CAESAR WRAP 17
Crispy chicken, tomato, romaine, cheese, croutons 
and Caesar dressing in a toasted tortilla

CHICKEN CLUBHOUSE 16
Grilled chicken, bacon, cheddar, lettuce, tomato 
& mayo on toast

+ Substitute toast with gluten free bread

TURKEY CLUBHOUSE 16
Grilled turkey, bacon, cheddar, lettuce, tomato 
and mayo on toast 

+ Substitute toast with gluten free bread

REUBAN SANDWICH 18
Smoked beef, mustard and sauerkraut on rye toast

Served with your choice of french fries, cactus cut chips, onion rings, baked potato or Caesar salad
+3 for Truffle Fries or Side Soup

Please advise your server of any special dietary restrictions.- Gluten Free



DOMESTIC 7

IMPORTED 8

ON TAP

ALEXANDER KEITH’S IPA
BUD LIGHT
CANADIAN
BUDWEISER
SLEEMAN’S HONEY BROWN

CORONA
STELLA ARTOIS
MILLER GENUINE DRAFT

PUB76 HOUSE LAGER 8.25 22.25 
CANADIAN 9.25 24.25
COORS LIGHT 9.25 24.25 
COORS ORIGINAL 9.25 24.25 
BLUE MOON BELGIAN WHITE 9.25 24.25 
ORIGINAL 16 COPPER ALE 10.25 26.25  
BANDED PEAK HAZY IPA 10.25 26.25
BANDED PEAK MT CRUSHMORE 10.25 26.25
MOOSEHEAD LAGER 10.25 26.25 
RICKARD’S RED 10.25 26.25 
STELLA ARTOIS 11.25 28.25
GRANVILLE BROCTON’S IPA 11.25 28.25 

 PUB 76 PINT PITCHER 
 20oz 56oz 

COORS LIGHT
COORS ORIGINAL
BLUE MOON
KOKANEE

GUINNESS
HEINEKEN

WHITE RED

CHAMPAGNE & SPARKLING WINE

PINK

GLASS  |     8oz     | BOTTLE GLASS  |     8oz     | BOTTLE

GLASS  |     8oz     | BOTTLE

BOTTLE

FAMILLE PERRIN RASCAL 7.00 |  11.00  |  32.00
White Blend | Rhone Valley | France

HOUSE 8.00 |  11.50  |  34.00
Sauvignon Blanc | BC | Canada

WOLF BLASS YELLOW LABEL 9.00 |  13.00  |  36.00
Chardonnay | Barossa Valley | Australia

WOLF BLASS YELLOW LABEL 9.00 |  13.00  |  36.00
Pinot Grigio | Barossa Valley | Australia

SUMAC RIDGE 9.50 |  14.00  |  37.00
Gewürztraminer | BC | Canada

FAMILLE PERRIN RASCAL 7.00 |  11.00  |  32.00
Red Blend | Rhone Valley | France 

HOUSE 8.00 |  11.50  |  34.00
Cabernet Sauvignon | BC | Canada

WOLF BLASS YELLOW LABEL 9.00 |  13.00  |  36.00
Cabernet Sauvignon | Australia

BAROSSA VALLEY ESTATE 9.50 |  14.50  |  37.00
Shiraz | Barossa Valley | Australia

HENKELL TROCKEN SEKT 36.00
Wiesbaden | Germany   

HENKELL BLANC DE BLANCS 38.00
Wiesbaden | Germany 

BERINGER MAIN & VINE 8.00 |  11.00  |  30.00
White Zinfandel | California | USA

WOODBRIDGE 9.00 |  13.00  |  32.00
Rosé | California | USA

BEVERAGES

HIGHBALLS

WINE

MIKE’S HARD LEMONADE 6

STRONGBOW CIDER 7

SMIRNOFF ICE 6

BECKS 0.0 5

HEINEKEN 0.0 5

WHITE CLAW 7
Mango, Black Cherry

COOLERS & NON-ALCOHOLIC

BEER

DRINKS
COFFEE 3.50 
TEA 3.50
JUICE 3.50
POP 3.50
RED BULL 6.00

SINGLE SHOT HIGHBALL 7
House Vodka, Rum, Rye
+4 Make it a Double

SPECIALTY SHOTS (1oz)

THE B52 8
1/3 Kahlua, 1/3 Irish Crème, 1/3 Grand Marnier

BLUE KAMIKAZI 6
1/3 Vodka, 1/3 Blue Caracao, 1/3 Lime Juice 

BABY GUINNESS 6
3/4 Kahlua, 1/4 Baileys

BURT REYNOLDS 6
1/2 Spiced Rum, 1/2 Butter Ripple

KING KONG 7
1/2 Crown Royal, 1/2 Crème de Banana

CRISPY CRUNCH 6
1/2 Frangelico, 1/2 Crème de Cacao White 

RADISSON SPECIALTIES
CAFFE LATTÈ 4
FRENCH VANILLA LATTE 4
CAPPUCCINO 4
HOT MILK CHOCOLATE 4
MOCHACCINO 4



FRED’S FAMOUS CAESAR 8.75

VODKA (1oz)

RUM (1oz)

WHISKEY (1oz)

GIN (1oz)

TEQUILA (1oz)

BRANDY (1oz)

PORT (2oz)

PUB 76 PIÑA COLADA 8.75

IRISH COFFEE 9.75

CHERRY PUNCH 9.75

LIME MARGARITA 9.75

LONG BEACH ICED TEA 9.75

TEQUILA SUNRISE 9.75

OLD FASHIONED 8.75

PARALYZER 10.75

CRANTINI 10.75

1 oz Tito’s Vodka | Clamato Juice | Worcestershire 
Tabasco | Lime Wedge | Celery | Salted Rim

HOUSE 7.00
ABSOLUT 8.00

WHITE
HOUSE 7.00

RYE
HOUSE 7.00
JP WISER’S 8.00

DARK
CAPTAIN MORGAN 8.00

BLENDED
JOHNNY WALKER 8.00
RED

SPICED
BACARDI 8.50

SINGLE MALT SCOTCH
GLENFIDDICH 12 YR 9.75

COCONUT
MALIBU 9.00

BOURBON
JIM BEAM 8.00
BUFFALO TRACE 9.00

SPECIALTY
JAMESON 9.00

GORDON’S 7.50

JOSE CUERVO SILVER  7.00
818 TEQUILA 9.00
BLANCO

FRENCH
ST REMY VSOP 8.00

COGNAC
COURVOISIER VS 10.00

TAYLOR FLADGATE 10.00
10 year old Tawny

TITO’S HANDMADE 7.50
GREY GOOSE 9.50

CAPTAIN MORGAN 8.00

CROWN ROYAL 8.00
GIBSON’S FINEST 9.00

JOHNNY WALKER 11.00
BLACK

GLENLIVET 12 YR 8.75

CAPTAIN MORGAN 8.50

JACK DANIELS 9.00
MAKER’S MARK 10.00

FIREBALL 7.50

BOMBAY SAPPHIRE 9.00

JOSE CUERVO GOLD 7.00
PATRON SILVER  12.00

HENNESSY VS 10.00

TAYLOR FLADGATE 13.50
20 year old Tawny

1 oz House Rum | Coconut Syrup | Pineapple Juice

1oz Jameson Irish Whiskey | ½ oz Irish Mist | Coffee
Whipped Cream

1 oz House Rum | ¼ oz Cherry Liqueur 
Splash of Cranberry & Orange Juice | Ginger Ale

¾ oz House Tequila | ¼ oz Triple Sec | Lime Mix 
Salted Rim

¾ oz mix of Spirits | ¼ oz Triple Sec | Sour Mix 
Ginger Ale | Splash of Cranberry

1oz House Tequila | Orange Juice | Grenadine 
Splash of Lime

1 oz Bourbon | Sugar | Lemon Twist | Orange Twist
Soda | Dash of Angostura Bitters 
+4 Make it a Double

½ oz House Vodka | ½ oz Kahlua | Milk 
Splash of Cola

¾ oz House Vodka or ¾ oz Gordon’s Gin 
¼ oz Triple Sec | ¼ oz Vermouth | Cranberry Juice

SPIRITS COCKTAILS

BAILEYS 7.25
BLUE CURACAO 7.25
BUTTER RIPPLE 7.25
SCHNAPPS
CHERRY WHISKEY 7.25
CRÈME DE BANANA 7.25
CRÈME DE CACAO 7.25
WHITE
DISARONNO 7.25
AMARETTO
DRAMBUIE 7.25
FRANGELICO 7.25

GRAND MARNIER 7.25
IRISH MIST 7.25
JÄGERMEISTER 7.25
KAHLUA 7.25
PEACH SCHNAPPS 7.25
SAMBUCA 7.25
SOUR PUSS 7.25
RASPBERRY
SOUTHERN 7.25
COMFORT
TRIPLE SEC 7.25

LIQUEURS


