
 
NIBBLIES 

Parmesan Gnocchi | 12 
Delicate potato dumplings with oven-dried tomato cream and fried capers 

 

Pork Pot Stickers |  12 
Oriental style dumplings with sesame-soy vinaigrette dipping sauce 

 

Calamari |  12 
Tossed with fresh herbs and served with a cucumber sour cream 

 

Trout Tartar |  12 
Fresh trout, capers, red onion and garlic together in a curry scented cone 

 

Seared Scallops |  $13 
Dusted with honey and pistachio and served with white beans and leeks  

  
Dry Rib Platter |  $13 

Salt and pepper, honey garlic or mesquite BBQ sauce 
 

Bessborough Wings|  13 
One dozen spicy, BBQ, honey-garlic or salt & pepper wings  

with fresh vegetable crudité and dipping sauce 
 

Tuscan Bocconcini |  12 
Fresh mozzarella marinated in basil and aromatics with spicy tomato salsa 

 

Cheese Please  |  $15 
A selection of domestic and imported cheese for two, 

served with fresh fruit and assorted water biscuits 
 

Shrimp Dumplings |  $13 
Tiger shrimp wrapped in Asian wonton with sweet garlic dipping sauce 

 

Skins |  $12 
Thick potato skins loaded with bacon, green onions and a cheese blend. 

Served with tomato dipping sauce 
 

 Nachos Gracias  |  $13 
Loaded with cheese and garnished with tomatoes, green onions, peppers, 

jalapeños and olives. Comes with salsa, guacamole and sour cream 
Add grilled chicken or spicy beef  |  $3 

FROM THE PIZZA OVEN 
The Castle Deluxe  |  $16 

Spicy pepperoni, bacon, ground beef, 
mushrooms, onions and bell peppers, 

topped with extra cheese 
 

Meat Lovers  |  $16 
Smoked bacon, ground beef, 

pepperoni and chorizo sausage 
topped with mozzarella cheese 

 

Roasted Veg and Pesto  |  $15 
Roasted zucchini, peppers, roma 

tomatoes, red onions and pesto with 
mozzarella cheese 

 

Spinach Alfredo  |  $15 
Spinach and caramelized onions with 

pancetta, roasted peppers, asiago 
and bocconcini cheese 

 

Create Your Pizza  |  $16 
Three cheese blend, plus four of the 

following ingredients: 
Pepperoni, chorizo sausage, ham, 

pineapple, tomatoes, olives,  
red onion, jalapenos, mushrooms, 

bell peppers, bacon or  
ground beef  

 

MORE THAN JUST A NIBBLE 
Bacon & Melon Salad  |  $8 

Hotel smoked pork belly and 
arugula salad with compressed 

watermelon, shaved asiago  
and blueberry vinegar 

 

Mediterranean Salad  |  $9 
Artisan leaves with peppers, 

tomatoes, olives and feta. With 
garbanzo bean falafels, lemon 

fluid gel and oregano oil 
 

Seared Tuna Salad  |  $14 
Delicate Albacore Tuna served 

rare with fresh oranges, roasted 
peanuts, artisan greens and a 

curried cauliflower puree 
 

The “Bess” Burger  |  $14 
Sirloin burger with house smoked 
bacon, mushrooms, crisp onions 
and Swiss cheese. Served with 

spicy chips or fresh cut fries 
 

Castle Club  |  $14 
Fresh thick cut turkey, house 

bacon, lettuce and tomato 
served with a dried fruit spread 
on focaccia. Served with spicy 

chips or fresh cut fries 
 

Spiced Black Bean Quesadillas  |  $14 
A sun dried tomato tortilla filled 

with mixed cheese, beans, 
guacamole peppers and onions 

with salsa and sour cream 

OUR KITCHEN IS YOUR KITCHEN 
Should you wish for an item not found on 
our menu, please tell your server and our 

culinary team will do their best to 
accommodate your special request. 

 



 

LOOKING FOR DINNER? 
Please join us for dinner in either the Samurai restaurant located on the main floor or the 

GCC (featuring local Saskatchewan cuisine) on the mezzanine level. 
Both restaurants are open 5pm‐10pm nightly (Samurai closed on statutory Holiday’s) 

Or 
Order from our GCC dinner menu,  

available in the lounge during restaurant hours. 

G C C 

FROM THE SAMURAI 
Served daily from 5pm-10pm 

Veg Tempura  |  $9 
An assortment of fresh vegetables cooked in a light tempura batter 
with matsuhisa dipping sauce 
 
Tiger Prawn Tempura  |  $11 
Tempura fried tiger prawns with savory shitake mushrooms and a spicy 
lemon cream dipping sauce 
 
Sautéed Chicken livers  |  $8 
Tender chicken livers sautéed with fresh forest mushrooms, onions and 
teriyaki sauce 
 
Foto Maki  |  $8 
Cucumber, crabstick, kanpyo and shitake mushroom roll 
 
Sashimi Combo  |  $10 
2 pieces each of tuna, salmon and red snapper 
 
Assorted Sushi Combo  |  $15 
1 each of tuna, salmon, red snapper, octopus and shrimp with 6 pieces 
of kappa maki sushi 
 
Maki Sushi Combo  |  $12 
2 pieces each of tuna, salmon and cucumber plus 4 pieces of California 
rolls 
 
California Rolls  |  $5 (4 pc)  $9 (8pc) 
Sushi rice with crab and avocado garnished with flying fish roe 
 
Dynamite Rolls  |  $8.25 (6pc) 
With tempura shrimp and cucumber, garnished with flying fish roe 
 
Rainbow Rolls  |  $8.25 (6pc) 
Avocado, tuna, salmon and crab delightfully rolled together 
 
Tempura Yam Rolls  |  $8.75 (6pc) 
Sushi rice with tempura fried yam and artisan greens 
 
Spicy Tuna Rolls  |  $8.25 (6pc) 
Spiced albacore tuna with cucumber and flying fish roe 
 
Spicy Salmon Rolls  |  $8.25 (6pc) 
Tender salmon and chilies together in a sushi rice roll 
 
Veggie Rolls  |  $4 (4 pc)  $7 (8pc) 
Cucumber, kanpyo, shitake, oshinko avocado and goma 
 
Veggie-Sushi Combo  |  $14 
2 pieces each of inari, avocado and shitake nigiri plus 6 pieces or 
kappa or oshinko maki 
 
Edomae Chirashi Sushi  |  $13 
Assorted sashimi on a bed of rice with pickled Japanese vegetables, 
roe, wasabi and ginger 
 

Ask your server about building your own creation  
from our individual selection of Nigiri, Sashimi and Maki 

 


