
GVEGETARIAN GLUTEN-FRIENDLY

Please advise your server of any food allergies or concerns.
Every effort will be made to accommodate allergies, however,

we cannot guarantee any product will not have traces of
allergens. Prices do not include GST & Gratuity.

18% gratuity added to groups of 8 or more.
 

M E N U
THE DERBY

S O U P S  &
GREENS

C E N T U R Y  M I L E  S T E A K  B I T E S   

Fresh

BOWLS

SHAREABLES

MAINS

G r i l l e d  p a r m e s a n  c r u s t e d  c h i c k e n  b r e a s t ,
g r i l l e d  g a r l i c  f o c a c c i a  b r e a d ,  p r o s c i u t t o ,

p r o v o l o n e  c h e e s e ,  a r u g u l a ,  b a l s a m i c
g l a z e  d r i z z l e  &  p e s t o  m a y o n n a i s e

P e t i t e  t e n d e r  b e e f ,  b u t t e r m i l k  m a r i n a t e d ,
s e a s o n e d  r i c e  f l o u r  &  s r i r a c h a  a i o l i  

V E G E T A R I A N  S P R I N G  R O L L S    
C r i s p y  p a s t r y ,  A s i a n  v e g e t a b l e s  &
g a r l i c  c h i l i  p l u m  s a u c e

C E N T U R Y  M I L E  M A C  N ’  C H E E S E  D I P P E R S  
H o u s e  m a d e  c h e e s e  s a u c e ,  h o u s e  b l e n d  c h e e s e  m i x ,  e l b o w
macaroni, panko breading, house made maple balsamic ketchup

S P I N A C H  &  A R T I C H O K E  D I P    
C r e a m y  h o u s e  m a d e  s p i n a c h  &  a r t i c h o k e  d i p ,
b a k e d  g o l d e n ,  m i n i  n a a n  c h i p s
A d d  g a r l i c  s a u t é e d  s h r i m p  7 ½  

B A N G  B A N G  S H R I M P   
J u m b o  s h r i m p  b u t t e r m i l k  m a r i n a t e d ,  s e a s o n e d
r i c e  f l o u r  &  s r i r a c h a  s w e e t  c h i l i  a i o l i  d r i z z l e

M I L E  K O R E A N  S H O R T  R I B S
¼  i n c h  t h i c k  c u t  C a n a d i a n  s h o r t  r i b s ,  m a r i n a t e d  &  f l a m e
g r i l l e d ,  o n  a  b e d  o f  l o c a l l y  m a d e  k i m c h i ,  c h a r r e d  s c a l l i o n s ,
g a r l i c  m a s h e d  p o t a t o  t o p p e d  w i t h  h o r s e r a d i s h  b u t t e r .

H A N D - B A T T E R E D  F I S H  &  C H I P S   
1  p i e c e / 2  p i e c e s .  H o u s e  m a d e  b e e r  b a t t e r ,  c o d
f i l l e t s ,  C e n t u r y  M i l e  f r i e s ,  c o l e s l a w  &  t a r t a r  s a u c e

N E W  Y O R K  S T E A K    
A  h a n d  c u t  1 0 o z  A l b e r t a  b e e f  s t r i p l o i n  c h a r b r o i l e d  t o  y o u r
l i k i n g ,  l o a d e d  p o t a t o  p u f f s ,  &  c h e f ’ s  c h o i c e  o f  m a r k e t  v e g e t a b l e s .
F i n i s h e d  w i t h  b o n e  m a r r o w  c o m p o u n d  b u t t e r  &  s m o k e d  s e a  s a l t

M A P L E  G L A Z E D  S A L M O N  F I L L E T  
Grilled salmon fillet, topped with granulated maple syrup & bruleed,
f i n i s h e d  w i t h  m a p l e  &  C a n a d i a n  w h i s k e y  w h i p p e d  b u t t e r ,
f o n t i n a  c h e e s e  &  g a r l i c  m a s h e d  p o t a t o  c a k e s ,  &  c h e f ’ s  c h o i c e
o f  m a r k e t  v e g e t a b l e s

C E N T U R Y  M I L E  P O R K  S I D E  R I B S  
Memphis style dry rub & mop, slow baked, flame grill  finished.
Applewood cheddar infused yellow cornmeal grits,  & chef’s
choice of market vegetables

C E N T U R Y  M I L E  S I G N A T U R E
G I N G E R  B E E F    
P e t i t e  t e n d e r  b e e f ,  h o u s e  m a d e  g i n g e r  s a u c e ,
A s i a n  v e g e t a b l e s  &  y o u r  c h o i c e  o f  s t e a m e d  n o o d l e s
o r  j a s m i n e  r i c e

C A C I O  E  P E P E   
Fresh cracked black pepper, spaghetti,  Grana Padano cheese.
F i n i s h e d  w i t h  s h a v e d  p a r m e s a n  a n d  g a r l i c  g r i l l e d  l o c a l l y
p r o d u c e d  f o c a c c i a  b r e a d
Add grilled chicken breast, crispy chicken, sautéed jumbo shrimp
or grilled teriyaki glazed salmon fillet  7½ (each)

S A L M O N  T E R I Y A K I  B U D D H A  B O W L  
Grilled teriyaki glazed salmon fillet, marinated edamame beans,
matchstick carrots, julienne cucumber, shaved red radish, and
sliced avocado. Finished with sesame oil & seeds & a house made
sweet soy sauce.  Served on top of jasmine rice

K O R E A N  B B Q  C H I C K E N
B a t t e r e d  m a r i n a t e d  c h i c k e n  b r e a s t ,  h o u s e  m a d e
g i n g e r  g a r l i c  &  c h i l i  s a u c e ,  A s i a n  v e g e t a b l e s
&  y o u r  c h o i c e  o f  s t e a m e d  n o o d l e s  o r  j a s m i n e  r i c e

S O U P  O F  T H E  M O M E N T
A d d  g r i l l e d  g a r l i c  f o c a c c i a  b r e a d  2 ½

C E N T U R Y  M I L E  S I G N A T U R E
W O N T O N  S O U P    
L o c a l  m a d e  p o r k  a n d  w a t e r  c h e s t n u t  w o n t o n s ,
j u m b o  s h r i m p ,  c h i c k e n  b r e a s t  &  A s i a n  s t y l e  v e g e t a b l e s

C A E S A R  S A L A D   
C r i s p  r o m a i n e  l e t t u c e ,  h o u s e  m a d e  c r o u t o n s ,  s h a v e d
p a r m e s a n  c h e e s e  &  h o u s e  m a d e  C a e s a r  d r e s s i n g
Add grilled chicken breast, crispy chicken, sautéed jumbo shrimp
or grilled teriyaki glazed salmon fillet  7½ (each)
A d d  g r i l l e d  g a r l i c  f o c a c c i a  b r e a d  2 ½

B A B Y  G R E E N  S A L A D
Tender hand harvested leafy greens, heirloom cherry tomatoes,
English cucumbers, shaved red onion & matchstick carrots
S e r v e d  w i t h  y o u r  c h o i c e  o f  h o u s e  m a d e  d r e s s i n g s :
B a l s a m i c  &  W i l d f l o w e r  h o n e y  v i n a i g r e t t e ,  M a p l e  s h e r r y  v i n a i g r e t t e ,
B u t t e r m i l k  b a c o n  r a n c h  o r  J a p a n e s e  i n s p i r e d  s e s a m e

A P P L E  C A R A M E L  S A L A D
B a b y  s p i n a c h  &  a r u g u l a ,  s l i c e d  f r e s h  g r e e n  a p p l e s ,
a p p l e w o o d  s m o k e d  c h e d d a r ,  w a l n u t  p i e c e s ,  s u n d r i e d
b l u e b e r r i e s ,  s p i c e d  c a r a m e l  a p p l e  v i n a i g r e t t e

Served with your choice of Century Mile fries,
soup of the moment, or side baby green salad

Substitute side Caesar salad, yam fries, or
onion rings 3

Upgrade to poutine style fries 51/2

M E D I T E R R A N E A N  C H I C K E N  C L U B   2 3

M e d i t e r r a n e a n  s t y l e  f l a t b r e a d ,  g r i l l e d  s t e a k ,
h o r s e r a d i s h  s o u r  c r e a m  m a y o ,  s h a v e d  r e d  o n i o n ,

h e i r l o o m  t o m a t o  h a l v e s ,  a p p l e w o o d  s m o k e d
c h e d d a r ,  f o n t i n a  c h e e s e  &  d r e s s e d  a r u g u l a

w i t h  a  b a l s a m i c  g l a z e  d r i z z l e

G R I L L E D  S T E A K  F L A T B R E A D   2 0     

F r e s h  s l i c e d  g r e e n  a p p l e s ,  h o u s e  m a d e  m i s s i o n
f i g  j a m ,  c r i s p y  p r o s c i u t t o  a n d  f o n t i n a  c h e e s e

a l l  o n  a  l o c a l l y  b a k e d  s o u r d o u g h  b r e a d

G R E E N  A P P L E ,  P R O S C I U T T O ,
F I G  &  F O N T I N A  G R I L L E D  C H E E S E   2 3  

H o u s e  c h e e s e  b l e n d ,  d i c e d  t o m a t o e s ,  g r e e n
o n i o n s ,  s l i c e d  j a l a p e n o s  &  d i c e d  b e l l  p e p p e r s

S e r v e d  w i t h  s a l s a  &  s o u r  c r e a m
A d d  t a c o  c h i c k e n ,  t a c o  b e e f ,

e x t r a  c h e e s e ,  o r  g u a c a m o l e  4  ( e a c h )

Q U E S A D I L L A   2 0     

C h a r b r o i l e d  6 o z  b e e f  p a t t y  1 9
C h a r b r o i l e d  5 o z  c h i c k e n  b r e a s t  2 1

G r i l l e d  4 o z  I m p o s s i b l e  p l a n t - b a s e d  p a t t y  2 1

A d d  y o u r  f a v o r i t e  t o p p i n g s
C h e d d a r  c h e e s e ,  S w i s s  c h e e s e ,  p r o v o l o n e  c h e e s e  2  ( e a c h )

S a u t é e d  m u s h r o o m s ,  b a c o n  2 ½  ( e a c h )
U p g r a d e  t o  a p p l e w o o d  s m o k e d  c h e d d a r ,  F o n t i n a  c h e e s e ,

p r o s c i u t t o  3  ( e a c h )

A d d  y o u r  f a v o r i t e  s a u c e s
Buffalo ranch, honey sriracha aioli,  Memphis style house BBQ 1½  (each)

U p g r a d e  t o  p e s t o  m a y o n n a i s e  2

A l l  b u r g e r s  s e r v e d  w i t h  b e e f s t e a k  t o m a t o e s ,  l e t t u c e ,
s h a v e d  r e d  o n i o n s ,  m a y o n n a i s e  &  k o s h e r  s t y l e  d i l l  p i c k l e s

o n  a  g a r l i c  g r i l l e d  b r i o c h e  b u n

D E R B Y  B U R G E R S  

SANDWICHES
& MORE

C U P / B O W L

S M A L L / L A R G E

S M A L L / L A R G E

1 3

1 7

1 7 ½  |  2 4

2 0

2 3

1 7

1 8 ½

4 3

3 5

3 4

1 3

1 8 ½

1 6

5  |  7 ½

HALF/FULL

2 9  |  3 8

1 9

1 5 ½

1 1  |  1 4

8  |  1 0

G

G

G

G NO CROUTONS
NO CRISPY CHICKEN
NO teriyaki glaze

NO TACO CHICKEN
NO TACO BEEF



G

G

G NO CROUTONS
NO CRISPY CHICKEN
NO teriyaki glaze

G NO CENTURY MILE HOT
NO HONEY GARLIC

G NO TACO CHICKEN
NO TACO BEEF

VEGETARIAN GLUTEN-FRIENDLY
Please advise your server of any food allergies or concerns.

Every effort will be made to accommodate allergies, however, we
cannot guarantee any product will not have traces of allergens.

Prices do not include GST & Gratuity.
18% gratuity added to groups of 8 or more.

 

M E N UTHE LOUNGE

S O U P S  &  S A L A D S

P O U N D  O F  C H I C K E N  W I N G S   

S H A R E A B L E S

S l o w  r o a s t e d  A l b e r t a  b e e f ,  l o c a l l y  b a k e d
g r i l l e d  g a r l i c  t o r p e d o  r o l l  &  a u  j u s

U p g r a d e  t o  P h i l l y  s t y l e  w i t h  g r i l l e d  m i x e d
b e l l  p e p p e r s  &  o n i o n s  w i t h  p r o v o l o n e  c h e e s e  3 ½  

P l a i n ,  s a l t  &  p e p p e r ,  b u f f a l o  r a n c h ,  h o t ,  h o n e y  g a r l i c  o r
C e n t u r y  M i l e  h o t .   S e r v e d  w i t h  v e g e t a b l e s  &  h o u s e  m a d e
b u t t e r m i l k  b a c o n  r a n c h  d i p

N A C H O S  F O R  O N E    
H o u s e  c h e e s e  b l e n d ,  d i c e d  t o m a t o e s ,  g r e e n  o n i o n s ,  s l i c e d
jalapenos & diced bell peppers. Served with salsa & sour cream
A d d  t a c o  c h i c k e n ,  t a c o  b e e f ,  e x t r a  c h e e s e
o r  g u a c a m o l e  4  ( e a c h )

B O N E L E S S  G A R L I C  P O R K  L O I N  B I T E S
S e a s o n e d  r i c e  f l o u r  &  h o n e y  s r i r a c h a  a i o l i

D E E P  F R I E D  R A V I O L I    
F i v e  c h e e s e  r a v i o l i ,  p a n k o  b r e a d e d ,  f r i e d  g o l d e n ,
s e r v e d  w i t h  h o u s e  m a d e  S a n  M a r z a n o  t o m a t o  s a u c e

T O R P E D O  S H R I M P   
G o l d e n  f r i e d  p a n k o  b r e a d e d  s h r i m p ,  H i b a c h i  s a u c e  d i p

S O U P  O F  T H E  M O M E N T
A d d  g r i l l e d  g a r l i c  f o c a c c i a  b r e a d  2 ½

C E N T U R Y  M I L E  S I G N A T U R E
W O N T O N  S O U P    
Local made pork and water chestnut wontons,  j u m b o
s h r i m p ,  c h i c k e n  b r e a s t  &  A s i a n  s t y l e  v e g e t a b l e s

C A E S A R  S A L A D   
C r i s p  r o m a i n e  l e t t u c e ,  h o u s e  m a d e  c r o u t o n s ,  s h a v e d
p a r m e s a n  c h e e s e  &  h o u s e  m a d e  C a e s a r  d r e s s i n g
Add grilled chicken breast, crispy chicken, sautéed jumbo shrimp
or grilled teriyaki glazed salmon fillet  7½ (each)
A d d  g r i l l e d  g a r l i c  f o c a c c i a  b r e a d  2 ½

B A B Y  G R E E N  S A L A D
Tender hand harvested leafy greens, heirloom cherry tomatoes,
English cucumbers, shaved red onion & matchstick carrots
S e r v e d  w i t h  y o u r  c h o i c e  o f  h o u s e  m a d e  d r e s s i n g s :
B a l s a m i c  &  W i l d f l o w e r  h o n e y  v i n a i g r e t t e ,  M a p l e  s h e r r y  v i n a i g r e t t e ,
B u t t e r m i l k  b a c o n  r a n c h  o r  J a p a n e s e  i n s p i r e d  s e s a m e

A P P L E  C A R A M E L  S A L A D
Baby spinach & arugula, sliced fresh green apples, applewood
smoked cheddar, walnut pieces, sundried blueberries, spiced
caramel apple vinaigrette

Served with your choice of Century Mile fries,
soup of the moment, or side baby green salad

Substitute side Caesar salad, yam fries, or onion rings 3
Upgrade to poutine style fries 51/2

F R E N C H  D I P   1 7 ½

S e r v e d  o n  y o u r  c h o i c e  o f  l o c a l l y  b a k e d  w h i t e ,
w h o l e  w h e a t ,  o r  r u s t i c  s o u r d o u g h  b r e a d ,  s m o k e d
t u r k e y  b r e a s t ,  b a c o n ,  c h e d d a r  c h e e s e ,  b e e f s t e a k

t o m a t o e s ,  i c e b e r g  l e t t u c e  &  m a y o n n a i s e

M O D E R N  C L U B  H O U S E   1 8

G o l d e n  d e e p  f r i e d  b r e a d e d  c h i c k e n  b r e a s t  s t r i p s ,
s e r v e d  w i t h  b u f f a l o  r a n c h  f o r  d i p p i n g

C R I S P Y  C H I C K E N  S T R I P S   1 7 ½

Served on your choice of locally baked white, whole wheat,
or rustic sourdough bread, smoked turkey breast, toupee ham,

S w i s s  c h e e s e ,  e g g  b a t t e r e d  a n d  p a n  f r i e d  g o l d e n

M O N T E  C R I S T O   2 2

A hand cut 8oz Alberta beef striploin charbroiled to your liking
& grilled garlic focaccia bread, served with Century Mile Fries

A d d  s a u t é e d  m u s h r o o m  2 ½
S a u t é e d  s h r i m p  7 ½

S T E A K  F R I T E S   2 7

C h a r b r o i l e d  6 o z  b e e f  p a t t y  1 9
C h a r b r o i l e d  5 o z  c h i c k e n  b r e a s t  2 1

G r i l l e d  4 o z  I m p o s s i b l e  p l a n t - b a s e d  p a t t y  2 1

A d d  y o u r  f a v o r i t e  t o p p i n g s
C h e d d a r  c h e e s e ,  S w i s s  c h e e s e  2  ( e a c h )

S a u t é e d  m u s h r o o m s ,  b a c o n  2 ½  ( e a c h )

A d d  y o u r  f a v o r i t e  s a u c e s
B u f f a l o  r a n c h ,  h o n e y  s r i r a c h a  a i o l i ,  M e m p h i s  s t y l e  h o u s e  B B Q  1 ½  (each)

A l l  b u r g e r s  s e r v e d  w i t h  b e e f s t e a k  t o m a t o e s ,  l e t t u c e ,  s h a v e d  r e d  o n i o n s ,
m a y o n n a i s e  &  k o s h e r  s t y l e  d i l l  p i c k l e s  o n  a  g a r l i c  g r i l l e d  b r i o c h e  b u n

D E R B Y  B U R G E R S

SANDWICHES & MORE

CUP/BOWL

SMALL/LARGE

SMALL/LARGE

1 4 ½

1 9

1 3 ½

1 4 ½

1 4

5  |  7 ½

1 9

1 5 ½

1 1  |  1 4

8  |  1 0
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