MITCHELL'S CAFE

TRADITIONAL FARE WITH
INTERNATIONAL FLAIR

4808 50" Avenue
Wetaskiwin, Alberta
T9A 0S2
780-368-2229



APPETIZERS

POT STICKERS $16

Hand Pressed & Fried Until Crisp, Savory Pork
Dumpling Filling, Topped with Green Onion &
Served with A Soya Sriracha Dipping Sauce

CALAMARI $18

Hand Dredged Squid Tubes & Tentacles
Served with Homemade Dill Cream Sauce
Choice of Lemon Pepper OR Cajun

LEMON DILL DEEP FRIED
PEROGIES $11

Potato & Cheddar Perogies, Fried Golden &
Seasoned. Served With Sour Cream

TRADITIONAL POTATO SKINS $13

Deep Fried Until Golden, Stuffed with Cheddar
Cheese, Green Onion, Real Bacon. Served with
Sour Cream

BATTERED PICKLE SPEARS S$13
Fried Golden Brown. Served with A Dill Cream
Dip.

CAJUN POPCORN $12

A Traditional Favorite Of Deep Fried Tortellini
Tossed In A Cajun Spice & Served with Spicy
Mayo

BONELESS DRY RIBS $16

Breaded Tender Morsels of Pork, Fried to
Perfection, Choice of Dipping Sauce

COD NUGGETS $16

Golden Fried Cod, Served with Tartar Sauce &
Lemon Wedge

SOUPS & SALADS

SOUP

Two Homemade Specialties
BOWL $8.00

CUP $6.00

ADD Cheese Biscuit $2

TWISTED ONION SOUP $12

Our Own Twist on a Classic Starter Soup.
Trust Us You Will Love It!!

TOSSED SALAD $11

Fresh Garden Greens, Julienned Vegetables,
Dressings Available Upon Request [GF*]

GINGER CHICKEN SALAD 518

Fresh Garden Greens, Bell Pepper Medley, Red
Onion, Breaded Chicken Strips Tossed in A
Tangy Ginger Sauce

‘THE FAMOUS’ TACO SALAD $20

Our Most Popular Salad. Fresh Garden Greens,
House Made Taco Bowl, Roasted Corn, Bell
Pepper Medley, Diced Tomatoes, Green Onions,
Two Cheese Blend, Sour Cream, Peach Salsa
[GF*] Choice of Chicken or Ground Beef

CAESAR SALAD $18

Homemade Creamy Dressing, Crisp Croutons,
Real Bacon Bits & Garlic Toast [GF*]

SIDES

Chicken Breast S6

Prawns S8

Garlic Toast $3

Cheese Toast $4

[Please Indicate Allergies to Server] [GF* Gluten Free Availability]



SANDWICHES

All Sandwiches Served with Your Choice Of:
Hand Cut Fries, Daily Soup, Tossed, Caesar Salad OR
Poutine $4

GRILLED BACON MAC & CHEESE $19

Homemade Bacon Macaroni & Cheese, Grilled
French Bread.

GRILLED REUBEN $20

Corned Beef, Sauerkraut, Swiss Cheese, Dijon
Mustard on Marble Rye.

GRILLED HAM & SWISS $19

Shaved Ham, Swiss Cheese, Dijon Mustard. Choice
Of White, Brown, French or Marble Rye Bread [GF*]

TRADITIONAL CLUBHOUSE $19

Toasted Triple Decker Sandwich Made with Smoked
Turkey, Ham, Cheddar Cheese, Bacon, Lettuce,
Tomato, Mustard and Mayo. Choice Of White,
Brown, French or Marble Rye Bread [GF*]

PHILLY CHEESE STEAK $20

Shaved Beef, Julienned Bell Pepper Medley,
Sautéed Onions, Swiss Cheese, Grilled Ciabatta.

BBQ PULLED PORK OR CHICKEN $20

Family Recipe Pulled Pork or Chicken.
Grilled Ciabatta, Homemade BBQ Sauce, Carolina
Slaw

CHICKEN CLUB WRAP $19

Grilled Chicken Breast, Bacon, Tomato, Lettuce,
Shredded Cheddar, Creamy Ranch Dressing

PRIME RIB BEEF DIP $20

Alberta Beef Sautéed with Mushrooms, Onions,
Topped with Marble Cheddar, Ciabatta Bun
Horseradish Mayo, Au Jus

TURKEY BACON CLUB $19

Shaved Smoked Turkey Breast, Bacon, Tomato,
Lettuce, Sliced Cheddar, Mayonnaise. Served on a
grilled Ciabatta bun.

[Please Indicate Allergies to Server] [GF* Gluten Free Availability]

BURGERS

Homemade, Hand Pressed Patty, Flame Broiled
Served on Brioche Bun with Lettuce, Tomato, Onion,
and House Made Sauce.

Served with Choice Of: Hand Cut Fries, Daily Soup,
Tossed Salad OR Caesar Salad.
Poutine $4

TRADITIONAL $18

Hand Pressed Patty, House Burger Sauce

BUFFALO CHICKEN BURGER $20

Crispy Chicken Breast Drizzled with Hot Sauce,
Topped with Bacon & Cheddar Cheese

BBQ CHEDDAR $20
Sautéed Mushrooms & Onions, Crisp Bacon,
Cheddar Cheese, Homemade BBQ Sauce

MUSHROOM, BACON, MOZZA $20

Hand Pressed Patty, Mushroom Gravy Sauce,
Smoky Bacon & Mozzarella Cheese

BISON BURGER $22

Lacombe Farmed Bison, Smoky Mayonnaise

REUBEN BURGER $20

Hand Pressed Patty, Dijon Mayonnaise, Corned
Beef, Sauerkraut, Swiss Cheese

HAWAIIAN $20

Hand Pressed Patty, Grilled Pineapple Slice,
Smoked Ham, Teriyaki Glaze, Mozzarella

SIDES

Extra Patty $4

(2) Bacon $3
Cheese $1.50
Hand Cut Fries $8
Gravy $2



TRADITIONAL FARE
Entrees Are Served with Market Vegetables &

A Choice of Hand Cut Fries, Mash Potatoes or Rice

(Unless Otherwise Stated)
QUESADILLA S20

Choice of Beef or Chicken, Two Cheese Blend,
Diced Peppers, Green Onion, Tomato
Served With Peach Salsa & Sour Cream

PEROGIES & SAUSAGE $18

Grilled Potato Dumplings, Caramelized Onions,
Sauerkraut & Served with Sour Cream

CHICKEN STRIPS & FRIES $18

Hand Breaded Chicken Tenders, Fried Golden.
Choice of: Honey Mustard, Sweet Thai Chili,
Homemade BBQ, Plum Sauce.

FISH & CHIPS $22

(2) Cold Water Cod Fillets, Beer Battered, Hand
Cut Fries, Carolina Slaw & Homemade Tartar
Sauce

FROM THE CHAR BROILER

8 oz New York Striploin Steak $28
6 oz Top Sirloin $24

All steaks are AAA & Grilled to perfection, served

with vegetables and choice of side.

Add Prawns: $8.00
Diane Sauce: Mushroom Brandy Sauce. $4.00
Neptune: Seafood Medley, Hollandaise. $6.00

GRILLED PORK CHOPS $20

(3) Center Cut Boneless Chops Grilled, Topped
with Our Homemade BBQ Sauce

BAKED SALMON LOIN $24

Atlantic Cold-Water Salmon, Grilled & Then Baked

SALISBURY STEAK S20

Charbroiled Homemade Beef Patty Smothered
with Bacon, Caramelized Onions & Mushroom
Gravy.

PASTAS

ORIENTAL STIR-FRY S$16

Sauteed Carrots, Celery, Onions, Bell Peppers &
Broccoli

Served On Pasta or Steamed Rice

Choice of Sauce: Sweet Teriyaki, Pineapple
Sweet & Sour, Tangy Ginger, or Spicy Tomato
Szechuan

ADD Prawns $8.00
ADD Chicken or Beef $6.00

BUTTER CHICKEN LINGUINE $24

Tender Chicken Morsels, Sauteed Onions &
Peppers, In A Rich Tomato Curried Cream Sauce,
Served with Naan Bread.

BEEF STROGANOFF $24

A Rich Brown Sauce, with Tender Beef,
Caramelized Onions & Sauteed Mushrooms.
Tossed with Broad Egg Noodles.

BAKED LASAGNA $22

Our Homemade Meat Sauce Layered Amongst
Noodles, Topped with Mozzarella & Garlic Toast

FETTUCCINE ALFREDO $19

Rich Cream Reduction, Asiago Cheese, Diced
Tomato, Mushrooms, Onions & Garlic Toast
ADD Prawns $8.00

ADD Chicken $6.00

CHICKEN BACON RANCH PENNE S24
Chicken Breast, Crispy Bacon, Caramelized
Onions, Sauteed Mushrooms, in a Creamy
Ranch Sauce. Served with Garlic Toast.

[Please Indicate Allergies to Server] [GF* Gluten Free Availability]



BREAKFAST

EARLY RISER S$15

2 Eggs Any Style, Toast, Hash Browns & Coffee
Choice of Bacon, Sausage OR Ham [GF*]

SUB: Toast & Hash Browns For 2 Pancakes

THE EGGWICH $12

Fried Eggs, Cheddar Cheese, Tomatoes,
Choice Of Bacon, Sausage OR Ham. Served
On A Toasted Brioche Bun with Hashbrowns

BREAKFAST WRAP $15

Scrambled Eggs, Two Cheese Blend, Bell
Pepper Medley, Green Onions, Zesty Mayo &
Hash Browns

Choice of Bacon, Ham, Sausage, BBQ Pulled
Pork OR Chicken, Mexi Beef OR Mexi Chicken.

STEAK & EGGS $23
Top Sirloin Steak, 2 Eggs, Hash Browns & Toast

THE STACK $14

3 Family Recipe Pancakes, Syrup
Choice of Ham, Bacon or Sausage

THE BLUEBERRY STACK S15
3 Family Recipe Pancakes Filled with Quebec
Wild Blueberries & Syrup

TRADITIONAL FRENCH TOAST $14

2 Pieces in A Rich Creamy Cinnamon Batter,
Dusted with Icing Sugar
Choice of Ham, Bacon or Sausage

EGGS BENEDICT $19

Poached Eggs, Homemade Hollandaise, Hash
Browns

Choice Of: Bacon & Tomato, Pulled Pork,
Sausage, Ham OR Back Bacon

BUILD YOUR OWN OMELET $19

3 Eggs, Baked Until Golden,

Toast, Hash Browns [GF*]

Meat Choices: Bacon, Ham, Sausage, Pulled Pork,
Back Bacon, Mexi Chicken, Mexi Beef or
Vegetable

Additions: Two Cheese Blend, Mozzarella, Green
Onion, Bell Pepper Medley, Mushrooms

TRADITIONAL SKILLET $19

Scrambled Eggs, Two Cheese Blend, Bell Peppers,
Onion, Hash Browns & Toast [GF*]

Choice of One Meat:

Bacon, Ham, Sausage, Pulled Pork, Back Bacon,
Mexi Chicken, Mexi Beef OR Vegetable

SIDES

Extra Egg $1.50

Side Meat S5

Cheese Slice or Two Cheese Blend $1.50

Hash Browns $3

Pancake $3.5

Toast & Jam (White, Brown, French & Rye) $3.50

SENIORS BREAKFAST

EARLY RISER $13

One Egg, 2 Pieces Of Bacon OR 1 Sausage OR 1
Ham, Hash Browns, Toast & Coffee

** Sub Toast & Hash Browns For Pancake**

THE STACK $11

2 Family Recipe Pancakes
Choice Of 1 Ham, 2 Bacon Or 1 Sausage

TRADITIONAL FRENCH TOAST S11
1 Piece in a Rich Cream Batter, Cinnamon Dusted
Choice Of 1 Ham, 2 Bacon Or 1 Sausage



LIGHTER FARE

Entrees Are Served with Market Vegetables &
A Choice of Hand Cut Fries, Mash Potatoes,
Rice, Soup or salad (Unless Otherwise Stated)

HOT BEEF SANDWICH $16

Open Faced, Shaved Beef, Pan Rich Gravy,
Garlic Toast, Onion Straws [GF¥*]

PORK CUTLETS $16

Breaded & Fried Golden, Apple Sauce

LIVER & ONIONS $16

Floured Beef Liver, Bacon, Caramelized
Onions, Pan Rich Gravy

VEAL CUTLET $18

Breaded & Fried Golden, Served with A
Mushroom Marsala Cream Sauce

**Add Extra Protein to Above Meals S6

BAKED LASAGNA $18

Our Homemade Meat Sauce Layered Amongst
Noodles, Topped with Mozzarella & Garlic
Toast

SPAGHETTI & MEAT SAUCE $18

Our Homemade Meat Sauce, Spaghetti
Noodles Garlic Toast

ADD: Meatballs $5.00

Baked With Cheese $3.00

FISH & CHIPS $18

(1) Cold Water Cod Fillet, Beer Battered, Hand
Cut Fries, Carolina Slaw & Homemade Tartar
Sauce

KIDS MENU

Served to Those 12 & Under
Includes Canned Pop & Cookie

CHICKEN NUGGETS & FRIES $11
Crispy Chicken Nuggets, Hand Cut Fries, BBQ,
Honey Mustard OR Plum Sauce

MACARONI & CHEESE 511
Elbow Macaroni, Rich & Velvety Cheese Sauce

GRILLED CHEESE & FRIES 511
Sandwich Bread, Cheddar Cheese, Grilled Until
Golden [GF*]

KIDS PIZZA $11
Cheese Or Ham & Pineapple

KIDS BURGER & FRIES $11
Plain Bun, Homemade Hand Pressed Patty

KIDS FISH & CHIPS S11
Golden Fried Cod Nuggets Served with Tartar
Sauce & Lemon Wedge

BEVERAGES

CANNED POP $2.75

COFFEE $2.75

(FREE REFILLS)

HOT CHOCOLATE $3.50

HERBAL OR REGULAR TEAS $2.75
MILK $3.50

JUICE $3.25

PURE LEAF ICE TEA $3.75

JONES SODA $3.00

[Please Indicate Allergies to Server] [GF* Gluten Free Availability]



