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PIZZA

Add a dip - $2. Cucumber Raita, Spicy Mayo, Spicy Ranch, Ranch, Marinara

SWEET & SPICY DIAVOLA - 23
Marinara Sauce, Mozzarella, Pepperoni, Bacon,
Prosciutto, Garlic, Balsamic Glaze, Chili Flakes.

TRAILS END VEGAN - 21.5
Marinara Sauce, Mushrooms, Butternut
Squash, Tomato, Red Onion, Scallions. Ask for
Vegan Cheese.

CAPRESE - 20

Marinara Sauce, Sliced Tomato, Basil, Fresh Mozzarella

THREE CHEESE - 19.5

Marinara Sauce, Mozzarella Cheese, White Cheddar, Parmesan

CLASSIC PEPPERONI - 21.5
Marinara Sauce, Pepperoni, Mozzarella Cheese.

PROSCIUTTO & ARUGULA- 23.5
Marinara Sauce, Prosciutto, Fresh Mozzarella,
Arugula, Balsamic Glaze.

BBQ CHICKEN-22.5
Sliced BBQ Chicken Breast, Marinara Sauce,
Red & Green Onion, Mozzarella, Garlic Mayo
Drizzle

CHICKEN CAESAR WRAP -
Sundried Tomato Wrap with Crispy Fried Chicken, Romaine Lettuce, Trails End
Caesar Dressing. Want it spicy? Just ask!

CAJUN SALMON BURGER -
Salmon, Cajun Spices, Tartar Sauce, Crispy Slaw, Red Onion on a Brioche Bun.

HANDHELDS

20

23.5

BEEF & CHEDDAR BURGER - 21
60z Certified Angus Beef Patty, Burger Sauce, Shredded Lettuce, Tomato, Red
Onion and Cheddar on a Brioche Bun. Add Bacon $3.

All Handhelds served with fries or our seasonal house salad. Upgrade your burger or side:
Caesar Salad $2 / Side Soup $4/ Lettuce Wrap $2 / Feta Cheese $3 / White Cheddar $3 / Extra Chicken or Beef Patty $4 / Bacon $3 / Fried Egg $1/ Jalapenos $1

CHICKEN PIZZA SANDWICH - 21
Grilled Chicken Breast, Tomato, Ranch Dressing, Shredded Lettuce, Red
Onions. Homemade Pizza Dough.

ITALIAN PI1ZZA SANDWICH - 21
Prosciutto, Bocconcini, Tomato, Arugula, balsamic reduction.
Homemade Pizza Dough.

CRISPY KOREAN CHICKEN SANDWICH - 22.5
Crunchy Chicken Breast, In-House Korean BBQ Sauce, Shredded Lettuce,

Tomato and Red Onion.

GARDEN VEGGIE BURGER - 20
Mushroom, Brown Rice and Mozza Patty, Burger Sauce, Lettuce, Red Onion,
Tomato, Toasted Brioche Bun

GRILLED CHICKEN

BREAST SANDWICH - 22.5

Grilled Chicken Breast, Burger Sauce, Arugula, Avocado, Tomato & Red Onion

SALADS & BOWLS

KALE & BUTTERNUT SQUASH SALAD - 17
Roasted Butternut Squash, Feta, Pumpkin Seeds,
Chickpea, Carrot, Red Cabbage
and a Balsamic Vinaigrette.

TUNA POKE BOWL - 22
Ahi Tuna in Ponzu Sauce
with Sushi Rice, Mango, Edamame,
Cabbage, Cucumber, Scallion, Pickled Red Onion,
Sesame Seeds, Spicy Mayonnaise Drizzle

SANTE FE SALAD - 23
Spring Mix, Chicken, Feta, Red Onion, Avocado, Diced
Tomato, Apple Cider Vinagrette, Tortilla Chips

COBB SALAD - 21
Romaine Lettuce, Chicken Breast, Sliced Egg, Bacon
Bits, Tomato, Ranch Dressing

TRAILS END CAESAR SALAD - 18
Romaine Lettuce, Spiced Crouton, Parmesan Cheese,
Crispy Capers, in-house Caesar Dressing

HUMMUS BOWL -13.5
Warm, Garlic Flatbread Quarters Served with a Scoop
of our own House Made Hummus served with Carrot
and Cucumbers for dipping

DESSERTS

CHURROS - 13
Sugar and Cinnamon coated, with
Chocolate and Caramel

CHEESECAKE - 12.5
with seasonal fruit compote

@trailsend.fortlangley
(778) 705-2225




TRALS AT

CAFE. TAPROOM. BISTRO.

APPETIZERS & SHAREABLES

CRISPY CAULIFLOWER - 13
Lightly Battered & Fried Cauliflower Wedges, Choice of House Dipping

Sauce: Cucumber Raita, Spicy Mayo, Spicy Ranch, Ranch, Marinara.

PARMESAN TRUFFLE FRIES - 13
Kennebec Potato Fries, Truffle Qil, Parmesan and Parsley.

CLASSIC FRENCH FRIES - 7

Seasoned Kennebec Potato Fries

SOUP OF THE DAY -14
Ask your server for today's soup.

LEMON CAPER SALMON - 30
Baked Salmon, Bok Choi, Creamy Lemon Caper
Sauce with Basmati Rice.

PENNE ALLA VODKA - 22
Silky Smooth Vodka Cream Sauce with Penne,
and prosciutto crisp.

VEGGIE PLATE - 10

Fresh Sliced Cucumber, Celery, Carrots & Tomato with Ranch Dip.

BOARDWALK TACOS - 17

Three Boardwalk Style Tacos. Choose Chicken, Cod, Pork or Veggie.

CHICKEN WINGS - 19.5

Langley's Best Wings. Juicy Crispy Chicken Wings Tossed in your choice of Sauce:
Salt And Pepper, Lemon Pepper, Franks Hot, BBQ or House Made Korean BBQ. Served

with Carrots, Celery and Ranch.

PANFRIED GYOZA - 18
Vegan Gyoza served with Ponzu Sauce

FISH & CHIPS - 21
60z Captain Stone Lager Battered Cod, Fries,
In House Slaw & Tartar Sauce
*Add 2nd piece of Cod - $8

SEAFOOD CARBONARA - 24
Salmon, Cod, Prawns, Bacon, in a Creamy
Sauce on Fettuccine.

BREAKFAST

SERVED TO 12PM

Add Ons: Extra Egg $1/ Toast $2 / Tater Tots $3 / Bacon $3 / Chicken $4/ Avocado $2 / Portobello $3 / White Cheddar $3 / Feta Cheese $3 / Caesar Salad $2

TWO EGGS - 16.5
Two Eggs any style, Two Bacon, Sourdough, Tater Tots

SMOKED SALMON AND CAPER BENNY - 19
Two Poached Eggs on English Muffin, Smoked Salmon,
Hollandaise, Capers, Tater Tots

KINGS CROISSANT BENNY - 16

Two Poached Eggs on Halved Croissants, Bacon,
Cheddar Cheese, Hollandaise, Tater Tots

AVOCADO TOAST - 14

Olive Oil Bread, Pesto, Avocado, Tomato, Basil,
Tater Tots or Spring Mix in Vinaigrette. Add Poached Egg $1.

COCKTAILS

PICKLED CAESAR -12
Vodka, Dill Pickle Brine, Clamato,
Lime, Worcestershire, Hot Sauce

SMUGGMOSA- 10

Prosecco, Blueberry Peach Sour Ale

IRISH COFFEE -10
Irish Whisky, Coffee, Cream, Sugar

SHAFT -10

Kahlua, Vodka, Baileys, Espresso

EGG WRAP - 15

Scrambled Egg, Pico de Gallo, Sour Cream, Cilantro,
Red Cabbage, Romaine Lettuce, Spicy Mayo, Pickled Onion,
Tater Tots or Spring Mix in Vinaigrette

WAFFLES & BACON - 10
Waffles with Smoky Bacon. Served with all the fixins'.

CROIFFLE - 10
Croissant Toasted in a Waffle Iron, Cinnamon, Sugar,
Whipped Cream, Seasonal Compote, Cocoa Powder.

SPINACH FRITTATA - 17
Sweet Pea, Spinach, Onion, Feta, Egg,

Tater Tots or Spring Mix in Vinaigrette.

Please let your server know if you have any food allergies or dietary restrictions. Ask your server about beer pairings.



@trailsend.fortlangley
(778) 705-2225

RAILS =72
END

CAFE. TAPROOM. BISTRO. |

COCKTAIL MENU

All cocktails are 20z of liquor unless otherwise stated.

VIOLET RASPBERRY -14
Empress Gin, Lime Juice, Pineapple Juice,

PALOMA - 14
Tequila, Fever-Tree Grapefruit Soda, Lime Juice,

Tajin Rim, Grapefruit Wedge

BILLY BROWN MULE - 12
Vodka, Limoncello, Fever-Tree Ginger Beer,
Candied Ginger and Lime

PICKLED CAESAR - 12
Vodka, Dill Pickle Brine, Clamato, Lime,
Worcestershire, Hot Sauce

APEROL SPRITZ - 14

Prosecco, Aperol, Soda
Orange Wheel

BEDFORD FOG - 14

Empress Gin, Earl Grey Tea, Milk, Strawberry

Syrup, Vanilla, Egg White
CRIMSON KISS - 14
Bourbon, Muddled Raspberry, Lemon juice,

Honey, Egg White

HONEY BADGER - 14

Bourbon, Green Chartreuse, Pineapple Juice, Lime

Juice, Honey & Ginger Syrup

WHISKY BAR

Ask your server about today's selection.

Raspberry Syrup, Raspberries

RUDE ROSE - 12
Vodka, Cranberry, Cherry & Rose Wine
Syrup, Lemon Juice, Soda

CHILI LIME MARGARITA - 15
Tequila, Triple Sec, Lime Juice, Chili,
Tajin Rim.

SPECIAL COCKTAIL - 14
Ask Your Server About This Week's Creation

NON-ALCOHOLIC

Let's Get Tropical - 7
Pineapple Tepache, Lime Juice, Passionfruit
Juice & Agave Topped with Soda.

Not Too Sweet Soda -5
Locally produced Craft Soda. Choose
Rootbeer, Cola or Fizzy Lemonade

J/ ’\W\Q

WINE

WHITES

SANDHILL SAUVIGNON BLANC
BRITISH COLUMBIA
60z-13 90z-17 Btl-43

RED ROOSTER PINOT GRIS
BRITISH COLUMBIA
60z-10 90z-14 Btl-40

GRAY MONK ESTATE - LAT. 50
BRITISH COLUMBIA
60z-10 9o0z-14 Btl-38

ROSE

GRAY MONK ESTATE - LAT. 50
BRITISH COLUMBIA
60z-10 9o0z-14 Btl-38

RED

SANDHILL CABERNET MERLOT
BRITISH COLUMBIA
60z-13 9o0z-17 Btl-43

RED ROOSTER PINOT NOIR
BRITISH COLUMBIA
60z-13 90z-17 Btl-43

GRAY MONK ESTATE - LAT. 50
BRITISH COLUMBIA
60z-10 9o0z-14 Btl-38

SPARKLING

YELLOW TAIL BUBBLES
AUSTRALIA
Btl - 395
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SUMMER BEER MENU

CAPTAIN STONE LAGER BROKEN SUN
(American Lager) (Hazy Pale Ale)
120z-8 160z-9  200z-10 120z-8 160z-9  200z-10

CRISP. LIGHT. REFRESHING. NOTORIOUS.
5% ABV | 20 IBU | 3 SRM

SCOUT PALE ALE
(American Pale Ale)
160z Can Pour -9
FRESH. SMOOTH. EASY. CONVINCING.
5.5% ABV | 32 IBU | 4.5 SRM

CANOE CHASE IPA
(Westcoast IPA)
120z-8 160z-9  200z-10
BRIGHT. JUICY. SMOOTH. REFRESHING.
6.8% ABV | 53 IBU | 6 SRM

WEDGEHEAD
(KOLSCH)
120z-7 160z-8  200z-9
CLEAN. CRISP. BALANCED. WESTCOAST.
45% ABV | 24 1BU | 20 SRM

LOCAL CRAFT CIDER
120z-8 160z-9  200z-10

FRESH. FRUITY. LIGHT. ASTRAL.
55% ABV | 36 1BU | 3 SRM

SCRUMPERS PEACH & BLUEBERRY SOUR

(Fruited Kettle Sour)
120z-8 160z-9  200z-10
SOUR. SWEET. FLORAL. ELUSIVE.

45% ABV |10 IBU

PICNIC WHEAT ALE
(W/Sauvignon Blanc Juice)
120z-8 160z-9  200z-10
PEACHY. LIGHT. VINO. CRUSHABLE.

4.2% ABV |121BU | 3 SRM

SMUGG LIGHT
120z Can Pour - 8

LIGHT. SIMPLE. EASY. UNPRETENTIOUS.

45% ABV |10 1BU | 2 SRM

BEACH UMBRELLA
120z-7 160z-8  200z-9
JUICY. LIGHT. TANGY. CASUAL.
5.5% ABV | 32 1BU | 4 SRM

BARISTA’S

MENU

FILTER COFFEE CAPPUCCINO SMOOTHIES
120z - 325 160z - 3.75 80z-4.25
GREEN - 8.5
ESPRE
s sso MOCHA Kale, Spinach, Mint, Avocado, Parsley,
20z-325 120z-525  160z-6 Kiwi
AMERICANO CARAMEL MACCHIATO FRUIT-9
100z - 3.75 120z- 5.5 160z - 6 Strawberry, Raspberry, Blueberry,
Banana, Kiwi
CORTADO ESPRESSO & TONIC
6oz-4 120z - 475 STRAWBERRY BANANA -9
Almond or Peanut Butter, Banana,
FLAT WHITE ADD ONS Strawberry, Milk or Orange Juice,
80z - 4.25 FLAVOURS -1 Flaxseed, Honey
EXTRA SHOT - 1.5
LATTE sub OAT/SOY/ALMD - 0.75 CHOCOLATE BANANA - 9
1202-475  160z-55 Cocoa, Banana, Honey, Milk

Any flavoured lattes, add syrup. Your choices of Vanilla, Mocha, Sugar Free Vanilla, and Sugar Free Hazelnut.
Add to any Smoothie for $0.75: Soy Milk, Yogurt, Flax Seeds, Milk, Oat Milk. Almond Milk

HOT CHOCOLATE
80z-3 120z-35 160z-4

STEAMED MILK
80z-275 120z-325 160z-3.75

LONDON FOG
120z - 475 160z - 5.25

BLUEBERRY FOG
120z - 475 160z - 5.25

CHAI MISTO
120z - 475 160z - 5.25

NOT COFFEE

Morning, Japan's Treasure (Green Tea)

TEA
All 120z or 160z - 3.75

CAFFEINATED
Earl Grey Cream, Chai Masala, Irish

ROOIBUS
Chai Sansibar, Blueberry Bliss

HERBAL
Peach Paradise, Midnight Mint

MATCHA
120z - 525 160z - 6




@trailsend.fortlangley
(778) 705-2225

RAILS =72
END

CAFE. TAPROOM. BISTRO. |

HOPPY HOUR

MON-THUR 2-5PM | THUR-SAT 7-CLOSE | SUN 2PM-CLOSE

COCKTAILS $1 OFF

Take $1 off cocktail prices below. All cocktails are 20z of liquor unless otherwise stated.

PALOMA - 14
Tequila, Fever-Tree Grapefruit Soda, Lime Juice,
Tajin Rim, Grapefruit Wedge

BILLY BROWN MULE - 12
Vodka, Limoncello, Fever-Tree Ginger Beer,
Candied Ginger and Lime

PICKLED CAESAR - 12
Vodka, Dill Pickle Brine, Clamato, Lime,
Worcestershire, Hot Sauce

APEROL SPRITZ - 14
Prosecco, Aperol, Soda
Orange Wheel

BEDFORD FOG - 14
Empress Gin, Earl Grey Tea, Milk, Strawberry
Syrup, Vanilla, Egg White

HONEY BADGER - 14
Bourbon, Green Chartreuse, Pineapple Juice,
Lime Juice, Honey, Ginger

VIOLET RASPBERRY - 14
Empress Gin, Lime Juice, Pineapple Juice,
Raspberry Syrup, Raspberries

RUDE ROSE - 12
Vodka, Cranberry, Cherry & Rose Wine Syrup,
Lemon Juice, Soda

CHILI LIME MARGARITA - 15
Tequila, Triple Sec, Lime Juice, Chili, Tajin Rim

CRIMSON KISS - 14
Bourbon, Muddled Raspberry, Lemon Juice,
Honey, Egg White

SPECIAL COCKTAIL - 14
Ask Your Server About This Week's Creation

WHISKY BAR
Ask your server about today's selection.

) ’\W\Q

WINES
$6 for 60z. | $9 for 902z.

WHITE

GRAY MONK ESTATE - LAT. 50 WHITE
BRITISH COLUMBIA

ROSE

GRAY MONK ESTATE - LAT. 50 ROSE
BRITISH COLUMBIA

GRAY MONK ESTATE - LAT. 50 RED
BRITISH COLUMBIA
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CAPTAIN STONE LAGER

(American Lager)

CRISP. LIGHT. REFRESHING. NOTORIOUS.

5% ABV | 20 IBU | 3 SRM

SCOUT PALE ALE
(American Pale Ale)
160z Can Pour

BROKEN SUN
(Hazy Pale Ale)
FRESH. FRUITY. LIGHT. ASTRAL.
5.5% ABV | 36 IBU | 3 SRM

SCRUMPERS PEACH & BLUEBERRY SOUR

(Fruited Kettle Sour)
SOUR. SWEET. FLORAL. ELUSIVE.

FRESH. SMOOTH. EASY. CONVINCING. 45% ABV |10 IBU

5.5% ABV | 32 IBU | 4.5 SRM

PICNIC WHEAT ALE
(W/Sauvignon Blanc Juice)
PEACHY. LIGHT. VINO. CRUSHABLE.

4.2% ABV | 121BU | 3 SRM

CANOE CHASE IPA
(Westcoast IPA)
BRIGHT. JUICY. SMOOTH. REFRESHING.
6.8% ABV | 53 IBU| 6 SRM
SMUGG LIGHT

LIGHT. SIMPLE. EASY. UNPRETENTIOUS,
45% ABV | 10 1BU

WEDGEHEAD
(KOLSCH)
CLEAN. CRISP. BALANCED. WESTCOAST.

45% ABV | 24 1BU | 20 SRM BEACH UMBRELLA

JUICY. LIGHT. TANGY. CASUAL.

HOPPY HOUR FOOD

VEGGIE PLATE - 5
Fresh Sliced Cucumber, Celery, Carrots & Tomato with Ranch Dip

CLASSIC FRENCH FRIES - 5
Seasoned Kennebec Potato Fries

HUMMUS BOWL - 10
Warm, Garlic Flatbread Quarters Served with a Scoop of our
own House Made Hummus served with Carrot and
Cucumbers for dipping

BOARDWALK TACOS - 15
Three Boardwalk Style Tacos. Choose Chicken, Cod, Pork or Veggie.

PANFRIED GYOZA - 15
Vegan Gyoza served with Ponzu Sauce

CHICKEN CAESAR WRAP -15
Sundried Tomato Wrap with Crispy Fried Chicken, Romaine Lettuce, Trails End
Caesar Dressing. Want it spicy? Just ask!

BEEF & CHEDDAR BURGER - 15
60z Beef Patty, Burger Sauce, Shredded Lettuce, Tomato, Red Onions and
Cheddar in a Toasted Potato Bun. Add Bacon $3.
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