
TO START OR SHARE
KOREAN CHICKEN NaChos  —  $20  
Crispy corn tortilla chips, chicken breast, black bean & corn 
salsa, Monterey cheese, Gochujang BBQ sauce, Sriracha crema and 
green onions.
 + guacamole $3

CHORIzO PoutInE —  $16    
House cut fries, cheese curds, chorizo gravy, green onions.

HousE-Cut FRIEs  —  $8  
 + roasted shallot mayo, parm dip, or vegan garlic tofunaise + $1ea
 + truffle fries - grana padano, truffle oil, parsley, parm dip + $3
 + dirty fries - creamy BSD cheese sauce, caramelized onion, DL 
mayo, parsley + $4

 + gravy + $2

vEgAN jACKfRuit CArnItas taCOs (3)  —  $16   
3 tacos w/chipotle cream, radish, cilantro, parsley. 
Served with coleslaw.

FisH taCOs (3)  —  $17 
3 tacos w/buttermilk battered cod (contains dairy),  
chipotle cream, radish, pickled cole slaw, spicy salsa macha, 
cilantro, parsley. Served with coleslaw.

GuaCamOlE  —  $12    
Crushed avocado, cilantro, cherry tomato, jalapeños, 
corn tortilla chips.

Hummus vEG BOwl   —  $16     
Chickpeas, tahini, garlic, lemon, olive oil, cherry tomatoes, 
cucumber, feta, radish, mint, parsley, zatar spice, toasted naan 
bread. *Sub corn tortillas for naan to make it gluten free.

CHICKEN wiNGs  —  $18  
Served with house parmesan dip, green onion and parsley garnish.
Lemon Pepper
Hot (Valentina’s)
Chipotle Honey Garlic

OnIoN riNGs  —  $12  
Gluten free tempura battered and fried, served with chipotle cream.

SOUPS & SALAD 
Served w/ toasted herb & garlic focaccia bread.
 + sub gluten-free bun, gluten-free cornbread $2

souP of tHE momENt  —  $8/cup  $13/bowl
Changes often, please ask your server.

AlBErta BisoN CHIlI  —  $12/cup  $18/bowl 
Aged cheddar, sour cream, green onion, cherry tomato, tortilla chips.

BsD sAlAd  —  $xx 
Changes with the seasons, please ask your server.
 + grilled chicken breast $8
 + chickpea falafel $4

CAEsaR sAlAd  —  $15   
Romaine, gluten free croutons, grana padano cheese, bacon, house 
Caesar dressing.
 + grilled chicken breast $8
 + chickpea falafel $4

BURGERS & SANDWICHES
Served w/house-cut fries, bread & butter pickles.
sub soup/yam fries/truffle fries/dirty fries/Caesar/green salad  $3

wEEKlY fEatuRE BurGER/sandwICh  —  $xx
Changes every Wednesday on ‘BSD Burger Night’, then runs all week 
or until we sell out. Ask your server or check our Instagram, 
@bluestar_yyc

Dl BuRgEr  —  $20 
Dry aged Alberta beef, tomato, iceberg lettuce , pickled onion, DL 
burger mayo, sesame seed bun.
 + aged cheddar, Gruyère, peppered gouda, smoked mozzarella or 
jalapeño cheese sauce $2

 + sautéed mushrooms $2
 + naturally cured bacon $2
 + 1 egg any style $2
 + sub gluten-free bun $2

thE BsD DIRtY DOuBlE  —  $21 
2 dry aged Alberta Beef patties, American cheese, iceberg lettuce, 
tomato, caramelized onions, bread & butter pickles & BSD burger 
sauce on a “Good Bread” sesame seed bun.
 + sub gluten free bun $2

BsD VEgGIE BuRgEr  —  $19     
“People Food” veggie patty, avocado, tomato, sautéed mushrooms, 
crunchy tortilla chips, pickled onions, garlic tofunaise,  
sesame seed bun.
 + aged cheddar, Gruyère, peppered gouda, smoked mozzarella or 
jalapeño cheese sauce $2

 + sub gluten-free bun $2

thE BsD DIRtY VEGan  —  $20       
Impossible Meat vegan patty, vegan cheese, iceberg lettuce, 
tomato, bread & butter pickles, caramelized onion, BSD vegan 
burger sauce, on a “Good Bread” sesame seed bun.
 + sub gluten free bun $2

sPICY ButtERmilK friED ChiCKEn sandwICh  —  $22  
Crispy capicola (pork), spicy salsa macha, raw honey, iceberg 
lettuce, tomato, pickled red onion, roasted shallot mayo. 
 + sub gluten-free bun $2

FREnCH ONiOn grillED ChEEsE  —  $19 
Gruyère cheese, chopped bacon, caramelized onions, demi glace, 
roasted shallot mayo, sourdough bread.
*Sorry, not available gluten free

alBErta lAmB naANwICh  —  $22
House smoked Alberta lamb, iceberg lettuce, tomato, banana 
peppers, pickled red onion, goat feta, tahini yogurt, naan bread.
 + sub chicken or vegan jackfruit carnitas for lamb,no charge
*Sorry, not available gluten free

GLUTEN-AWARE AVAILABLE 

VEGAN-AWARE AVAILABLE 

CONTAINS PORK (CAN MODIFY)DINNER

PLEASE BE AWARE THAT OUR KITCHEN CONTAINS SOY, DAIRY, EGGS, GLUTEN AND TREE NUTS. WHILE WE DO OUR BEST TO ACCOMMODATE GUESTS WITH ALLERGIES, THERE IS ALWAYS A RISK OF 
CROSS CONTAMINATION. PLEASE UNDERSTAND THAT WE ARE SMALL & BUSY. SUBSTITUTIONS & MODIFICATIONS WILL NOT ALWAYS BE POSSIBLE. FEEL FREE TO ASK & WE WILL DO WHAT WE CAN.



BSD MAINS
stEAK fRItEs  —  $33 
8oz Alberta Canada Prime New York strip loin, mushrooms, roasted 
cherry tomatoes, sautéed kale, red wine Demi glaze. Served with 
house cut fries.

 + sub fries for: soup/ salad or your choice of fancy fries $3

southErn ButtERmilK FRIEd CHICKEN DInNEr  —  $27 
House-made corn waffle, coleslaw, bread and butter pickles, green 
onions, parsley, cilantro, chipotle honey garlic, parmesan dip. 
Served with house cut fries.
 + sub fries for: soup/ salad or your choice of fancy fries $3

fisH & Chips  —  $24 
2 pieces of deep fried cod in gluten-free tempura batter, 
coleslaw, tartare sauce, lemon. Served with house cut fries.
 + add extra piece for $7
 + sub fries for: soup/ salad or your choice of fancy fries $3

JouRNEY Bowl  —  $20    
Thai green curry, brown rice, sautéed kale, avocado, carrots, 
beets, radish, toasted sunflower & pumpkin seeds, cilantro, vegan 
chipotle crema, and ginger lime dressing.
 + 1 egg any style $2
 + fried tofu $4
 + chickpea falafel $4
 + grilled chicken breast $8

tuna poKE BOwl  —  $22 
Ponzu marinated ahi tuna, brown rice, carrot, cucumber, edamame, 
cilantro, avocado, sriracha mayo, scallion  & furikake spice 
(sesame seed, nori, bonito flakes, kombu).

mAC N CHEEsE grAtiN  —  $19 
Macaroni noodles, creamy BSD Cheddar/Jack cheese sauce, herbed 
bread crumbs. Served with toasted focaccia.

LIL STARS (FOR KIDS ONLY PLEASE)
Kids maC & ChEEsE  —  $11
Creamy BSD Cheddar/Jack cheese sauce. Served with fries.

Kids CHEEsEBurGER  —  $11 
Dry aged Alberta beef, cheddar, sesame seed bun. Served with 
fries. Sub gluten free bun + $2

Kids gRIllEd CHEEsE  —  $11
Cheddar cheese on brioche bread. Served with fries.

Kids CHICKEN fiNGERs  —  $11  
House breaded chicken breast. Served with fries and plum sauce.

HAPPY HouR  
3PM - 5PM

BluE stAR BlonDE $6 
On tap, 16oz 

CAEsAR $7, DouBlEs $10

mARGARitA $7, DouBlEs $10

APERol sPRitz $9

HousE winEs $6/5oZ, $10/9oZ  
PREmium HousE $8/5oZ, $12/9oZ 

DAilY FEAtuREs   
DINE-IN ONLY

 
tAQuERiA tuEsDAYs, 3Pm-ClosE 

$4 tACos 
$6 mExiCAn lAGER 

$7 mARGARitAs, $10 DouBlEs

BuRGER & BEER wEDnEsDAYs, 3Pm-ClosE 
$6 BluE stAR BlonDE 

$17 BuRGERs & sAnDwiCHEs

winE niGHt tHuRsDAYs, 3Pm-ClosE 
1/2 PRiCE BottlEs & HAPPY HouR GlAss PouRs 

ASK US ABOUT OUR GIFT CARDS

INSTAGRAM: @BLUESTAR_YYC
TWITTER: @BLUESTAR_YYC

FACEBOOK: /BLUESTARDINER
WEBSITE: BLUESTARDINER.CA


