
PRIVATE DINING ROOMS AVAILABLE FOR ALL 
TYPES OF BUSINESS AND SOCIAL FUNCTIONS

START & SHARE

CROSTINI BASKET FOR TWO
Garlic toasted crostini, herbs, Grana Padano

11

CAESAR SALAD ....................................................................................................... 15
Romaine, Grana Padano, house made creamy dressing

THE ‘WEDGE’ SALAD ............................................................................................. 16
Smoked bacon, blue cheese, tomato, iceberg lettuce, house ranch

JUMBO SHRIMP COCKTAIL ................................................................................. 18
Chilled champagne poached shrimp, house made martini cocktail sauce

BOURBON GLAZED BACON STEAK ...........................................18
Notoriously decadent, if you don’t know, now you know

JUMBO SHRIMP SKEWERS ..........................................................19
Grilled skewers with butter

EDAMAME .................................................................................................................. 12 
Steamed soy beans, sea salt, soy sauce

ONION RINGS ........................................................................................................... 15 
Columbia Steakhouse sauce, Marie Rose sauce

CRISPY YAM FRIES ................................................................................................. 15 
Marie Rose sauce

CREMINI MUSHROOMS ......................................................................................... 14 
Butter, wine, herbs, Grana Padano

HONEY GLAZED CARROTS .................................................................................. 12 
Honey, butter, lemon

BACON WRAPPED SEA SCALLOPS ................................................................. 23 
Grilled skewers, house made martini cocktail sauce

BAKED SHRIMP ....................................................................................................... 18 
Signature cheese blend, herbs

CHICKEN TENDERS ............................................................................................... 18 
Grana Padano, celery, carrot, signature sauce trio

TRUFFLE FRIES ....................................................................................................... 15
Truffle, herbs, Grana Padano, signature truffle cream

COLUMBIA FRIES .................................................................................................... 12

ASK TO SEE OUR WINE LIST

Craving Something Special?



A gratuity of 18% is added to parties of six or more.

THE COLUMBIA STEAKHOUSE EXPERIENCE

Raising the Steaks
Columbia Steak & Cocktails serves only specially selected choice grade beef and 
top shelf seafood. The menu is simple and classic steakhouse, with only the finest 
ingredients making the cut. Our hand crafted cocktails and specially curated wine 

list are sure to wet your whistle, satisfaction guaranteed.

FAMOUS STE AKS
Hand cut from specially selected choice grade beef, aged a minimum 
of 21 days, fully trimmed and grilled to order. Accompanied by 
seasonal vegetable, buttery mashed potatoes, garlic toasted crostini, 

Columbia housemade steakhouse sauce & signature bearnaise.

GRILLED TO PERF EC TION
BLUE RARE

Cool, blue 
centre

RARE
Cool, bright 
red centre

MEDIUM 
RARE

Warm, red 
centre

MEDIUM
Warm, pink 

centre

MEDIUM 
WELL

Hot, trace 
of pink

WELL DONE
Hot, fully 

cooked

COLUMBIA SIGNAT URE S

Featuring premium petite filet mignon paired with top shelf seafood selections

UPGRADE TO 10oz CHEF CUT FILET | ADD 19

F ILE T MIGNON
STEAK & JUMBO SHRIMP ...........................................................49

STEAK & BACON WRAPPED SCALLOPS ................................53

STEAK AND 6oz LOBSTER TAIL ............................................... 78

STEAK WITH SHRIMP & SCALLOP ............................................ 57

CL A S SIC CU TS

THE SECRET SAUCE

STEAKHOUSE SAUCE SIGNATURE BEARNAISE SAUCE MÂITRE D'BUTTER

CENTER CUT RIBEYE (16oz) ...........................................................77

RIBE YE
A rich and flavorful cut due to a high marbling of fat. 
Best enjoyed chargrilled to medium rare or more.

F ILE T MIGNON

PETITE FILET (5oz) ..........................................................................44

CHEF CUT FILET (10oz) ................................................................... 63

A luxurious cut known as the king of steak for its melt in your mouth texture.



Keep the Party Going
Make your next stop Frosty's Liquor Store, located on the main floor of the hotel.

MAIN E VENTS
Accompanied by seasonal vegetable, buttery mashed potatoes, garlic toasted crostini, 

Columbia housemade steakhouse sauce and signature bearnaise

CHEF CUT SALMON FILLET ................................................................................42
Pan seared premium salmon fillet, maitre d’ butter

DRY RUBBED RIBS ................................................................................................38
Full rack of braised baby back ribs

JUMBO SHRIMP & SCALLOPS ........................................................................... 47
Grilled jumbo shrimp skewers and bacon wrapped sea scallop skewers

PANKO PARMESAN CHICKEN ............................................................................39
Tomato Choron sauce, lemon, thyme

TWIN LOBSTER TAILS .......................................................................................... 87
Two 6oz lobster tails, butter

STEAKHOUSE DOUBLE BURGER ..................................................................... 25
In-house ground choice grade beef, American cheese, bacon, beefsteak tomato, 
lettuce, all dressed served with French fried potatoes

CRISPY CHICKEN SANDWICH ............................................................................ 26
Crispy panko, parmesan crusted chicken breast, bacon, beefsteak tomato, 
lettuce, all dressed served with French fried potatoes

COLUMBIA SEAFOOD SALAD ............................................................................39
Chilled champagne poached shrimp, bacon wrapped sea scallop and shrimp skewers,
house made ranch and creamy Marie Rose sauce

FILET MIGNON STEAK SANDWICH ..................................................................43
5oz petite filet served on grilled garlic toast, with Caesar salad and French fried potatoes

& MORE

PICK ME UP (2oz) | 16
Van Gogh espresso, Baileys, Kahlua, Frangelico, 

cold brew, Biscotti and chocolate

ENCORE

AFFOGATO................................................................................................................. 12
Scoop of vanilla bean ice cream served with hot espresso

INFINITE CHOCOLATE LAYER CAKE ................................................................ 17
Raspberry coulis, to share

NEW YORK CHEESECAKE ....................................................................................14
Original Luxardo cherries

AMARETTO (1oz) ................................ 9
LIMONCELLO (1oz) ............................ 9
AVERNA AMARO (1oz) ...................... 9
GRAND MARNIER (1oz) ...................10

HENNESSY VSOP (1oz) ................... 12
COURVOISIER V.S.O.P (1oz) .......... 17
TAYLOR FLADGATE (2oz) ...............13
SINGLE MALT SCOTCH
SELECTIONS ................................. MP



~ Leonardo da Vinci ~

“ T H E WAT E R YO U TO U C H I N A R I V E R I S T H E L A S T O F T H AT W H I C H H A S 
PA S S E D, A N D T H E F I R S T O F T H AT W H I C H I S C O M I N G . T H U S I T I S W I T H 

T I M E P R E S E N T. L I F E , I F  W E L L S P E N T, I S LO N G .”

HAND CR AF TED CO CK TAIL S
COLUMBIA SIGNAT URE S

EL JEFE MARGARITA (2oz) ............15
Espolon Reposado tequila, Ginger of 
the Indies, passionfruit, lime

AMALFI SPRITZ (2oz) ......................14
Ketel One vodka, Aperol, orange, 
lime, mint

SANGRIA ST-TROPEZ (6oz) ...........13
House red, apricot brandy, Stoli Razberi, 
strawberry, orange, Sprite, bellini

24 KARAT MAGIC (2oz) ................... 13
Bombay Sapphire gin, LaMarca Prosecco, 
lemon, elderflower, magic

SURF & TURF CAESAR (11/2oz) ....... 12
Ketel One vodka, signature spices, 
clamato, steakhouse garnish

COME FLY WITH ME (2oz) ...............16
Brandy, Averna Amaro, strawberry, 
lemon, fresh pepper

ALL GUCCI (3oz) ................................ 17
Absolut Vanilia vodka, passionfruit, 
La Marca prosecco

THE CHAIRMAN (2oz) ......................14
Jack Daniels whiskey, amaretto, lemon, 
Angostura bitters, Pepsi, bellini

FAMOUS BELLINI (2oz) ........................ 12
Bacardi white rum, peach schnapps, 
sparkling wine, peach and sangria

NEGRONI (3oz) ..................................14
Bombay Sapphire gin, Campari,
Carpano Antica vermouth 

MANHATTAN (3oz)  .......................... 17
Crown Royal rye, Carpano Antica vermouth, 
Angostura bitters, Luxardo cherry
TOP SHELF Rittenhouse rye | 19

MARTINI (3oz) .................................... 17
Ketel One vodka or Bombay Sapphire gin, 
Noilly Prat vermouth, house olive or twist
TOP SHELF Grey Goose vodka or Botanist gin | 19

OLD FASHIONED (2oz) ...................15
Bulleit bourbon, Peychauds bitters, 
Luxardo cherry

CL A S SIC CO CK TAIL S

BUDWEISER ...................................... 8
KOKANEE .......................................... 8
BUD LIGHT ....................................... 8
COORS LIGHT .................................. 8
MILLER GENUINE DRAFT ............. 8

HEINEKEN ......................................... 9
CORONA ........................................... 9
GUINNESS ......................................... 11
STRONGBOW CIDER ...................... 9
HEINEKEN 0.0 (A.F) ....................... 6

BOT TLED + C ANNED

STELLA ARTOIS .............................. 9
Iconic European premium lager leuven, belgium

ROTATING CRAFT  .......................... 9
Selection from BC craft brewers

TRAIL BEER REFINERY  ................ 8
Seasonal selection from our local brewery

ON TAP
PERONI ............................................. 9
Iconic European premium lager rome, italy

BUDWEISER .................................... 8
Legendary American pale lager st. louis, usa

ROTATING ICONIC .......................... 9
Selection from world famous brewers

BELLINI TOPPER | 2
Ask your server for seasonal selection


