
SALADS
House Salad  10
Spring mix greens, cucumber, grape tomatoes, red onion, goji berry 
vinaigrette

Caesar Salad  12
Chopped smoked bacon, crostini, shaved parmesan cheese, traditional 
caesar dressing

Valleyside  13
Strawberries, goat cheese, walnuts, cucumber, spring greens & arugula, 
sweet garlic balsamic

Waldorf 12
Sweet apples, walnuts, grapes, chopped celery, spring mix greens, creamy 
vinaigrette

KIDS 
All kids meals come with a side of fries or veggie sticks 

Grilled Cheese Sandwich 9
Gooey melted cheese between golden, buttery toast

Chicken Fingers 10
Crunchy, tender chicken strips served with your choice of dipping sauce.

Mini Mac 9
Mini sized cheesy bechamel, elbow macaroni, crispy potato spiral

JOHNSON’S CAFE MENU

TRAIL BITES
Yam Fries  9
Sweet potato fries, served with a chipotle lime aioli

Truffled Fries  10
Crispy fries, shaved parmesan cheese, truffle oil, pickle crema

Fries  7
Make it a poutine! Turkey gravy, cheese curds  5
Add BBQ pulled pork | BBQ smoked brisket | BBQ braised chicken 6

BBQ Sliders 12.5
Three sliders served with cheddar cheese, cabbage slaw, chili lime aioli
Choice of BBQ smoked brisket, BBQ pulled pork, or BBQ braised chicken
Enhance to plant-based smash crumble or Hatti’s-style fried chicken 1.5

Train Side Tacos 16.5
Served with pico de gallo, cabbage slaw, chipotle aioli, cilantro, on four 
soft shell flour tortillas
Choice of BBQ smoked brisket, BBQ pulled pork, or BBQ braised chicken
Enhance to plant-based smash crumble or Hatti’s-style fried chicken 1.5

Chicken Lettuce Wraps  16.5
Served with cashews, sauteed mushroom, onion, & bell pepper medley, 
thai cashew Sauce, scallion
Choice of Braised chicken, Hatti’s-style fried chicken, or Plant-based 
smash crumble

Baked Flatbread  14.5
Sundried tomato puree, bocconcini cheese, balsamic, tomato, arugula, 
olive oil drizzle

Cured & Cheesy  19.5
Assorted cheeses, cured meats, house preserves, toasted crostini 

Guacamole & Crisps  15
House guacamole, pico di gallo, corn tortilla crisps

HANDHELDS
Your choice of crispy fries, house salad, side caesar, or daily soup with all 
burgers & sandwiches

*All the groceries = leaf lettuce, Roma tomato, sliced red onion

Fort Burger 20
6oz Alberta beef patty, cheddar cheese, all the groceries, Korean BBQ aioli, 
potato bun
Add Beef Patty  6.5  |  bacon (2 slices) 3

Hatti’s Chicken Burger 21
Hatti’s-style fried chicken, mozzarella, cabbage slaw, chipotle aioli, pickle, 
potato bun
Paint it (Coat your chicken in chili honey, Korean BBQ, lemon pepper soy, 
or chimichurri) 1.5

Sheriff’s Sandwich 19.5
Served with cheddar cheese, cabbage slaw, chili lime aioli, potato bun
Choice of BBQ smoked brisket  |  BBQ braised chicken  |  BBQ pulled pork

Garden Burger 21
Plant-based smash patty, all the groceries, chimichurri aioli, potato bun
Add ¼ avocado  2  |  cheese 2 

Turkey Pesto Club 21.5
Roasted brined turkey breast, smoked bacon, cheddar cheese, pesto aioli, 
all the groceries, on butter-fried Texas toast

MAINS
Perogies & Sausage 23
Potato & cheddar perogies (the Pyrogy Girl), kielbasa, sauteed onion, 
smoked bacon, dressed greens, sour cream

Fish & Chips 25
Two pieces of beer-battered cod on a bed of fries, classic tartar, cabbage 
slaw, lemon, with your choice of side: Fries, house salad, side caesar, or 
daily soup
Add a piece of beer-battered cod  7

Thai Cashew Rice Bowl 21
Sauteed mushroom, onion, bell pepper medley, Thai cashew sauce, served 
on a bed of jasmine rice
Choice of Braised chicken  |  Hatti’s-style fried chicken  |  plant-based 
smash crumble

Loaded Mac 19
Cheesy bechamel, elbow macaroni, crispy potato spiral
Choice of BBQ pulled pork  |  BBQ smoked brisket  |  BBQ braised chicken 
Enhance to Hatti’s-style fried chicken 1.5

Hatti’s Fried Chicken Plate 23
Three pieces of Hatti’s-style fried chicken, mini mac & cheese cabbage 
slaw, pickle, with your choice of side: Fries, house salad, side caesar, or 
daily soup
Paint it (Coat your chicken in chili honey, Korean BBQ, lemon pepper soy, 
or chimichurri) 1

DESSERTS
Ice Cream & Fruit 8

Pinocchio Vanilla ice cream

New York Cheesecake 9.25
Mixed berry coulis

Bannock Mini Donuts 6.5
Cinnamon sugar, mixed berry coulis

ENHANCEMENTS
BBQ Smoked Brisket 6 | BBQ Braised Chicken 6 | BBQ Pulled 

Pork 6
Smoked bacon 3 | Turkey Bacon 3 | Plant-based Smash 

Crumble  8 | Hattie’s fried chicken 7

Upgrade to yam fries or truffle fries for 1.5 or a side of 
mac & cheese for 3

Upgrade to Bannock bun 1

FUEL UP FOR YOUR ADVENTURE



BEVERAGES
NON-ALCOHOLIC
Soda (355ml) 3.75 
Coca-Cola, Diet Coke, Sprite, Canada Dry Ginger Ale, Nestea Iced Tea, A&W 
Root Beer, Club Soda

Italian Soda (591ml) 5.5  
Lemon, Raspberry, Mango, Peach

Juice (591ml) 4.5 
Orange, Apple, Cranberry

Coffee/Tea 3.75
Add Rum Chata (1oz) 4

LOCAL BEER & SELTZERS 
Alley Kat Beer (473ml) 11.5
Aprikat, Scona Gold, Mangolorian, Red Irish Ale

Alley Kat Beer On Tap (473ml) 12
Ask your attendant about our rotating tap flavors

Seven Seltzer (355ml) 9.5 
Mango Passionfruit, Cucumber Mint, Raspberry Lemon

WINE
Spier Canned Wine(250ml) 10.5
Sauvignon Blanc, Merlot, Rosé

Brave Step Wine
8.25 /177ml glass 33 /Bottle
Cabernet, Sauvignon Blanc, or Rosé

SPECIALTY MOCKTAILS 
Ginger Collins 8
Ginger alcohol-free spirit, cane sugar syrup, lime juice, soda water, splash of 
orange

Sex On The Beach 8
Pineapple alcohol-free spirit, peach syrup, lime juice, cranberry juice

Paloma 8
Grapefruit alcohol-free spirit, agave syrup, lime juice, soda water, rosemary

SPECIALTY COCKTAILS 
Mimosa 9.5
Prosecco & orange Juice

The Fort Caesar 11 
Choice of liquor, Clamato juice, Tabasco, Worchester celery salt rim, pickle

White Sangria (2oz)  12
White wine, Aperol liquor, peach syrup, lime, soda

Apple Cider Punch 12.5
West of the 5th Multi-tool Moonshine, warm apple cider, ginger ale, cinnamon 
stick

LIQUOR 
Vodka/Rum
House 8 /single - Premium 9.5 /single

Gin/Whiskey
House 8.5 / single - Premium 9.5 / single

Tequila  
Well 9 /single

THE HISTORY OF HOTEL SELKIRK 

This is a reconstruction of the Hotel Selkirk as it was prior to 1924. It was 
located on Jasper Avenue and 101 Street and originally opened in 1903 as 
the Windsor Hotel. Robert McDonald, renamed it when he purchased it in 
1913, commencing with extensive renovations by Magoon and MacDonald 
architects, and adjoining it to the Windsor Block next door. 

Macdonald promoted the hotel as ”the newest and most modern hostelry 
in the Capital City”. In keeping with McDonald’s interests, the hotel 
would gain a reputation as a ‘sportsman’s’ hotel and during the 1920s, 
Con Johnson’s Café and Jack Hay’s Taxi Cab Company became popular 
additions. McDonald had weathered the economic downturn of the war 
years by maintaining the proprietorship of the hotel through an operating 
lease. Constantos Gilianstsiis or Con Johnson, took over managing the café 
about 1921 and by the end of the decade had turned it into the famous 
Edmonton landmark, Johnson’s Cafe. 

Robert McDonald was born in 1871 in Cape Breton, Nova Scotia. As a young 
man he ultimately landed in Edmonton and ironically in 1905, worked as 
a wine clerk in the Windsor Hotel. Six years later he purchased his first 
hotel, the Yale. McDonald became renowned in the sports community as a 
promoter of boxing and wrestling amongst other sports. He included the 
great Jack Dempsey and Louie ‘Kid’ Scaler amongst his many friends. 

He passed away on December 22, 1931 leaving his wife Mary and seven 
children to morn him. McDonald’s family continued to manage Hotel 
Selkirk until 1950. A fire broke out in the hotel on December 18, 1962 and 
the building was gutted. It was demolished and replaced by the Royal 
Bank Tower.

WEEKEND BRUNCH AT JOHNSON’S CAFÉ
Saturdays, Sundays & Holiday Mondays
From 10:30 - 3:00 PM

Start your day with a delicious brunch in the heart of the 1920s. Johnson’s 
Café offers a classic buffet menu featuring favourites like delicious waffles, 
applewood smoked bacon and eggs, omelettes made your way, fresh 
pastries, seasonal sides, and more, all served with vintage charm in a 
beautiful historic setting.

Includes Admission to Fort Edmonton Park
Every brunch reservation includes general admission to the Park, giving you 
access to four eras of immersive history. After your meal, step outside and 
explore the Indigenous Peoples Experience, hop aboard a streetcar, take in 
live entertainment, try your hand at traditional baking or crafts, and let the 
kids enjoy the old-fashioned midway.

SCAN TO RESERVE 
YOUR TABLE TODAY
Reservations are strongly recommended
FORTEDMONTONPARK.CA

BRUNCH FIRST. THEN EXPLORE.


