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Gluten Free‌ Vegan or Vegetarian Option‌

Sweet & sticky smoky pork ribs, served with a creamy
coleslaw‌

Bones‌ 23‌

Korean Brisket Platter‌
A fusion of flavours with our Korean-spiced smoked
brisket served with sushi rice, fresh romaine lettuce,
pickled daikon, carrots, cucumbers, kimchi, & a drizzle of
Korean BBQ sauce and Gochujang aioli‌

36

Gluten Free Option‌ Vegetarian‌ Vegan‌
N O  C A S H  P A Y M E N T S ‌ F L I P  F O R  D R I N K S ‌

SALOON STARTERS
SADDLE UP AT WHISTLER ’S OG

WATERING HOLE ,  YEEHAW!

T W O  H A N D E R S

C R E E K S I D E  B O W L S

F R O M  T H E  S M O K E H O U S E

Chicken Wings‌ ‌
Crispy, seasoned and tender wings served with crudité‌
and our famous house-made chips‌
Sauces: ‌Buffalo, BBQ, Honey Garlic & Hot Honey‌
Dry Rubs: Butt Rub, Maple Bacon, Salt & Pepper‌

24

22.5‌
Crispy, plant-based wings served with crudité and our
famous house-made chips‌
Sauces: Buffalo, BBQ, Honey Garlic & Hot Honey‌
Dry Rubs: Butt Rub, Maple Bacon, Salt & Pepper‌

Vegan Wings

Crudité Platter‌
Roasted cauliflower, pickled spicy carrot & radish, broccoli
florets, fresh cucumber & mixed peppers, house-made
chips and our vegan roasted red pepper cream cheese &
smoked tomato aioli‌

21‌

Rack of Ribs‌
Pork ribs smoked low and slow until fall-off-
the-bone tender. Served with coleslaw, Vinnie’s
baked beans & straight cut fries. Perfect for
those looking to get their hands dirty!‌

33 Half‌    ‌/‌   ‌46 Full‌ Brisket Poutine 
Straight cut fries, with cheese curds &
Dusty’s signature poutine gravy, green
onions, topped with smoked brisket‌
Make it vegetarian‌                              22‌

28‌

Dusty’s Pulled Pork Sandwich
House-smoked pulled pork, loaded with our butt rub spices
& coleslaw in a toasted brioche bun with butt rub mayo.
Smoky, tender, and packed with flavour‌

+ cheese 2.5‌

27‌

A fan favourite. Crispy Carolina rubbed chicken breast
topped with lettuce, tomato, pickles & red onion.‌  ‌Served
on a brioche bun with chipotle mayo. A crunch that’ll get
you two-steppin’!‌ ‌

Crispy Chicken Burger‌ ‌

+ spice it up 3‌ ‌

27‌

A 6oz beef chuck, brisket, & prime rib patty, topped with
Colby cheese, pickles, red onion, tomato & baby gem lettuce
served in a brioche bun with our MTL Signature Sauce‌ ‌

+ bacon 4.25‌

Classic Dusty’s Burger‌ ‌ 27‌

Ask your server about any enhancements
you’d like to make to your meal‌

All sandwiches are served with your choice of house mixed green
salad, wedges, or straight cut fries with butt rub mayo‌

+ upgrade to yam fries 2.25‌
+ upgrade to‌  ‌chili, soup, or poutine 6‌

Spring mix tossed with chili lime vinaigrette, black beans, red
onions & corn mix, Cotija cheese, cherry tomato, fried corn tortilla
and Carolina chicken breast or vegan bites‌

Southwest Salad‌ ‌ 27‌

Soup du Jour‌ ‌
Ask your server about our soup offering of the day! All soups are
served with bread and butter

15‌

BBQ Cobb Salad‌
Romaine lettuce, avocado ranch dressing, cherry tomato, cucumber,
spiced chickpea & corn, marinated BBQ hard-boiled egg, bacon,
blue cheese, and Carolina chicken breast or vegan bites‌

27‌

+16‌Make it BBQ‌
Add brisket, pulled pork and BBQ drizzle. Served with
sour cream, green salsa fresca & guacamole‌

Dusty’s Famous Nachos‌                   ‌Feeds 4-6 people‌
Loaded with Monterey Jack and cheddar cheese, jalapeños, and
more! Served with green salsa fresca and sour cream‌

48‌

Mixed beans, sweetcorn, blended spices, Monterey Jack, cheddar
cheese & sour cream. Served with bread and butter
Add fries for the ultimate combo!

+ chili cheese fries 3

Beef or Vegetarian Chili‌ 19‌

Beyond Meat patty, smoked tomato vegan aioli, topped with
roasted red pepper vegan cream cheese, baby gem lettuce,
tomato & red onion, all served in a vegan brioche bun‌

Smoked Vegan Burger‌ 27‌ ‌

28‌
Smoked prime rib, white onions, mixed bell peppers,
provolone & aioli, all served in a fresh, warm hoagie roll‌

Philly Cheese Steak‌

27‌
Smoked beef brisket, sliced thick and stacked high on
ciabatta with garlic aioli, arugula, red onion, provolone,
and a chimichurri drizzle‌

Brisket Sandwich‌

A BBQ feast featuring smoked beef brisket, BBQ
ribs, pulled pork, jalapeño cheesy cornbread,
Vinnie’s baked beans, coleslaw, pickled onions,
cucumber, jalapeños, and butt rub wedges‌

Dusty’s BBQ Platter‌ 68 for 2‌  ‌/‌  ‌124 for 4‌

Corn on the cob “ribs” with Carolina seasoning, Cotija
cheese & vegan Tajin crema, served with vegan coleslaw‌

22‌Corn Ribs‌

A bowl of spuds to share with your friends. Perfectly
seasoned and comes with our butt rub or chipotle mayo‌

15.50‌Potato Wedges or Fries‌ ‌

+ upgrade to yam fries 0.5‌



W H I T E

Pinot Noir ‌See Ya Later, BC‌ ‌
Merlot ‌Nk’Mip‌ ‌Winemakers Series, BC‌ ‌
Cabernet Sauvignon ‌Black Sage, BC‌ ‌
Chianti Classico‌ Riserva Ducale Ruffino, Italy‌

Pinot Gris‌ See Ya Later,‌ ‌BC‌ ‌
Sauvignon Blanc‌ Kim Crawford,‌ ‌NZ‌
Sauvignon Blanc-Semillion‌ R&D by Culmina, BC‌
Chardonnay ‌Laughing Stock, BC‌ ‌

Rosé‌ Saintly, BC‌ ‌
Brut‌ Steller’s Jay, BC‌ ‌
Prosecco‌ Ruffino, Italy‌

Kokanee, Bud Light, Budweiser, Labatt Blue, ‌341ml‌

Corona Extra Pale Lager, Michelob Ultra ‌341ml‌

Whistler Brewing Forager Gluten Free‌ 355ml‌

Hoegaarden‌ ‌Witbier ‌330ml‌

Coast Mountain‌ ‌Hope You’re Happy IPA ‌473ml‌

Guinness Stout ‌440ml‌

Growers Cider ‌Peach or Pear‌ ‌355ml‌

Strongbow Apple Cider ‌500ml‌

No Boats on Sunday Apple Cider ‌473ml‌

NUTRL Vodka Soda‌ Lime or Grapefruit 355ml‌

Smirnoff Ice ‌330ml‌

Tempo Gin Smash Strawberry Lemon ‌355ml‌

9.5‌
9.5‌
9.5‌

10.75‌
12‌
12‌
9.5‌
12
12‌
9.5‌
9.5‌
9.5‌

12 / 18 ‌/ ‌49‌
14‌ ‌/‌ ‌20‌ ‌/‌ 57‌

 ‌61‌
19 / 28 / ‌70‌

14 / 20 / ‌57‌
 ‌65‌

 ‌14 / 33‌ ‌(375ml) / ‌53‌

12 ‌/ 18 / ‌49‌
16 / 22 / ‌60‌
17 / 23 / ‌66‌

72‌
            ‌

R E D

B O T T L E S  &  C A N S
OUR FAMOUS CAESARS

P R EM I UM  B O T T L E S

ALCOHOL FREE

D
R
IN

K
S
‌ D U S T Y ’ S  B A R  &  B B Q

Corona Cero‌ 0% 330ml‌
Stanley Park Sunsetter ‌0% 330ml‌
Virgin Caesar‌
Shirley Temple‌
Sparkling Peach Sunrise‌
Hot Drinks, Juice & Pepsi products‌
Rockstar ‌473ml‌

8.25‌
8‌
9‌
7‌

7.75‌
5.5‌
6.5‌

WINE CELLAR
6oz / 9oz /‌ Bottle‌

Dom Pérignon‌ ‌
Moët & Chandon‌ ‌
Palmer & Co Brut Réserve‌ ‌

Chablis Premier Cru Montmains, Jean-Marc 
Brocard, Burgandy, France 

760‌
180‌
175‌

122

Voyageur‌
The Dusty’s Legendary Caesar (1oz), served with a bottle of Labatt
Blue (341ml). Ask your server for a double pour!

19.75‌

Dusty’s Legendary Caesar‌
Smirnoff vodka, Mott’s Clamato, Dusty’s own spice mix &
Worcestershire sauce served with beef jerky, garnishes & rim‌

18.75‌

The Horse With No Shame‌
Dusty’s Lege‌ndary Caesar with a splash of horseradish‌

18.75‌

Looking for‌
‌something else?‌
‌Scan here for‌ ‌
our full drinks

selection‌

Get a bucket
of 5 bottles
for a sweet

deal‌

Champagne‌

White‌

Rosé  Whispering Angel 
Côtes de Provence, France 

89
Rosé‌ ‌

Cabernet Sauvignon Mount Veeder 
Napa Valley, California USA 

165
Red‌

15‌
Smirnoff Vanilla vodka, Kahlua, Baileys Irish Cream,
Frangelico & cold brew coffee‌

Mine-Shaft‌

18.75‌
Aperol, Prosecco, orange wedge, topped with soda‌
Aperol Spritz‌

18.75‌
Ketel One vodka, ginger beer, bitters & lime‌ ‌
Dutch Mule‌

O N  T A P

10 ‌16oz sleeve‌ / 30 ‌60oz pitcher‌

Kokanee‌ ‌- Classic Lager / Gold Lager‌

Stanley Park - Trail Hopper IPA / Waypoint Hazy Pale Ale /
Sunsetter Peach Wheat Ale‌

 ‌9.75 ‌16oz‌ ‌sleeve‌ / 29.50 ‌60oz‌ ‌pitcher‌

12 ‌17oz sleeve‌ ‌
Stella‌ ‌Artois Pilsner /‌ ‌Corona Extra Pale Lager‌

Coast Mountain Rotating Tap‌
12 ‌16oz sleeve‌ ‌

DUSTY’S MARGARITAS

Mama Halee's Margarita‌
Don Julio Blanco tequila, Grand Marnier, lime & simple
syrup served on the rocks with a salt rim‌

27.75‌

Spicy Coconut Margarita‌
1800 Coconut tequila, lime & simple syrup, fresh jalapeño, served on
the rocks with a Tajin rim‌

19.75‌

Mexican Voyageur‌
A twist on the Legendary Caesar, made with 1800 Blanco tequila (1oz),
garnishes & Tajin salt rim, served with a bottle of Corona (341ml)‌

19.75‌

+ Upgrade to Don Julio Blanco 12‌

 ‌80‌+ Upgrade to a 12oz Margarita Tower for you and 3 friends‌

Jose Cuervo tequila, triple sec, lime & simple syrup, served on the
rocks with a salt rim‌

Classic Margarita‌ 18.75

2oz

2oz

2oz

2oz

W INTER  WARMER S

Crown Royal Canadian whisky, honey, and lemon juice‌
17.75‌Hot Toddy‌

Kahlua, Baileys Irish cream, Grand Marnier, topped up with
coffee. Ask your server for whipped cream!‌

B52 Coffee‌ 17.75‌

Captain Morgan spiced rum & apple cider mix, garnished with
a stick of cinnamon‌

Boozy Hot Apple Cider‌ 17.75‌

SIGNATURE COCKTAILS

A silky-smooth sour. bacon-washed Crown Royal Canadian
whisky, Amaretto, lemon juice, egg white, and bitters‌ ‌

The Dusty Hog 18.75‌

Gordon’s gin, Soho lychee liqueur, grapefruit juice, lemon
juice, garnished with a sprig of thyme‌

A Thyme in Soho‌ 18.75‌

A smoky sipper straight from the barrel. premium bourbon,
Casamigos mezcal, Crème de Cacao, bitters, garnished with
an orange peel‌ ‌

Barn Dance Old Fashioned‌ 21.75‌

18.75‌
Elderflower liqueur (1.5 oz), Prosecco, lemon, topped with soda‌
Creekside Spritz‌

N O  C A S H  P A Y M E N T S ‌A S K  A B O U T  O U R  M E R C H  A N D  B U T T  R U B  S P I C E ! ‌F L I P  F O R  F O O D


