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SOUP AND SALADS
Chicken Gumbo cup4.75 bowl 750

Smokehouse chicken, chorizo, rice and okra in a spiced tomato broth

Mixed Greens half 5.50 full 8.50

Choice of lemon oregano or creamy blue cheese dressing.

Crab Salad half9.25 full 13.95

Rock crab, toasted pecans, green apple, honey vinaigrette, baby greens

Booker’'s Caesar Salad half 6.95 full 10.95

Crisp romaine, roasted garlic/buttermilk dressing, with herb croutons, parmesan and smokehouse bacon

Trash Salad 16.95

Mixed greens, fresh peppers, onion, tomato, cucumber, candied pecans, smoked chicken, pulled pork,
tossed in Avery Island dressing.

Add ons BBQPrawns 6.95 Smokehouse Chicken 5.25
Pulled Pork  4.50 Hot Smoked Salmon  7.95

APPETIZERS

The Original Smokehouse 11.25 Onion Rings 5.25

Chicken Wings Bookers own Panko battered onion rings, served with a
Bookers original smokehouse chicken wings are the best in spicy creole mayonnaise for dipping.

the city. We always have a fresh batch in the smokehouse,
they are served with your choice of our custom barbecue Crab Bucket 16.95

sauces or Buffalo style hot sauce. % pound of steamed snow crab, served with fresh lemon

St. Louis Ribs 13.25 and hot butter.
Calgary’s best smokehouse ribs, individually cut, brushed Peel and Eat Shrimp 9.75
with our signature Kansas City style barbecue sauce. Servediiith MBlicerad T oo ki e,

Smoked Short Rib Poutine 13.95 Buffalo Fried Oysters 1.25

House smoked certified Angus short rib, country style gravy, | commeal crusted oysters, legendary buffalo hot sauce,
Quebec cheese curds. creamy blue cheese.

Crab Cakes 11.50

Atlantic rock crab, roasted red pepper aioli.

Deep Fried Pickles 8.95 Bookers Famous 37.00

Panko crusted crispy kosher dill, bookers barbecue mayo. Appetizer Platter

. Wings, ribs, oysters, fried pickles, yam fries. With
Calamari 9.95 housemade sauces for dipping.

Served with our smoked tomato aioli.
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PASTA & SIDES

Smokehouse half 9.25 full 14.25 | Creole Prawn half 9.95 full 15.50
Short Rib Linguini Linguine

Our house smoked boneless certified Angus short rib, Creole tomato sauce, red and green peppers, Spanish
tossed in a light cream sauce with button mushrooms, onion and prawns tossed with linguine.

spinach and linguine.

Baked Mac and half 6.25 full 10.50 | Sides Yanm fries 425 Comnbread  1.50
Cheese Onionrings  3.00 Coleslaw 3.00
House smoked jalapenos and onions in a creamy Rice 2.75 Bakedbeans 2.50
three cheese sauce with a crispy, parmesan bread Mixed greens 3.90  Mac & cheese 4.75
crumb crust. Maple chipotle Corn on the cob 2.95

SANDWICHES & BURGERS

Served with fries, soup, mixed greens or Caesar salad.

Fried Oyster Po’boy 10.50 Booker’s Burger 14.95

West coast oysters beer-battered and fried. Hot sauce, 6 0z house ground beef patty, slices of smokehouse brisket,
grainy Dijon, mayo, lettuce, onion, pickles. pulled pork, cheddar, fresh lettuce, tomato, onions

16 Hour Smoked 10.95 Cajun Burger 11.95
Pulled Pork 6 0z Cajun spiced house ground patty, smoked jalapenos,
Tender pork shoulder, glazed with bookers Carolina style onions, swiss cheese, fresh lettuce, and tomato.

BBO- sauce, coleslaw, oT a toasted Kaiser. Bacon Ch burger 12.25
Brisket Sandwich 10.95 fresh lettuce, tomato and onion.

Smokehouse brisket, Kansas City style barbecue sauce,

fresh lettuce, tomato, onions, Cajun mayo. Spicy Chicken Sandwich 13.00

g Marinated chicken breast, smokehouse bacon, smoked
Steak Sandwich 13.95 jalapenos and onions, cheddar, Cajun mayo, fresh lettuce,
Char-grilled 6 oz striploin, crispy onions, sautéed tomato
mushrooms.

DESSERT

Berry Crumble Chocolate Brownie | Raspberry Lime Cheesecake
8.00 8.00 8.00
Warm field berries topped with a With vanilla ice cream and New York style cheesecake, topped with

crispy oatmeal crust. Served with chocolate sauce our own lime curds and raspberry coulis.
vanilla ice cream
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BOOKER'S BARBECUE & PLATTERS

Signature rubs and classic sauces, our
smokehouse pumps out 150-2001bs of BBQ
every day. All of our BBQ plates are served with
house made baked beans, garlic mashed
potato and maple chipotle corn.

St Louis ribs  half 18.95 full 30.50
Four hours of slow smoking on our custom rubbed ribs
with your choice of one of our signature sauces.

Smokehouse Brisket 16.25
12 hour slow smoked AAA Canadian brisket, custom
crafted rub, thinly sliced with your choice of one of our
signature sauces.

Smoke Roasted Half Chicken 21.25
Smoked for 5 hours and glazed in our own Carolina
barbecue sauce.

10 oz Alberta Striploin 23.95
Smoked and char-grilled, served with a tangy chimichurri
sauce.

Vegetable Skewers 14.95
Seasonal vegetables skewered and grilled to perfection,
glazed in one of our own signature sauces.

Snow Crab 34.95

1 pound of steamed snow crab legs, hot butter, fresh lemon

Blackened Catfish 19.95

Pan flashed with our custom seasoning and topped with

a roasted corn, cilantro and smoked tomato salsa
Maple Chipotle Salmon 17.25

Fresh Atlantic Salmon pan roasted and brushed with our

housemade maple chipotle glaze.

Above items served with coleslaw, creole rice
and seasonal vegetables.

Combination Plates

Bookers Original smokehouse BBQ. Served with mashed
potato, baked beans, and maple chipotle corn on the cob.
Any 2 meats $24.95  Any 3 meats $35

* smokehouse quarter chicken

* smokehouse chicken wings

* half rack of St. Louis ribs

* stack of sliced smokehouse brisket

e pulled pork

* half a pound of steamed snow crab add $4.50

Platters for 4 or 6 People

Served with House made baked beans, fries and coleslaw

Smokehouse BBQ 4 people 54.00 6 people 103.00

Slow smoked chicken, St Louis ribs, and Smokehouse
Brisket, all dressed in one of our signature barbecue sauces.

Seafood 4 people 6700 6 people 130.00

Snow crab legs, house made crab cakes, crispy calamari,
grilled prawns, and fried oysters.

Smokehouse BBQ 4 people 72.00 6 people 140.00
and Seafood

St Louis ribs, snow crab legs, Smokehouse brisket, grilled
prawns.

Fish and Chips 1 piece 10.95
2 piece 14.99

Haddock lightly coated in beer batter. Served with
coleslaw and tartar sauce.

Jambalaya 15.50
Chorizo, smokehouse chicken, prawns slowly
braised in a creole sauce, served on a bed of
cajun rice.




BOOKER'S WINE LIST

White Wine 60z 90z Bottle

Red Wine

Chardonnay $700 $10.50
Nugan, Third Generation, Australia

Riesling $7275 $1150 $32.00
“Fritz's Reisling”, Gunderloch, Germany

Blend $8.00 $12.00 $33.00
“Summation”, Kendall Jackson, California, USA

Sauvignon Blanc $8.75 $13.00 $34.00
Longboat, Marlborough, New Zealand

Pinot Gris $9.00 $13.50 $3700
Mission Hill, Five Vineyards, Okanagan, Canada

$9.50 $14.25 $39.00

$29.00

Rose
Gaga, California, USA

Chardonnay $10.25 $15.25 $42.00
Hidden Hook, Family Reserve, California, USA

FROM THE BAR
DRAUGHT BEER (2002)

Pinot Noir
Mirassou, California, USA

Blend
Apothic, California, USA

Merlot $8.00
Red Rock Reserve, California, USA

Malbec $8.50
Urban Uco, O Fournier, Argentina

Shiraz $8.75
McWilliams, Coonawarra, Australia

Cabemet Sauvignon $8.75
Louis. M. Martini, California, USA

Zinfandel $9.00
Kunde, California, USA

Cabemet Sauvignon $9.25 $13.75
Nugan Estates, Vision, South Eastern, Australia

$700 $10.50

$750 $11.25
$12.00
$12.50
$13.00
$13.00

$13.50

COCKTAILS $1.25

Bud, Bud Light: $6.00

Keith’s, Keith’s Red, Grasshopper, Traditional: $6.75
Stella: $6.95

Guinness: $7.50

BOTTLED BEER

Bud, Bud Light, Bud Light Lime,
Kokanee, Coors Light, Alexander Keith's: $6.00

MGD, Corona, Red Stripe, Stella, Smirnoff Ice: $6.50
MARTINIS $850

Jump Start: Espresso Vodka, Bailey's, Kalhua, espresso

Key Lime: Vanilla Vodka, Triple Sec, pineapple juice, Lime Cordial
Delilah: Orange Vodka, Cointreau, White Créme de Cacao
Cosmo: Citrus Vodka, Triple Sec, fresh lime, cranberry juice
Classic: Gin or Vodka, Vermouth

Cajun Caesar: Peppered vodka, clamato juice, Cajun
spiced rim, garnished with pickled asparagus

Lynchburg Lemonade: Jack Daniel's, Triple Sec, fresh
lemon juice, Sprite

Mint Julip: Jack Daniel's, Southern Comfort, fresh mint,
simple syrup, Sprite

Bayou Self: \odka, Gin, Ginger Ale, cranberry juice
Southermn Screw: \odka, Southern Comfort, orange juice

Booker’s Hurricane: 20z $12.75
Vodka, Gin, Rum, Southern Comfort, Triple Sec, Amaretto,
orange, pineapple, and pink grapefruit juice, grenadine.

Booker's Sangaria: $8/glass  $20/ 1 L
Booker's secret recipe!

HI BALLS

$6.00 - 10z * $10.00 - 20z




CELEBRATING SOUTHERN COOKING, BBQ
AND SEAFOOD IN CALGARY

oog gl & cralo shack

NIGHTLY AT CRAB $39.95
9:00PM RIBS $28.95
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