
 

APPETIZERS 

Gourmet Wings $14.5 

One pound wings, lightly dusted. 

 House Buffalo  |  Chipotle Mango Rub 

 Sweet Chili        | Whisky BBQ 

   The Wrath   | Korean Glaze 

Honey Garlic           |   Smoked Sea Salt & Pepper 

 Try it vegan! Substitute crispy cauliflower $15.5 
 

Chili Chicken $14 

Crispy chicken bites tossed in a sweet chili glaze, with 

cucumbers, red peppers & jalapenos. Topped with fried 

gyoza strips, sesame seeds and green onions. 

 Try it vegan! Substitute crispy cauliflower and hold the 

gyoza strips! 

Wrap it up - Add lettuce cups $2 
 

Tuna Nachos $16 

Poke went to Mexico, came back and they were pumped 

about this one! Ahi tuna, avocado, cucumber mixed with 

sesame seaweed salad. Drizzled with sriracha and wasabi 

mayo.  
 

Tacos $12 

Two per order, served on flour tortillas. 

Choice of Chicken or Jackfruit, tossed in Tinga sauce, 

melted mozzarella and cheddar cheese, fresh tomatoes, 

jalapenos, and pickled onion. Topped with house made 

guacamole, cilantro & crispy chickpeas. 

Add fries, or mixed greens $4 

Or, just one taco $6.5 each 
 

BBQ Pulled Pork Sliders $13.5 

Three per order. Slow braised BBQ pork, coleslaw, aioli, 

crispy fried onions, and jalapenos. 

Add a slider $5  

 Try it vegan – substitute BBQ Jackfruit 
 

Smashed Pretzels $13 

 Tender pretzel bites, with lemon pepper butter and 

fresh dill. Served with house made beer cheese. 

 Make it dirty! $4 
 

Brussels $12 

  Brussels sprouts with a drizzle of miso maple glaze. 

 

SOUPS & SALADS 

Dill Pickle & Pepperoncini Soup $6 cup | $8.5 bowl 

 Creamy, savoury and tart. 

Add a house made cheddar & ale biscuit $2 
 

Mom’s Stew $12 

Hearty bowl of spicy Italian sausage crumble, leeks, 

carrots, celery, Yukon Gold potatoes in a creamy broth. 

Served with a warm cheddar and ale biscuit. 
 

Farro Salad $14 

 Arugula, farro, roasted red peppers, kalamata olives, 

cucumber, crispy chickpeas, almonds & feta tossed in a 

dijon vinaigrette. 
 

Kale Caesar Salad $13 

A mix of kale and Romaine tossed in a creamy garlic Caesar 

dressing. We throw on “Naan-tons”, shaved parmesan, 

fried capers & chopped bacon.  
 

 Add Grilled or Smoked Chicken $6 

 Add Salmon or Steak   $8 
 

  = vegetarian |   = vegan |   = gluten free |   = spicy 

 SNACKS 

Malt Pickle Chips $5 

   Thin cut, fried crisp. Served with ranch. 
 

Dirty Fries $9.5 

  It’s like a poutine but way dirtier; Spicy beer 

cheese-covered fries, jalapeno, red pepper, fried 

onions, and obviously the master of all cheeses… the 

curds! 
 

Fried Oyster Mushrooms $8 

  Lightly battered Oyster mushrooms seasoned with 

Chaat Masala, a drizzle of dill aioli, and pickled onion. 

 

BURGERS & SANDWICHES  
Served with fries or mixed greens. 

Sub Caesar salad, or dill pickle soup $1 

Sub sweet potato fries $2 

Sub dirty fries, crispy brussels or pickle chips $4 
 

House Burger $16.5 

Double stacked 4oz Ground Chuck brisket patties 

topped with onion, pickle, lettuce, smoked tomato 

jam & house burger sauce. 

Add Cheddar, Swiss or Blue Cheese $2 

Add Peppered Bacon, or Fried Egg $2 
 

Vegan Burger $17.5 

 Beyond Meat patty, topped with onion, pickle, 

lettuce, smoked tomato jam & vegan mayo. 
 

Korean Fried Chicken Sandwich $17 

 Battered & fried chicken breast, Gochujang glaze, 

mayo, coleslaw and pickles. 

 Substitute a cauliflower steak 
 

Salmon Burger $18 

Pan Seared Fresh Salmon, Dill Aioli, fried capers, 

pickled onion, tomato, and arugula on a toasty 

potato scallion bun. 
 

Blackened Chicken Sandwich $16.5 

Cajun chicken breast blackened to perfection, cheddar 

cheese, peppered bacon on a panini bun with roasted 

aioli, lettuce and tomato. 
 

Cubano $17 

Havana’s famed pressed sandwich! Slow braised pork, 

pickles, mustard & Swiss cheese. 

Substitute Jackfruit 
 

ENTREES 

Mac & Cheese $16.5 

 Cavatappi noodles with cheese curds and house 

made beer cheese. Baked with a panko topping.  

 Make it dirty?  

Add Pulled Chicken or Braised Pork $6 

Add Bacon & Jalapeno $3 

Add Mixed Greens $4 or Caesar Salad $5 
 

Salmon Risotto $22 

Fresh lemon thyme salmon served on a bed of 

mushroom & leek risotto accompanied by crispy kale 

chips. Garnished with maple dijon sauce. 
 

Steak Frites $19 

6oz New York Striploin on fresh Vienna bakery bread, 

with sesame steak sauce, and pomme frites. 

Add Sautéed Mushrooms & Onions $1.5 each 

 


