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A TASTE OF WHO WE ARE




Brew Pub Chicken Wings

Your Choice; BBQ, Honey Garlic, Medium,
Hot, or Really Freakin’ Hot. Served with Ranch Dip

Ceasar Salad 11 Beer
Chopped Romaine Hearts, Bacon Bits, Parmesan Canadian 9.51/13.50
Cheese & Roasted Garlic Caesar Dressing Coors Light 9.51/13.50
Add Grilled Chicken 4 Coors Banquet 9_51
. MGD 9.51

Baby Kale, Romaine Heart Salad 15 Creemore Springs 10.40
Roasted Apples, Dried Qranberrtes, Mandarin Qrange Rickard’s Red 10.40
?gpr«;mes, efthclz, :QedFOnsons, Poppy Seed Dressing Granville Island 10.40

oy free uten tree Hops & Bolts 10.40
P hicken Parm Sandwich 1 Molson Cider 10.40

ageau Chicken Pa Sandwic 6 Rickard’s Radler 10.40

Crispy Breaded Parmesan Chicken, Mozzarella,

House Marinara Sauce, & Pesto Aioli Heineken 10.84
On a Brioche Bun Liquor
BBQ Beef Brisket Sandwich 16 Smirnoff Ice 10.84
Slow Roasted for 12 — Hours with Mesquite Smirnoff Red Sangria 10.84
Smoked Apple Butter BBQ Sauce Motts Original Caesar 10.84
On a Brioche Bun Bar Rail 1oz 8.63
Premium Mix drink 10.39
“0” Canada Club Wrap 16 Wi
Grilled Chicken, Peameal Bacon, Cheddar - Jack me'
Cheese, Lettuce, Tomatoes & a Maple Mustard Mayo Apothic Red 11.50
In a Sun Dried Tomato Tortilla Whitehaven Sauvignon Blanc 11.50
Montreal Smoked Meat 16 Non Alcoholic
Old Fashioned Smoked Meat on Rye Dasani Water 4.42
With Mustard & Dill Pickle Spear Fountain Pop - Coke, Diet Coke, Sprite
Root Beer, Nestea and Ginger Ale 4.65

All Sandwiches are served with Home Made Kettle Chips or X i
$2 Side Ceasar Salad Little SENS Kid’s Meal 11.25
Hot Dog, Kettle Chips, Small Pop or Juice

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of food borne illness




