THE
fibmE DINNER

STARTERS + SNACKS 10 SHARE

Pub Wings
S&P, BBQ, Honey Garlic, Teriyaki, Lemon Pepper or
Hot Sauce, served with a handful of French fries 23

Crispy Pork Bites
S&P, BBQ, Honey Garlic, Teriyaki, Lemon Pepper or
Hot Sauce, served with a handful of French fries 78

Chimichurri Steak Bites 79
Served with an arugula & tomato salad

Classic Loaded House Nachos *

Melted Monterey jack cheese, peppers, olives,
tomatoes, banana peppers, salsa & sour cream 24
* Add guacamole 4, pulled pork 6, chicken 6

Classic Poutine 175/20

Pulled Pork Poutine 19/24

Loaded Mucky Fries

With bacon, green onions & Philly cheese sauce 712 / 19
French Fries 8/13

Sweet Potato Fries 70/16

Onion Rings 70/16

Feature Daily Soup 9/16
Served with house-made rock bread

SALADS

House Salad * 9/15
Greek Salad * 135° /18

Classic Caesar Salad * 12/18
*Add Grilled Chicken 70, Prawns (5) 70

Balsamic, Ranch, 1000 Island
Italian, Blue Cheese Dressing

CLASSICS

Served with seasonal salad, daily soup, potato salad or French fries
House-Made Chicken Strips
Five pieces, served with BBQ, honey mustard,
honey garlic, plum, ranch or hot sauce 22

Quesadilla Chicken or Pulled Pork 24
Quesadilla Vvegetable 20

With bell peppers, banana peppers, tomatoes, cheddar-mozza
cheese served with salsa & sour cream. Add guacamole 4

Beef Dip Sandwich with Au Jus 22
Pub Philly Sandwich

Our classic beef dip with sautéed onions, bell peppers,
Monterey jack cheese & cream cheese dipping sauce 25

Clubhouse Sandwich
House roasted turkey, ham, bacon, cheddar cheese
lettuce, tomato, mayo 24  Order as a Single Club 22
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FEATURE
BURGERS

Served with seasonal salad, daily
soup, potato salad or French fries

BEER &
BURGER

MONTH
OCTOBER 2023
Braised Birria Brisket Burger

Braised beef brisket with house-made coleslaw, served
with a spicy South American birria dipping sauce 25

More Cowbell Double Smashburger
Two house-made 3 oz. beef patties with cheddar
cheese, lettuce, onion, burger sauce 22

Crispy Chicken Caesar Burger
Crispy chicken breast with Caesar dressed romaine
lettuce, red onion, tomato 24

Grilled Mesquite Chicken Burger
Grilled chicken breast in a mesquite marinade,
with southern style coleslaw 23

Grilled Lime & Garlic Halibut Burger
Grilled halibut fillet in a lime, garlic marinade, with
house-made tartar sauce, arugula, tomato 26

Portobello Mushroom Head Burger
Caprese stuffed portobello mushroom, topped with
crispy mushroom chips, arugula, chimichurri sauce,
served open-faced 22

Upgrades: Gravy 3, Caesar Salad, Onion Rings, Sweet
Potato Fries 4°%, Poutine, Greek Salad 6, Mucky Fries 8

Burger Customizations:
CHEESE: Cheddar, Swiss, Monterey jack 2°°, Brie 4

EXTRAS: sautéed onions, sautéed mushrooms, jalapefios,
banana peppers, fried egg, onion rings (2), peanut sauce,
coleslaw, spinach 3, bacon (2), avocado, bacon onion jam 4
add a side sauce 7

DINNER FEATURES
Pork Schnitzel

Mushroom sauce, roasted potatoes, seasonal vegetables 22

Pad Thai
Prawns, chicken, egg, carrots, green onion, fresh
bean sprouts, crushed peanuts with rice noodles 24

Chorizo Pollo Penne

Chicken, tomatoes, chorizo sausage, mushrooms

& spinach in a rosé sauce, served with garlic toast 25
Braised Beef Brisket Bourguignon

Braised beef brisket with sauteed onion, bacon, mushrooms
& red wine sauce, potato mash, seasonal vegetables 25

Gluten free options available. Please be aware our kitchen is gluten friendly & cross
contamination may occur. if you have allergies or special dietary requirements, let us know.




