GET STARTED
Ain’t no thing like a Chicken Wing

12¾

I might be healthy cheesy dip

11½

Saucy Nachos

17¼

Crispy wings tossed in your favorite sauce: Hot,
XO, Coca-Cola BBQ, Honey Garlic, or Salt & Pepper.
Served with celery sticks & ranch dip.
Kale & spinach, tortilla chips, salsa, sour cream.
Fresh tortilla chips with melted jack, cheddar,
and our house made cheese sauce, jalapeños,
black olives, green onions, salsa, sour cream
& fresh made guacamole.
add taco beef or mole chicken 4

Throw a Few Sliders

14

No Bib Dry Ribs

12

Spicy XO Wontons

8

Three Wagyu beef sliders, cheddar cheese,
tomato relish, garlic aioli, bacon and lettuce
on mini brioche buns with French fry shooters.
Keep your shirt clean with our salt
& pepper dusted pork ribs.
Pork and Shrimp wontons tossed in
sweet & spicy house made XO sauce.

Wok this Way Lettuce Wraps

Wok fried chicken, spicy XO sauce, carrots,
celery, red peppers, green onions, peanuts,
crispy wonton hay & crisp iceberg cups.

13½

Smokin’ Sizzle Skillet Mussels

15

Calamari with a kick

13

Tacos from the truck

11

Popped in a cast iron skillet, drizzled with
drawn butter, garlic & sprinkled with sea salt.
Served with garlic loaf.
Fire dusted calamari, fried jalapeno,
red pepper, diced red onion, tzatziki.

MOLE CHICKEN: Three food truck style tacos served
with fresh slaw, pico de gallo, chipotle cream.
CRISPY FISH: Three food truck style tacos served
with fresh slaw, chili cream, fruit salsa.

SHANGHAI CHICKEN BITES

12½

pick your poutine

12

Crispy chicken bites tossed in a sweet chilli sauce.
OINK, OINK: Fresh cut fries, pulled bacon,
cheese curds, signature Guinness gravy,
crispy onion strings.
BABUSHKA: Fresh cut fries, mini pierogis,
bacon, cheese curds, sour cream, green onion,
signature Guinness gravy.
THE CARNEGIE: Fresh cut fries, Montreal smoked
meat, dill pickles, cheese curds, gruyère cheese,
signature Guinness gravy.

Prices do not include tax or gratuity. Please inform your server if you
have any food allergies, sensitivities or even if you just don’t like onions!

HOT SOUPS &
COOL GREENS
Hail Caesar!

10

beet & boursin

11

Field of Greens

9

The Big (French) O

8½

Cheesy Brew

8½

Hearts of romaine, creamy Caesar dressing,
roasted grape tomatoes, confit garlic and
grana padano parmesan cheese, finished with
a balsamic reduction and the king of croutons.

Mixed greens tossed in a blood orange tarragon 		
vinaigrette topped with roasted beets, spicy candied 		
pecans, pickled red onion, alfalfa sprouts & topped
with warm pepper Boursin cheese.
Go deep in mixed greens tossed in champagne
vinaigrette topped with mandarin segments,
raspberries, toasted almonds & goat cheese.
Made in-house French onion soup, topped with
a giant crouton and bubbling swiss cheese.
Beer infused creamy smoked cheddar soup
with bacon bits, scallions and sour cream.
Served with a garlic loaf.

HANDHELDS

All sandwiches and burgers come with fresh cut fries.
house salad 1 | caesar salad 2 | yam fries 1 | onion rings 3

Bacon Mac n’ Cheese Dog

12

Chicken & WaffleS

15

The Match Burger

15

Big Toasted Veggie Sandwich

14

Turkey, Brie & Apple Club

14½

Steak Sandwich

16¾

The Reuben Kincaid

14

Blackened Chicken sandwich

15

The Big Dipper Beef Dip

16½

Bacon wrapped Nathans dog with spicy catsup
and topped with cheesy mac & cheese on a
butter toasted bun.
Our signature sandwich! Buttermilk marinated crispy
chicken breast with lettuce, tomato, bacon, maple
bourbon aioli, stuffed between two Belgian waffles.
Our signature beef patty topped with lettuce,
tomato, onion, house mayo, brioche bun.
cheddar cheese 1 ½ | sautéed mushrooms 1 | bacon 2
My vegetarian sister’s favourite! Roasted beets
& portobello mushroom, hummus, goat cheese,
lettuce, tomato, sprouts, crispy onion ring,
served on toasted multigrain bread.
Slow roasted turkey breast on toasted artisan
sourdough, lettuce, tomato, brie, bacon
& apple chutney aioli.
6oz flatiron steak on toasted garlic French loaf,
crispy onion strings, roasted grape tomatoes,
& garlic aioli.
Montréal smoked meat, sauerkraut, dijon,
house dressing, melted gruyère on marble rye.
Blackened chicken breast topped with Bacon,
Monterey Jack Cheese, lettuce, tomato, red onion,
house mayo, on toasted baguette.
Thin sliced roast beef served on a toasted
baguette, caramelized onions, horseradish aioli,
classic au jus dip.

THIN CRUST PIZZA
Grilled Chicken clubhouse

16

Best-O Pest-O Shrimp

16

Hold the Tequila Margherita

14

Cheese, grilled chicken, bacon, lettuce, tomato & mozza.
Pesto sauce, shrimp, sundried tomatoes, mozza
& fresh lemon.
A classic! Tomato sauce, mozzarella, roma tomato,
bocconcini & fresh basil.

9” PAN PIZZA
Meatzza Pizza

16

so-cal

16

A tomato sauce, Montréal smoked meat, pepperoni,
capicola & chorizo sausage, mozza.
Cheese sauce, spicy ground beef, mozzarella,
cheddar, fresh jalapeños, red onion, fresh grape tomato,
avocado, cilantro, tortilla hay, sour cream & key lime.

THE MAIN EVENT
Fish & Chips

15¾

Yankee Baseball Striploin

26

Cast Iron Blackened Chicken

20

Soy Ginger Grilled Salmon Bowl

21

2 pieces of ale battered crispy fried cod served
with classic coleslaw & house made tartar sauce.
Grilled 8oz baseball cut NY striploin served with
baby potatoes and seasonal vegetables.
Grilled blackened double breast of chicken topped
with a lime-cilantro compound butter and served
with seasonal vegetables and roast potatoes.
Wild grilled Coho salmon served with ginger-soy
glaze, basmati rice, green beans, red pepper,
carrots, avocado & pickled ginger.

NOODLES ETC.
Hey Alfredo!

13

Stuffed up Meatballs

15

Pulled Bacon Mac & Cheese

14¾

Penne noodles smothered in our house made
pesto alfredo sauce & sundried tomatoes.
House made marinara sauce, gruyère stuffed meatballs,
fresh basil, parmesan cheese.
Macaroni noodles tossed in a creamy smoked
cheddar cheese sauce, signature pulled bacon,
bread crumb top. Served with spicy catsup
& garlic loaf.

