
Arugula Salad
pear, roasted walnuts, chèvre, 
lemon olive oil, vincotto - 12

Caesar Salad
smoked bacon, fresh parmesan, 
crispy egg, croutons - 13
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tri-colour quinoa, shaved brussel 
sprouts, feta, toasted almonds, 
maple dijon vinaigrette  - 14

Beer Nuts - 5

Smoked Almonds- 5

Roasted Olives
citrus, chili, herbs - 6

House Cut Fries
basil aioli - 7

Beer Can Cauliflower Bites
Brothers Ale, house buffalo sauce, 
gorgonzola ranch dip - 9

SNACKS

Garlic Shrimp Toast
Sauteed black tiger shrimp, white 
wine garlic chilli reduction, herb 
toasted farmers loaf, red peppers & 
arugula - 16

Poutine
brown gravy, local curds - 9

Crispy Buttermilk Chicken Bites
honey mustard - 11

Deep Fried Pickles
smoked tomato aioli - 8

SHARING
Charcuterie
local meats, local cheeses, roasted 
olives, fresh fruit, bread - 24

Ratatoullie - 8
Stewed zucchini, red pepper, 
eggplant, tomato

House Cut Fries
basil aioli - 7

Crispy Brussels Sprouts
double smoked bacon, Sriracha 
honey glaze- 7

SIDES
Caesar
Herbed croutons, parmesan - 6

Arugula
lemon, olive oil, parmesan, 
vincotto – 6

Grilled Flatbread
sundried tomato pesto, roasted 
garlic, red peppers, portobello 
mushrooms, brie, 
dressed arugula - 17



Served with choice of, side Caesar, side arugula or 
house cut fries. 

Red House Burger
tomato relish, mustard mayo, aged 
cheddar, crispy onions - 17

Chicken Club
smoked bacon, tomato relish, basil 
aioli, iceberg lettuce - 15

Pork Carnitas Cubano
braised pork, pickled jalapenos,
cheddar, refritos, salami, 
avocado - 17

SANDWICHES
LU

N
C

H
 +

 D
IN

N
E

R
Fried Chicken
buttermilk biscuit, honey mustard, 
pickles - 15

Grilled Halloumi 
roasted red peppers, tomato, 
eggplant purée, basil pesto  - 15

Portabella Burger
chimichurri, avocado, cashew cheese, 
vegan mayo, tomato, sprouts - 16

Steak Salad
Grilled beef tenderloin, melted brie, 
pickled onion, radish, arugula, red 
wine shallot vinaigrette - 19

Yellow Fin Tuna Tartare
Ginger garlic soy tartare, crispy 
wontons, sesame seeds, scallion - 21

MAINS 
Local Trout
Lemon basted, classic ratatouille, 
spinach purée - 19

Vegetarian Lasagna
Zucchini, artichoke, carrot, bell 
pepper, ricotta, cheddar, parm, 
basil tomato sauce - 18

Spaghetti Meatballs
Garlic toast, basil, fresh parm - 19

Vanilla Crème Brûlée 
almond biscotti - 7

DESSERT

                    Please inform your server of any food allergies. Prices do not include tax.

Thanks for your support throughout this time and we can’t 
wait for all that lie ahead of us!

As things are currently different…

Be Kind
Be Compassionate

Have Patience

~ Support Local ~


