Spinach, Artichoke and Stilton Cheese Dip Served with
fresh pretzel bread 9.99

Irishman’s Bread Freshly baked sour dough bread
stuffed with aged Cheddar cheese, topped with herbed
tomatoes and drizzled with garlic butter 8.99

The Grand Nachos Crisp tortilla chips layered with
three cheeses, peppers, black olives, diced tomatoes

and jalapeno peppers 10.99 Add guacamole 1.99
Smothered in drunken meat sauce add 2.99

Chicken Wings Mild, medium, hot, soya ginger, grand
hot or honey garlic 11b. 9.99 2lb 16.99 31b.24.99

Thai Chicken Balls Crispy fried home made chicken
balls served with a sweet and spicy dipping sauce 6.99
Crispy Fried Calamari Calamari is lightly dusted, deep
fried and served with chipotle pepper aioli 8.99

Potato Skins Stuffed skins with Cheddar cheese, BBQ

sauce, bacon and scallions. Served with sour cream and
apple sauce 6.99

Patrick’s Perogies Cheddar and potato dumplings
sautéed in butter with onions, topped with bacon bits
and served with sour cream 7.99

Mini Bison Burgers Three fresh bison burgers topped
with Oka cheese and smoked bacon served with beer
aioli on an onion bun 9.99

The Massive Platter (serves 4) Irishman’s bread, onion
rings, potato skins, chicken wings and fried calamari
(no substitutions please) 24.99

Sweet Potato Fries

A house specialty. Thinly sliced sweet potatoes, deep
fried and lightly seasoned. Served with mustard beer
aioli 5.99

Melted Brie Quesadilla Tortilla filled with sautéed bell
peppers, onions, mushrooms and melted Brie cheese.
Served with sour cream & salsa 7.99 With chicken 9.99

Hummus & Babaganoush Duo of Dips Served with
fresh vegetables and Naan bread 9.99

Basket O’ Rings Hand cut Vidalia onions dipped in
beer batter, served with chipotle aioli 5.99

*Prices do not include applicable taxes and are subject to change.

Daily Kettle
Made with only the freshest ingredients 5.25

Onion Soup
French in style but with a wee touch of Irish whiskey,
topped with croutons and Gruyére cheese 6.99

Emerald Greens
Fresh, crisp greens tossed in balsamic vinaigrette
Small 5.99 Large 7.99

Caesar Salad
Bacon bits, croutons and fresh romaine lettuce tossed with
Caesar dressing Small 7.99 Large 9.99

Flat Iron Cobb Salad

Mixed greens tossed with crisp bacon, avocado, tomato,
blue cheese and hard boiled eggs topped with grilled fresh
herb marinated flat iron steak and drizzled with our
Ontario maple vinaigrette 13.99

Strawberry Spinach Salad

Baby spinach leaves with fresh strawberries, chunks of
mango and toasted sugared almonds tossed in raspberry
vinaigrette with Woolwich goat cheese 11.99

Mediterranean Turkey Greek Salad
Red and yellow bell peppers and Feta cheese topped with
a lemon pepper dusted, grilled turkey breast 14.99

Add one or more of these items to any salad:
Grilled Chicken 3.99 Crispy Calamari 3.99
Fire Grilled Shrimp 4.25

Bacon Wrapped Filet Mignon

6 oz beef tenderloin, grilled to your liking, served on
whipped potatoes with sautéed spinach, roasted shallots
and a bacon and mushroom Guinness gravy 19.99

Certified Angus Beef Rib Eye

10 oz Certified Angus Beer, grilled to your liking and
brushed with rosemary butter. Served with fresh broccoli
and a baked potato stuffed with Cheddar cheese and
bacon; topped with sour cream 24.99

Irish Stew

Guinness braised spring lamb and Alberta beef with
Yukon Gold potatoes and root vegetables. Served with
home made Irish soda bread 9.99

All Day Irish Fry

Two Omega 3 eggs, cooked any style, strip bacon and
banger sausage, served with fresh hand cut fries and
toast 8.99

Chicken & Leek Pot Pie

Tender chicken braised in Harp lager with leeks and
root vegetables in a light, crisp pastry, served with
Yukon Gold mashed potatoes and green peas 10.99

Steak and Stilton Pot Pie

Tender chuck beef and button mushrooms braised in
Guinness, with Stilton cheese baked fresh in a tender
crust. Served with Yukon Gold mashed potatoes and
buttered green peas 10.99

Shepherd’s Pie

Slow cooked, lean ground beef with sweet peas, corn
and carrots in a rich Guinness and fresh herb gravy
topped with Yukon Gold mashed potatoes and served
with house salad 11.99

Bombay Chicken Curry

Chicken, vegetables, potatoes, Basmati rice and our
special curry spices. Served with a crispy poppadum
and mango chutney 12.99

Traditional Fish & Chips
Alaskan halibut battered in Kilkenny cream ale, served
with fresh hand-cut fries, coleslaw and tartar sauce 13.99

Fresh Grilled Salmon
Served on a bed of wheat berry salad, grilled asparagus
and topped with a cherry tomato basil relish 15.99

Our Commitment To You
‘We pride ourselves on only using the finest ingredients.
Our burgers are made fresh from Certified Angus Beef.
‘We use #1 Yukon Gold potatoes for our hand cut fries.
Our steaks are fresh Certified Angus Beef.



