start share

Famous Fried Pickles 11°¢
creamy dill dip

Truffle Waffle Fries 10%°
parmesan, parsley, garlic aioli

Gyoza 14°°
pan-fried chicken and veggie dumplings,
korean sesame sauce, sriracha mustard

Chicken Wings 18°*
choice of frank’s hot, spicy korean,
maple bacon or salt and pepper

Chicken Strips & Fries 18%°
breaded to order chicken strips, fries
choice of honey mustard or

buttermilk ranch dip

Calabrian Chili & Garlic Prawns 19%°
sautéed prawns, spicy calabrian chili crunch,
garlic shallot butter, white wine, lemon,
grape tomatoes, garlic baguette

Fresh Guac & Chips 14%°
guacamole, roasted pumpkin seeds, cilantro,
pico de gallo, feta, cumin-dusted tortilla chips

bowls salads

Ranchero Rice Bowl 21°°

spiced jasmine rice, pico de gallo, avocado,
pickled cabbage, corn and bean salsa,
charred fresno aioli, tortilla strips, cilantro
choice of grilled cajun chicken,

sautéed creole prawns or cajun bbq tofu

Ahi Tuna Poke Bowl 24°°
gochujang soy marinade, sushi rice,
tobiko, miso mayo, roasted pineapple,
seaweed salad, pickled ginger, avocado,
radish, sunomono cucumber, cilantro,
crispy onion furikake

Power Bowl 22

guinoa, kale, spinach, avocado, carrots,
pickled cabbage, grape tomatoes,
candied walnuts, crispy chickpeas,
green goddess vinaigrette

choice of seared halloumi cheese or
grilled avocado

Seafood Chowder 14

new england style chowder, cod, clams,
potatoes, corn, old bay seasoning

@® garlic bread 1pc 3°° | 2pc 6%

Hummus & Za’atar Flatbread 16°°
hummus, whipped feta, harissa, za'atar,
baked to order flatbread

Crispy Humboldt Squid 18%°
fried banana peppers, micro radish,
jalapenio mayo, lemon

Quesadilla 17%°

smoked mozzarella, shredded cabbage,
banana peppers, flour tortilla, jalapefio mayo,
valentina, cilantro lime sauce

choice of chicken tinga or

veggie with guacamole

Honey Valentina Lettuce Wraps 21°°
charred corn, green onion, tortilla strips,
crispy onions, cilantro lime sauce,

roasted pumpkin seeds,

iceberg lettuce cups

choice of crispy fried chicken or cauliflower

Field Greens Salad 15°°

hearty field greens, feta, cucumber,
grape tomatoes, crispy chickpeas,
green goddess vinaigrette,

roasted pumpkin seeds

Roasted Garlic Caesar Salad 16
romaine hearts, crispy capers, parmesan,
house baked croutons, caesar dressing
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add to your salad

grilled half avocado 3%
sautéed creole prawns 5%
grilled garlic chicken 5%
grilled cajun chicken 5%
seared halloumi cheese 5%
cajun bbq tofu 4°

oven roasted salmon 11°°

CHCNONCHNONCHC

MANY OF OUR DISHES CAN BE PREPARED TO ACCOMMODATE VARIOUS DIETARY NEEDS.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS.

PEOPLE WHO REALLY CARE DO IT BETTER

gBEST
SMANAGED
SCOMPANIES



Caper Dill Salmon 30

oven roasted steelhead, caper dill aioli,
crispy potatoes, seasonal vegetables,
dill, parsley

Pesto Linguine 25%

almond basil pesto, feta, grape tomatoes,
garlic shallot cream, garlic baguette
choice of sautéed chicken or prawns

Truffle Mushroom Mac & Cheese 24
local wild mushrooms, cavatappi noodles,
arugula, sharp cheddar bechamel,

parmesan breadcrumbs, parsley

Fried Chicken Mac & Cheese 24%
buttermilk fried chicken, cavatappi noodles,
bacon, sharp cheddar bechamel, parsley,
parmesan breadcrumbs

Forager Chicken 30%°

roasted chicken breast, local wild mushrooms,
porcini peppercorn demi-glace, seasonal
vegetables, roasted garlic mashed potatoes

burgers

all burgers and sandwiches are served with fries

substitute green salad, caesar salad or tots 1%

sandwiches

Fish & Chips 23%
two pieces of craft beer battered cod,
fries, coleslaw, tartar sauce

Steak Frites
peppercorn sauce, fries, truffle arugula
7oz sirloin 31°° | 100z ribeye medallion 40°

Creole Steak

creole butter, seasonal vegetables,
roasted garlic mashed potatoes

7oz sirloin 33 | 100z ribeye medallion 42°

add to your main

peppercorn sauce 2°°

sautéed creole prawns 5%
sautéed local wild mushrooms 3%
1pc garlic bread 3°°

2pc garlic bread 6°*
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GLUTEN FREE BUNS AVAILABLE 1%°

substitute truffle waffle fries or waffle fry poutine 3°*

substitute seafood chowder 5%

Tap Burger 271°*

100% canadian beef, aged white cheddar,
lettuce, caramelized onions, tomato,
house mayo, pickles, brioche bun

PB&J Burger 22°

100% canadian beef, chipotle peanut butter,
bacon jam, house mayo, lettuce,

tomato, pickles, brioche bun

Truffle Onion Ring Burger 24%°
100% canadian beef, truffle gouda,
beer battered onion rings, arugula,
black garlic truffle aioli, brioche bun

West Coast Clubhouse 227

grilled chicken breast, bacon, arugula,

aged white cheddar, smashed avocado,
charred fresno aioli, tomato, toasted brioche

Cajun Chicken Burger 22°°
blackened chicken, smashed avocado,
bacon, lettuce, tomato, house mayo,
brioche bun

Southern Fried Chicken Burger 22°
buttermilk fried chicken, pickles,

shredded iceberg, pickled onions,

honey cayenne mayo, brioche bun

Spicy Tuna Burger 23%°

seared ahi tuna, sesame lemongrass
panko crust, smashed avocado, cucumber,
lettuce, crispy onions, spicy miso mayo,
pickled onions, brioche bun

Falafel Veggie Burger 21°

house-made falafel, garlic tahini labneh,
hummus, charred fresno aioli, tomato, arugula,
pickled cabbage, cucumber, brioche bun

Porcini Crusted Beef Dip 25°
porcini crusted certified angus beef®,
truffle gouda, tiger horseradish sauce,
caramelized onions, french onion jus,
crispy onions, baguette

add to your burger

bacon 2%

fried egg 2%°

smashed avocado 1%°

sautéed local wild mushrooms 3°°
aged white cheddar 1%*
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hand-stretched pizza

Margherita 20°°
parmesan, fresh mozzarella,
fresh basil, pomodoro sauce

Local Wild Mushroom 21°°
local wild mushrooms, mozzarella,
truffle arugula, roasted garlic cream sauce

Hot Honey Calabrese 22°
calabrese salami, bacon, fresh mozzarella,
spicy honey, pomodoro sauce, fresh basil

Hawaiian Heat 22°°
roasted pineapple, bacon, smoked mozzarella,
jalapenio mayo, lime, pomodoro sauce

dessert

Sticky Toffee Pudding 10°°
warm date and molasses cake, toffee sauce,
mario’s vanilla bean gelato, candied walnuts

Caramel Streusel Carrot Cake 11°°
candied walnut streusel crunch, caramel,
cream cheese icing, vanilla whip, mint

Oreo Cheesecake 11%°
new york style cheesecake, oreo whip,
chocolate sauce, oreo crumble

, espresso bar

GLUTEN FREE CRUST AVAILABLE 2%°

Double Pepperoni Pizza 21°
dry-cured pepperoni, mozzarella,
fresh parmesan, pomodoro sauce
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add a dip

buttermilk ranch dip 1
jalapefo mayo 1

garlic mayo 11

creamy dill dip 1
honey cayenne mayo 1
cilantro lime sauce 1
hot honey 2

CHECNCNCONCNCONC)

Affogato 8%
mario’s vanilla bean gelato, espresso

Skor Sundae 10°*

mario’s vanilla bean gelato, chopped peanuts,
vanilla whip, skor pieces, maraschino cherry
choice of hot fudge or caramel sauce

Espresso 4% | Americano 4% | Latte 5%
Cappuccino 5% | Mocha 5% | Hot Chocolate 2*

substitute oat milk 1

AGES 12 AND UNDER

kids menu

all kids meals come with a small drink and

choice of mario’s vanilla bean gelato or apples & caramel

substitute small skor sundae 3°°

Mac & Cheese 13%
cavatappi noodles, sharp cheddar bechamel,
garlic baguette, side of ketchup

Quesadilla 12

flour tortilla, white cheddar, mozzarella,
side of ketchup

choice of fries, green salad or caesar salad

Cheeseburger 12°°

100% canadian beef, white cheddar,
toasted bun, ketchup

choice of fries, green salad or caesar salad

' GLUTEN FREE BUN AVAILABLE 1

Chicken Strips 13%°

breaded to order chicken strips

choice of honey mustard or ranch dip
choice of fries, green salad or caesar salad

Cheese Pizza 13%
pomodoro sauce, mozzarella

{ GLUTEN FREE CRUST AVAILABLE 2%

Kids Bacon & Eggs 12°°
scrambled eggs, bacon, toasted brioche
choice of crispy potatoes or green salad

AVAILABLE DURING BRUNCH ONLY |




weekend ' holiday brunch

Double Bacon Benny 18%°

bacon, bacon jam, poached eggs,

cajun spice, hollandaise, english muffin,
garlic mayo, micro radish

choice of crispy potatoes or green salad

Smashed Avocado Benny 17°°

avocado, tomato, poached eggs, hollandaise,

english muffin, garlic mayo, micro radish
choice of crispy potatoes or green salad

Wild Mushroom Toast 18%°
local wild mushrooms, whipped feta,
almond basil pesto, parmesan, arugula,

poached egg, toasted brioche
choice of crispy potatoes or green salad add to your brunch

® egg (any style) 25°
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Bacon & Eggs 15 ) ® two strips of bacon 2°°
bacon, scrambled eggs, toasted brioche ® hollandaise 1%
choice of crispy potatoes or green salad ® toasted brioche 2°

® grilled half avocado 3°°

95
Fr,enCh To_aSt 15 ) o ® sautéed local wild mushrooms 3°°
thick cut brioche, vanilla whip, icing sugar, L )
maple syrup
]
, brunch cocktails ~

Signature Caesar 12°°

polar ice vodka, signature hot sauce,
clamato, dill pickle pepperoni,
pepperoncini « 20z

Mimosa 7°°
sparkling wine, orange juice « 30z

Banana Milk Punch 137
bumbu rum, creme de banane,
vanilla, banana bergamot bitters,
milk, nutmeg - 20z
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AVAILABLE UNTIL 2PM

Breakfast Burger 20°°

100% canadian beef, bacon, fried egg.
aged white cheddar, garlic mayo,
arugula, jalapefno mayo, brioche bun
choice of crispy potatoes or green salad

Hearty Hash Bowl

crispy potatoes, red onion, tomato,
red peppers, sautéed spinach,
poached eggs, hollandaise, parsley
southern fried chicken 18%

chopped bacon 18%°

grilled avocado 18*°

Espresso Martini 13°°
absolut vodka, kahlua, espresso,
créme de cacao - 20z

Shanky’s Coffee 12°
shanky’s whip irish whiskey liqueur,
licor 43, whipped cream, coffee « 20z

Baileys & Chai 12°°
baileys, vanilla chai tea,
cinnamon stick « 20z

BRUNCH HAPPY HOUR

WEEKENDS & HOLIDAYS UNTIL 12PM

$4 Off Brunch Items (exciudes Kids Menu)
$7 Phillips For Peach Sake Wheat Ale

$2 Off Mimosas
$2 Off Signature Caesars

MANY OF OUR DISHES CAN BE PREPARED TO ACCOMMODATE VARIOUS DIETARY NEEDS.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS.

PEOPLE WHO REALLY CARE DO IT BETTER

2BEST
qg MANAGED
S COMPANIES



RIAPPY HOUR

EVERY DAY 2PM-5:30PM & 9PM-CLOSE

Tots 5

Truffle Waffle Fries 7°°

Famous Fried Pickles 9°°

Gyoza 10

Hummus & Za'atar Flatbread 13%°
Fresh Guac & Chips 11

Chicken Wings 14*°
choice of frank’s hot, spicy korean,
maple bacon or salt and pepper

Honey Valentina Lettuce Wraps 19
choice of crispy fried chicken or cauliflower

Margherita Pizza 13
Double Pepperoni Pizza 16
Mac & Cheese (no protein) 15

Pesto Linguine 21
choice of sautéed chicken or prawns

wi Tap Snack Burger 10

100% canadian beef, caramelized onions,
pickles, aged white cheddar, house mayo,
martin’s potato roll

wi Fried Chicken Snack Burger 10
southern fried chicken, pickles,
tangy mayo, martin’s potato roll

Ranchero Rice Bowl 18
choice of grilled cajun chicken,
sautéed prawns or cajun bbgq tofu

Grilled Avocado Power Bowl 18
Ahi Tuna Poke Bowl 21

Caper Dill Salmon 26

70z Sirloin Steak Frites 27

Oreo Cheesecake 10

HH  HAPPY HOUR EXCLUSIVE

Well Highballs 10z +5 | 20z - 8
Ranch Water 10z - 7 | 20z - 10%°
Classic Margarita 20z - 10

Slushies 20z - 8
or add a side to any drink 2

Cherry Blaster 20z - 10

Bibi Bitter Aperitivo Soda 6°° (zero proof)

Sour Cherry Lemonade 4%° (zero proof)
Red Truck Lager 160z - 5 | 200z + 6*°

Phillips Blue Buck Ale 160z « 5% | 200z - 7

BREWHALL Hall Pass IPA
160z « 6 | 200z « 75°

Aperol Spritz 10
Red Sangria 9
Rosé Sangria 10

Chateau Pesquié 1912 Blanc
60z+6190z-9

Chateau Pesquié 1912 Rouge
60z+6 19029

JoieFarm A Nobel Blend
60z « 11%° | Qo0z « 17%®

Modest Wines Les Cinq Sink Rosé
60z +10 | Q0z « 15

Rust Merlot
60z +10 | 90z - 15

DAIEBVAEEATURES

$2 Off Spicy Passion Fruit Margarita

Half Price Wine | Includes all 750ml wines

$2 Off Stella Artois & Corona Extra

Brunch Happy Hour | Open-12pm

- $4 0ff Brunch Items (excludes Kids Menu)
- $2 Off Signature Caesars

+ $2 Off Mimosas

- $7 Phillips For Peach Sake Wheat Ale - 160z

Mon-Thurs until 2pm (excludes holidays)

Choice of Beverage

- Red Truck Lager - 160z

« Phillips Blue Buck Ale - 160z

+ BREWHALL Hall Pass IPA - 160z

+ Chateau Pesquié Blanc or Rouge - 60z
- Blackberry & Bitters (zero proof)

Choice of Main
- Tap Burger

» Southern Fried Chicken Burger
- Falafel Veggie Burger

« Margherita Pizza

- Ranchero Rice Bowl




