
garlic or cajun fries V +$13/4fries  V

smoked chicken salad  23
Pulled chicken, mixed greens, cabbage, 
carrots, pickled onions, pepitas, dried 
cranberries, blue cheese. Choice of 
buttermilk ranch or sherry vinaigrette 
dressing

chicken bacon caesar salad  23
House caesar dressing, smoked 
chicken, crumbled bacon, manchego, 
cornbread crumb.

weekly soup  10 

Made in house. Ask for this week’s 
creation

Popcorn GF/ V 8
Choose from Spicy Cheddar, Nutritional 
Yeast & Onion, Dill Pickle or Movie-Theatre 
Butter 
 
Hillbilly hand grenades x4 GF/CS* 18 
An explosion of flavour! 
Half jalapenos stuffed with secret BBQ rub 
cream cheese, wrapped in bacon, smoked 
and basted with classic bbq sauce. Served 
with a raspberry lime coulis  
 
Korean style ribs DF* 20 
Half rack of smoked pork ribs, fried golden 
then tossed in
a korean style gochujang sauce. Finished 
with black sesame, 
crispy shallots and scallions 
 
Duck wings   19
Smoked and confit duck wing drummetes, 
fried until crispy and tender. Tossed in a 
Root Beer BBQ citrus glaze, cajun spiced 
roasted peanuts and puffed rice. 
Finished with scallions.

Cauliflower Wings VG OPTIONS  181/2

Salt and Pepper, Chili Lime Rub, BBQ, 
Buffalo, Dill Pickle, Rosemary Maple Chili 

beef carpaccio  183/4

Lightly seared beef tender, sliced thin, with 
smoked mushroom aioli, charcoal infusion, 
arugula dressed in a onion vinaigrette, 
crispy shallots and shaved parmesan
 
Hot chicken dip GF 181/2  
Smoked chicken, charred corn and 
scallions in a warm, cheesy, hot ranch dip. 
Served with tortilla chips.  
 

SWEETS

SOUP/SALADAPPETIZERS

SIDES 61/2

garden greens GF/V

poutine+$31/4
coleslaw V tater tots  V

LATE

NIGHT

 
BONE MARROW CREME BRULEE GF 12        
Marrow infused cremebrulee, triple berry jam, 
candied bacon bits

deep fried snickers bar  N 12 
House Snickers bar, made with dulce de 
leche, cookie crumbs, dark chocolate, 
peanuts, and real Snickers pieces. Dipped in a 
bisquick batter and deep fried. Finished with 
powdered sugar. 


