
 B I S T R O
5 9

S N A C K S / S H A R E A B L E S

5 9  P O U T I N E

Gunn’s Hill cheese curds/
Herbed fries/Beef gravy

1 6

L O A D E D  S W E E T
P O T A T O  F R I E S

Herbed sweet potato
fries/Chipotle ranch/Feta
cheese/Scallions/Pickled red
onion

1 6

H O U S E  F R I E S

Fresh cut fries with a herbed
aoili.

1 0

C R I S P Y  K E T T L E  C H I P S

Served with a Caramelized
Onion Dip.

1 2

C O R N  D O G

Cheddar Ale Sauce/ Bacon
Crumble.

1 2

G R E E N S  “ D I L L ”  B O A R D

Hummus, Crispy Pickles,
Torched Brie, Dill Sauce and
Potato Dill Crumble

2 4

R O A S T E R  B U T T E R M I L K
C H I C K E N  W I N G S

House seasoning blend
served with crudite and ranch

1 7

C R I S P Y  C A L A M A R I

Served with Butter Garlic
Shrimp and Togarashi Aioli.

2 2

C H I C K E N  T E N D E R S

Served with house fries and
your choice of Sauce

2 0

F A L A F E L  B I T E S

Hummus, Tzatziki, Pickled
Onions and Feta

2 0

F I E S T A  P O T A T O  B O W L 1 5

Made with Taco Beef,
Guacamole, house salad and
Crema

S E A F O O D  C A K E S

Miso Caper Coleslaw with Dill
Creme Fraiche and Roe Caviar

2 6

S P I C Y  T H A I  C H I C K E N
N A C H O  P L A T T E R

2 2



L I G H T  F A R E

M E D I T E R R A N E A N
C O U S C O U S  S A L A D

Made with  feta cheese,
chickpeas, Tapenade and
marinated vegetables

1 6

C A E S A R  S A L A D

Roasted garlic dressing,
lardons, handeck and focaccia
crisps.

1 6

P O W E R  B O W L

Made with Baby Kale, Quinoa,
Hummus, Cured Egg Yolk,
Roasted Vegetables, and Goat
Cheese.

1 6

H O U S E  5 9  C H I C K E N
C H O P  S A L A D

Vegetable Medley, Smoked
Apple Cheddar Frico, and a
Hard Boiled Egg

1 8

F A J I T A  S A L A D

Crispy Tortilla, Guacamole,
Corn Salsa, House Salsa,
Creme, and cheese. 

1 6

DRESSING SELECTIONS; Ranch, Blue Cheese,
Lemon Yogurt Tahini, Burnt Honey Vinaigrette,
Creamy Egg Yolk Dressing, Caesar Dressing

SIDE CHOICES: Soup, Salad or Fries
Upgrade:
Kettle Chips $2.50, Sweet Potato Fries $2.50,
Caesar Salad $2.50, Poutine $4.50 

H A N D H E L D S

G R I L L E D  P O R K  K I M C H I
S U B

Pickled Vegetables and
Togarashi Aioli

1 8

S E A F O O D  B U R G E R
Miso Tarter Sauce and Dill
Coleslaw on a Broiche Bun

2 2

C H I C K E N  N  W A F F L E  C L U B

Togarashi Maple Aioli with
crispy Apple Smoked Bacon
and Roasted Tomatoes.

2 0

T U R K E Y  C L U B

with Aioli, cheese and Apple
Smoked Bacon.

2 0

B I S T R O  S M A S H  B U R G E R

Dill Sauce, Kettle Crumble,
Baked Brie on a Brioche Bun

2 1

R U E B A N  S L I D E R S

Braised Bacon Sauerkraut,
Torched Cheese, and Russian
Dressing

1 8

F A L A F E L  R O L L

Feta, Marinated Vegetable,
Tzatziki on a Garlic Naan

1 8

C R A I G O W A N  S M A S H
B U R G E R

Cheddar Cheese, Aioli, Bacon
jam, served on a Brioche Bun

2 2



E N T R E E S

S E A R E D  S A L M O N

with Crispy Rice Cakes, Kimchi
Sesame Vegetables and Soy

Ginger Glaze

2 6

C H O W  M E I N

Egg Noodles, with Burnt
Ginger Soy and Asian

Vegetables

2 1

H A D D O C K  A N D  C H I P S

Haddock served with fresh
fries, Caper Dill Sauce and

House Coleslaw

2 2

D U C K  R A G U  W I T H
P A P P A R D E L L E

2 6

With Prosciutto and Ricotta
Cream

L A M B  K O F T A

Served with Naan, Lemon Rice
Pilaf, Marinated Vegetables

and Tzatziki

2 5

G R I L L E D  P O R K  C H O P S

Served with Fondant
Potatoes, and a Smokey Apple

BBQ Demi

2 4



W I N E

R E D

P E L L E R  E S T A T E S  M E R L O T
6 O Z / 9 O Z / B O T T L E

1 9  C R I M E S  S H I R A Z  D U R I F F
6 O Z / 9 O Z / B O T T L E

M C M A N I S  C A B E R N E T  S A U V I G N O N
6 O Z / 9 O Z / B O T T L E

R O B E R T  M O N D A V I  C A B E R N E T  S A U V I G N O N
6 O Z / 9 O Z / B O T T L E

WH I T E

P E L L E R  E S T A T E S  C H A R D O N N A Y
6 O Z / 9 O Z / B O T T L E

L I N D E M A N S  B I N  P I N O T  G R I G I O
6 O Z / 9 O Z / B O T T L E

B R E A D  &  B U T T E R  C H A R D O N N A Y
6 O Z / 9 O Z / B O T T L E

A L A R I O  S A U V I G N O N  B L A N C
6 O Z / 9 O Z / B O T T L E

$8.47 / $11.50 / $32

$6 / $9 / $30

$10.25 / $13.50 / $51.50

$10.25 / $13.50 / $51.50

$8.47 / $11.50 / $32

$9.75 / $11.75 / $49.50

$10.25 / $13.75 / $52.00

$9.75 / $11.75 / $49.50



O N  T A P

D O M E S T I C  D R A U G H T  
1 2 O Z  /  2 0 O Z  /  6 0 O Z
Bud Light
Triple Bogey Lager
Landshark Lager

$6.25 / $8.25 / $24.75

P R E M I U M  D R A U G H T  
1 2 O Z  /  2 0 O Z  /  6 0 O Z
Stella Artois
Michelob Ultra
Goose Island
Kronenbourg Blanc 1664

$7.75 / $9.95 / $29.25

L I Q U O R

S T A N D A R D  1  O Z  M I X E D  D R I N K S $8

Smirnoff Vodka
Crown Royal Rye
Bacardi White Rum
Tanqueray Gin
Captain Morgan Spiced Rum

T O P  S H E L F  1  O Z  M I X E D  D R I N K S
TIto's Vodka 
Grey Goose Vodka
Hendricks Gin

$9.05
$10.05
$9.05

C R A I G Y  S I Z E  Y O U R  D R I N K  F O R
A N  A D D I T I O N A L  $ 5

              * M A K E  I T  A  D O U B L E *



F R O M  T H E  C A N

D O M E S T I C  B E E R  T A L L  C A N  4 7 3 M L $8

Bud Light
Budwieser
Triple Bogey Lager
Sleeman Clear 2.0

P R E M I U M  B E E R  T A L L  C A N  4 7 3  M L $8.75

Stella Artois
Alexander Keiths
Michelob Ultra
Goose Island
Mill St. Organic
Corona

C O O L E R S  C I D E R S  A N D  S E L T Z E R S
4 7 3 M L $8.85

Mott's Clamato Classic Caesar
Mott's Clamato Extra Spicy Caesar
Smirnoff Ice
Gin Smash Citrus
Gin Smash Pear
White Claw Mango Seltzer
White Claw Black Cherry Seltzer
Somersby Apple Cider
Somersby Pear Cider
Somersby Mango Lime Cider
Purple Lizard Loganberry 
Purple Lizard Loganberry Zero Sugar

C O O L E R S  A N D  S E L T Z E R S  3 5 5 M L

Smirnoff Ice Raspberry
Cottage Springs Vodka Lemonade
Cottage Springs Vodka Raspberry Lemonade
Triple Bogey Cranfusion
Triple Bogey Azalea
Triple Bogey Transfusion
Sandbaggers Transfusion
Sandbaggers Boysenberry Gin Seltzer
Sandbaggers Lemon Lime Gin Seltzer

$8.25


