
 B I S T R O
5 9

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

M U S R O O M  B R U S C H E T T A

A  m e d l e y  o f  s h i t a k e ,  o y s t e r  &
cremini mushrooms with
roasted tomatoes and goat
cheese on house focaccia and
a caramelized onion aioli

G U N N ’ S  H I L L  P O U T I N E

Hand cut fries with our house
beef gravy & Gunn’s Hill curds

S W E E T  P O T A T O
S U P R E M E
Herbed sweet potato fries
with pickled onion, tomatoes,
chipotle ranch and torched
cheese.

Add beef $3

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

Bacon jam, blistered
tomatoes with crusty bread

S T E A M E D  M U S S E L S  &
F R I T E S

Spicy coconut curry broth and
bacon tomato ragu

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
and choice of sauce

1 5

1 6

1 8

1 7

1 8

1 9

C R I S P Y  S E S A M E
S P R I N G  R O L L S

With soya lime

L O A D E D  N A C H O S
S e a s o n e d  c r i s p y  c h i c k e n ,
cheese, house made salsa,
sour cream and guacamole

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

S e r v e d  w i t h  h o u s e  f r i e s  a n d
your choice of Sauce

C A L A M A R I  A N D  S H R I M P
S C A M P I

served with grilled bread

2 3

2 0

1 6

2 2



L I G H T  F A R E H A N D H E L D S

B I S T R O  5 9  S A L A D

P i c k l e d  o n i o n ,  c u c u m b e r ,
tomatoes, peppers, shaved
carrot and a burnt orange
champagne vinaigrette

B U R R A T A  T O M A T O
S A L A D

Pesto vinaigrette, balsamic
glaze and house crackers

C A E S A R  S A L A D

R o a s t e d  g a r l i c  d r e s s i n g ,
lardons, croutons and shaved
Gunn’s Hill Handeck

M E D I T E R R A N E A N
F A L A F E L  S A L A D

House made falafels, whipped
lemon feta, everything
hummus and kale

1 6

1 7

1 5

1 8

R E U B E N  C R U N C H  W R A P

Sauerkraut, torched cheese,
Russian dressing

B U T T E R  C H I C K E N  
B U R R I T O

Succulent butter chicken and
a basmati pilaf

T U R K E Y  C L U B

With bacon, lettuce, tomato,
cheese and mayo

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

Double cheese patty, special
sauce

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

Wild mushroom, goat cheese
and roasted tomato

F A L A F E L  S L I D E R S

Hummus, feta tzatziki, pickled
onion

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

Cherry cola BBQ sauce, crispy
onion aioli

2 4

2 2

2 2

2 0

2 2

2 0

1 8

SIDE CHOICES: Soup, Salad or Fries

Upgrades:

Kettle Chips $2.50,
Sweet Potato Fries $2.50,
Caesar Salad $2.50,
Poutine $4.50,
Loaded Sweet Potato Fries $4.50

DRESSING SELECTIONS:
Burnt Orange Champagne Vinaigrette, Pesto
Vinaigrette, Balsamic, Ranch, French, Caesar



E N T R E E S

C A S U A L  B O W L S

B U T T E R  C H I C K E N
W i t h  B a s m a t i  r i c e  p i l a f  a n d

garlic naan

B E E F  &  B R O C C O L I
C H O W  M E I N

Chow Mein noodles, broccoli,
black beans, bean sprouts,
Napa cabbage and a burnt

ginger soy

S T E A M E D  C U R R Y
M U S S E L  B O W L

With a spicy Saffron broth
and soba noodles

S M O K E D  B A C O N  S E A F O O D
M A C  ‘ N  C H E E S E

With a cheesy dill sauce,
blistered tomatoes and crispy

onions

B R A I S E D  S H O R T  R I B
W i t h  p o t a t o  p u r e e  a n d

seasonal vegetables

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

With a white bean cassoulet
and crispy pork lardons

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

With an ancient grain risotto
and tarragon

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

With a caper dill sauce and
house made coleslaw

2 2

2 8

2 6

2 3

2 2

2 4

2 5

2 2



W I N E

R E D

W H I T E

Y E L L O W  T A I L  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

W O L F  B L A S S  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

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

Y E L L O W  T A I L  M E R L O T
6 O Z / 9 O Z / B O T T L E

W O L F  B L A S 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

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

$9.75 / $11.75/ 49.50

$8.47 / $11.50 / $32.00

$9.75 / $12.00 / $40.50

$8.75 / $11.95 / $35.00

$9.75 / $11.75 / $49.50

$9.75 / $11.75 / $49.50

$10.25 / $13.50 / $49.00

$10.25 / $13.75 / $49.00



L I Q U O R

O N  T A P

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
Mill Street Orange Citrus Wheat

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

T O P  S H E L F  1  O Z  M I X E D  D R I N K S
Ketel One Vodka
Grey Goose Vodka
Hendricks Gin

S T A N D A R D  1  O Z  M I X E D  D R I N K S
Smirnoff Vodka
Crown Royal Rye
Bacardi White Rum
Tanqueray Gin
Captain Morgan Spiced Rum

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

$9.05
$10.05
$9.05

$8

$6.25 / $8.25 / $24.75

$7.75 / $9.95 / $29.25

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



F R O M  T H E  C A N

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

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
Matt & Steve’s Classic Caesar
Matt & Steve’s 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

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

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

$8.75

$8.85

$8.25

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

Bud Light
Budwieser
Triple Bogey Lager
Sleeman Clear 2.0

Triple Bogey Cranfusion
Triple Bogey Orange Transfusion
Triple Bogey Azalea
Triple Bogey Transfusion
Sandbaggers Transfusion
Sandbaggers Boysenberry Gin Seltzer
Sandbaggers Lemon Lime Gin Seltzer



N O N - A L C O H O L I C  B E V E R A G E S

T E A

C O F F E E

B O T T L E D  P O P

F O U N T A I N  P O P

$2.75

$2.75

$2.95

$3.95

Pepsi
Diet Pepsi
7up
Ginger Ale
Ice Tea

Pepsi
Diet 
Pepsi
Ginger Ale
7up 
Brisk Ice Tea
Lemonade
Cranberry Juice

Black Tea:
Orange Pekoe
Earl Grey
Awake English Breakfast
Cardamom Chai

Herbal Tea: Treetop
Lemon Green Tea
Lemongrass Green Tea
Mint Medley Cinnamon
Apple Cozy Chamomile


