
SALADS

HOUSE SALAD                (V)..............................................18
Spring Mix, Blueberries, Tomato, Red Onion, Fennel, Vinaigrette

CAESAR..............................................................17
Romaine, Bacon, Croutons, Shaved Parm, Lemon Wedge 

SNACKS & SIDES

MOZZARELLA STICKS                                             (V) ............................16
Breaded, Served w/ Marinara

WINGS      ..................................................................17
Buffalo, BBQ, Dill Dry Rub, All Dressed (+$2)
1Lb Served w/ Carrot, Celery & Blue Cheese

POTATO RICOTTA    (V)......................................18
Herbed Potatoes w/ Lemon Ricotta and Roasted Garlic Aioli

POUTINE    . (V).........................................................18
Fresh Cut Fries, Real Cheese Curds, Gravy

SANDWICHES

PBLT......................................................................20
Pork Belly, Tomato, Lettuce, Mayo

ADD A PATTY + $4

EGGPLANT PARM                     (V) .....................................21
Breaded and Fried Eggplant, Tomato Sauce, Mozzarella, Basil,  
Arugula on a Baguette

CLUB....................................................................22
Roasted Chicken, Bacon, Cheese, Lettuce, Tomato, 
Green Goddess Aioli, Egg Bread 

BEEF ON WECK...............................................22
Roast Beef, Horseradish Aioli, Horseradish 
Served on Caraway Seed Roll, w/ Pickle

 

PAN PIZZA
 

 (8X10)

MARGHERITA (V) .............................................22
House Cheese Blend, Red Sauce, Basil

PEPPERONI.......................................................24
House Cheese Blend, Red Sauce, Pepperoni

WHITE (V) ............................................................24
Olive Oil Base, House Cheese Blend,  Lemon Ricotta,  Arugula 

SUPREME    ...........................................................26
House Cheese Blend, Red Sauce, Pepperoni, Bacon, Green Olive,
Onion, Peppers

MAINS

GNOCCHI (V).......................................................23
Housemade Gnocchi, Herbed Rosé Sauce, Warm Bread

SHRIMP TACOS             .............................................23
Fried Breaded Shrimp, Flour Tortillas, Lettuce, Radish, Cilantro,
Crema, Lime Wedge

DEVILED EGGS ...................................................8
OG STYLE

FRESH CUT FRIES                        (V).......................................9  
Dips (+ $2 ) : Curry Ketchup, Garlic Aioli or Spicy Aioli 

WAFFLE FRIES                   (V).............................................11
Dips (+ $2 ) : Curry Ketchup, Garlic Aioli or Spicy Aioli 

DESSERT
STICKY TOFFEE PUDDING                                                ..........................16
Toffee Sauce, Skor Bits Ice Cream

FOOD

BRUNCH
(Saturday & Sunday from 11:30am-2pm)

THE FULL BERNIE...............................................19
2 Eggs Any Style, Bacon, Beans, Toast, Home Fries or Mixed Greens

THE CURE SANDWICH        .......................................19
2 Fried Eggs, Bacon Patty, Lettuce, Tomato, Cheese, Garlic Aioli,
Home Fries or Mixed Greens

FRENCH TOAST    (V)..............................................19
Egg Bread, Cardamom, Cinnamon, Seasonal Compote

HUEVOS RANCHEROS  .......................................22
2 Fried Eggs, Corn Tortillas, Pork Belly, Refried Beans, Cheese, 
Pico de Gallo

BERNIE’S BENNY................................................23
2 Poached Eggs, Roast Beef, Hollandaise, Homefries or Mixed Greens

+ SALADS, BURGER AND CLUB SANDWICH AVAILABLE

*BOTTOMLESS COFFEE $4, MAKE IT IRISH FOR $9

COBB ...................................................................22
Iceberg, Boiled Egg, Bacon, Chicken, Tomato, Onion,
Blue Cheese Dressing 

BURGER      ...............................................................19
Double Smash Patty, American Cheese, Lettuce, Tomato, Onion
Pickles, Burger Sauce

EGGPLANT PARM BENNY               .................................24
2 Poached Eggs, Breaded and Fried Eggplant, Tomato Sauce, Mozzarella,
Basill, Hollandaise, Homefries or Salad

Add Roasted Chicken to any Salad for $6*

All Sandwiches Served w/ Fresh Cut Fries or Mixed Greens
Sub Waffle Fries +$3, Sub Poutine +$4 Sub Caesar +$4

SPAGHETTI FINGERS                               (V)................................20
Breaded and Fried Spaghetti w/ Sauce & Cheese
Served w/ Marinara

STEAK & FRIES           ................................................23
6oz Flat Iron w/ Herbed Compound Butter, Fresh Cut Fries

BEER NUTS (V).....................................................9
Homemade Candied Nuts

KIDS MENU
Available to Kids Under 12. Comes w/ Free Ice Cream!

GRILLED CHEESE                           ...........................................8
Served w/ Fresh Cut Fries

DINO BUDDIES                     .................................................9
Served w/ Fresh Cut Fries

BURGER        ..............................................................9
Single Patty w/ Cheese, Served w/ Fresh Cut Fries

BEEF ON WECK...............................................22
Roast Beef, Horseradish, Served on a Caraway Seed Roll
w/ Pickle

 

24
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EGGPLANT PARM                     (V) .....................................21
Breaded and Fried Eggplant, Tomato Sauce, Mozzarella, Basil,  
served on a Baguette

DESSERT
STICKY TOFFEE PUDDING                             .........................16
Toffee Sauce, Skor Bits Ice Cream

CHICKEN FINGERS.....           ........................................18
Served w/ Fresh Cut Fries and Plum Sauce, +$2 Tossed in 
Buffalo Sauce

SHRIMP TACOS            ................................................23
Fried Breaded Shrimp, Flour Tortillas, Lettuce, Radish, Cilantro
Crema, Lime Wedge

GNOCCHI (V)........................................................23
Housemade Gnocchi, Herbed Rosé Sauce, Warm Bread

STEAK & FRIES       ................................................26
6oz Flat Iron w/ Herbed Compound Butter, Fresh Cut Fries

MARGHERITA (V) .............................................22
House Cheese Blend, Red Sauce, Basil

PEPPERONI.......................................................24
House Cheese Blend, Red Sauce, Pepperoni

WHITE (V) ............................................................24
Olive Oil Base, House Cheese Blend,  Lemon Ricotta,  Arugula 

SUPREME    ...........................................................25
House Cheese Blend, Red Sauce, Pepperoni, Bacon, Green Olive,
Onion, Peppers

MAINS



DRAFT BEER

MILLER LITE 
4.2% Pilsner.................................................................7.95

COORS ORIGINAL 
5% Lager......................................................................8.25

STRONGBOW CIDER
5.3% Cider...................................................................9.95

FAIRWEATHER ‘HIGH GRADE’ 
6.2% IPA......................................................................8.95

GRAIN & GRIT ‘INVISIBLE FRIEND’
5.1% APA............................................. .......................8.95

BELLWOODS ‘JELLY KING’ 
5.6% Sour Ale..............................................................8.95

MERIT  ‘WAVES’
4.0% Sour....................................................................9.25
LE TROUDUDIABLE  ‘APOCALYPSO’ 
6.5% White IPA........................................................... 9.25
HEINEKEN
5.0% Lager...................................................................9.75

GUINNESS

BOTTLES / CANS

1101 PILSNER
4.6% Pilsner, 473 ml...................................................................7.25

WINE 
BY THE GLASS (6oz.)

VENETO BIANCO ...............................................10.95
VENETO ROSSO ................................................10.95
ROSEWOOD FLORA ROSÉ                            ............................11.95
FIDORA PROSECCO              ........................................11.95

BOTTLES (750ml)

VENETO ROSSO
ITALY, Cabernet, Merlot, Corvina 12.0%.......................42

VENETO BIANCO
ITALY, Pinot Grigio, Glera, Chardonnay 12.0%.............42

ROSEWOOD FLORA ROSÉ
BEAMSVILLE, Beamsville, 11.6%..................................46

FIDORA PROSECCO
ITALY, 11.0%..................................................................46

LOBETIA TEMPRANILLO
SPAIN, 13.5%.................................................................46

20,000 LEGUAS 
SPAIN, Skin Contact Orange Wine, 12.5%.....................46

COCKTAILS
MIMOSA Prosecco, Orange Juice...........................................10.95

NEGRONI      Gin, Campari, Sweet Vermouth......................................13.95

DAIQUIRI Rum, Simple Syrup, Fresh Lime Juice.......................12.95

MAPLE OLD FASHIONED     Bourbon, Maple Syrup, Bitters......11.95

 

VIZZY BLUEBERRY POM SELTZER
5%, 473ml............................................................................7.95

FERNWOOD  ‘LONG WEEKEND’
5.0% Lager, 473ml.......................................................................8.25

ARIZONA HARD ICED TEA
5.0%, 473ml..................................................................................9.50

BELLWOODS  ‘ROMAN CANDLE’
6.8% IPA, 473ml ..........................................................................9.50

FAIRWEATHER  ‘DREAM POP’
6.1%, Sour, 473ml........................................................................9.50

GRANVILLE ISLAND                                                            
5.0% Pale Ale...............................................................8.75
 

DRINKS

   (16 oz.)

MILLER HIGH LIFE 
4.6% Pilsner, 355ml Bottle..........................................................7.25
   Make it a Spaghett ! + $2.75

MAKE ANY ABOVE A BUCKET OF 5 FOR $35! **

* * 

MERIT  ‘YOUNG RIVAL’
6.0% IPA, 473ml............................................./.............................9.50

BLOOD BROTHERS  ‘INNER EYE’ 
5.5% Pale Ale, 473ml....................................................................9.50

COLLECTIVE ARTS APPLE & CHERRY CIDER
5.8%, Cider, 473ml........................................................................9.75

CLIFFORD  ‘PINBALL WIZARD’
5.8% APA, 473ml.........................................................................8.95

BLOOD BROTHERS  ‘MIGHT EAGLE’  
4.5% Lager, 473ml.......................................................................9.25

SOL 
4.5% Lager, 355ml.......................................................................7.25

NON ALC

 

LEMON GINGER FIZZ (Lemonade, Ginger Beer)....................6.25

BELLWOODS  ‘STAY CLASSY’ IPA................................8.00

BELLWOODS  ‘JELLY KING’ SOUR..................... .........8.00

 

HARMON’S HALF DAY HAZY IPA (0.5%)......................5.25

4.2%.............................................................................9.95

HEINEKEN 0.0..................................................................5.25

VIRGIN CAESAR (Clamato, Pickle Juice, Spices).....................7.25

ROSEMARY PEAR SPRITZ.............................................9.25
(Pear Juice, Lemon Juice, Club Soda, Rosemary Simple Syrup)

SPICE PINEAPPLE MARGARITA...................................9.75
(Pineapple Juice, Lime Juice, Simple Syrup, Club Soda, Spices)

POMEGRANATE MOJITO...............................................9.75
(Pomegranate Juice, Cranberry Juice, Lime Juice, Simple Syrup)

APEROL SPRITZ                Aperol, Prosecco, Soda..................................15.95

DARK AND STORMY                          Dark Rum, Ginger Beer, Bitters.......................15.95

MOJITO White Rum, Fresh Lime, Mint, Simple Syrup, Soda..............15.95

SPICY MARGARITA     Tequila, Lime Juice,Triple Sec, Simple Syrup...16.95

TOPO CHICO STRAWBERRY GUAVA SELTZER
4.5%, 355ml.........................................................................7.50

(20oz)

OLD STYLE PILSNER
5.0% Pilsner.................................................................7.50

VIZZY SELTZER BLUEBERRY POMEGRANATE  
5.0% Seltzer, 473ml.....................................................................7.25

‘MIGHTY EAGLE’

SPICY PINEAPPLE MARGARITA

COLLECTIVE ARTS ‘LOCAL PRESS’
5.8% Apple Cherry Cider, 473ml...................................................9.75

 OLD FASHIONED     Bourbon, Simple Syrup, Bitters...................11.95


