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GRILL

PUB MENU




SALADS + APPETIZERS

MANDARIN POPPY SEED SALAD

Romaine lettuce, toasted almonds, mandarins,
house-made poppy seed dressing.

CAESAR SALAD

Romaine lettuce, bacon, Parmesan, herbed croutons,
Caesar dressing.

ADD PROTEIN:

Chicken 7 | Sweet Potato, Black Bean + Quinoa 6
Pulled Pork 8 | Beef Brisket 12

ROASTED BUFFALO CAULIFLOWER
Cheddar, mozzarella, green onions, tahini ranch.
QUESO FUNDIDO CON CHORIZO

Blend of melted cheese, pico de gallo, smoky spicy
sausage, tortilla chips.

MEDITERRANEAN LAMB MEATBALLS

Black olives, feta cheese, tzatziki, warm naan.

WICKED FRIES

Fries, chili flakes, green onions, Caesar dressing, Parmesan.

PUB NACHOS

Corn tortilla chips, mozzarella, cheddar, pico de gallo,

green onions, cilantro lime crema.

ADD PROTEIN:

Chicken 7 | BeefBrisket 12 | Pulled Pork 8
KILLARNEY CHIPS

Spicy waffle fries, mozzarella, cheddar, sour cream
salsa sauce, tomatoes, green onions, jalapenos.
SUNDAE ROAST

Loaded mash, chopped beef brisket, rich pan gravy,

crispy onion strings.

FLATBREADS

SMOKEHOUSE

BBQ sauce, pulled pork, candied jalapenos,
whiskey-glazed onions, mozzarella, cheddar,
mopping sauce.

MEDITERRANEAN

Tomato sauce, red onions, black olives, tomatoes,
feta, mozzarella, cheddar.

PEPPERONI

Tomato sauce, pepperoni, mozzarella, cheddar.
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POUTINES
15 CLASSIC
Fries, cheese curds, gravy, green onions.
LOADED
16 Fries, cheese curds, gravy, bacon, sour cream,
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green onions.

BUFFALO CHICKEN
Fries, cheese curds, crispy Buffalo chicken, gravy,

ranch drizzle, green onions.

CHOU CHOU

Fries, cheese curds, gravy, cabbage slaw.

HANDHELDS

Served with fries or house salad.
SUBSTITUTE:

Onion Rings 3 | CaesarSalad 3 | Classic Poutine 5

UMAMI BOMB BURGER

Truffle aioli, balsamic onion jam, tamari-glazed
mushrooms, maple-candied bacon, brie.
CHANNEL BURGER

Lettuce, tomato, onion, pickles, cheddar,

bacon, chipotle mayo.

BEEF & BLUE

Peppercorn-crusted beef patty, lettuce,

tomato, blue cheese.

MEMPHIS PULLED PORK

Slow-cooked pulled pork, cabbage slaw,
mopping sauce.

TEXAS CHOPPED BRISKET

Whiskey-glazed onions, candied jalapenos,
mopping sauce.

SOUTHERN FRIED CHICKEN SANDWICH
Cajun-brined, chicken breast, maple-candied bacon,
chipotle mayo, lettuce, tomato, pickles.

FISH TACOS

Sriracha-battered white fish, shredded lettuce,
pico de gallo, cilantro lime crema.

VEGGIE TACOS

Sweet potato, black bean, quinoa, shredded lettuce,
pico de gallo, cilantro lime crema.
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MAINS
SOUTHERN FRIED CHICKEN DINNER

Four pieces of Cajun-brined fried chicken,

coleslaw, fries, cornbread.

PAD THAI
Wok-fried rice noodles, chicken, shrimp, tofu,

peanuts, egg, spicy sweet-and-sour sauce.
RAVIOLI

Mozzarella-stuffed ravioli, rich tomato vodka

cream sauce, Parmesan.

BRAISED LAMB SHANK
Slow-cooked lamb, loaded mash, crispy

Brussels sprouts, sugar snap peas.

GRILLED PORK LOIN
Maple-cider brined pork loin chop, maple bacon

chutney, loaded mash, braised red cabbage.

6 OZ BARN BURNER SIRLOIN
Certified Angus Top Sirloin, whiskey-marinated and
grilled, loaded mash, roasted balsamic glazed

mushrooms, crispy onion strings.

SOUTHERN BBQ PLATTERS
Served with fries, cabbage slaw and cornbread.

6 OZ MEMPHIS PULLED PORK

8 OZ TEXAS BEEF BRISKET
Y2 RACK OF RIBS

ADD-ONS:
V4 Ib Pulled Pork with Mopping Sauce
*2-piece Southern Fried Chicken

DESSERTS
APPLE & GINGER CAKE

Warm ginger spice cake, apple, caramel sauce,
vanilla ice cream, whipped cream.

PEANUT BUTTER PIE
Graham cracker crust, chocolate ganache, peanut butter
cream cheese mousse, whipped cream, chocolate sauce.

APPLE CRISP
Traditional house-made apple crisp, crunchy oat
topping, vanilla ice cream.
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26 Served with fries or house salad.
SUBSTITUTE:
Onion Rings 3 | Caesar Salad 3 | Classic Poutine 5
28  CHICKEN WINGS 22
Choose your flavour.
CHICKEN FINGERS 20
21 Plain or tossed in your favourite flavour.
FLAVOURS: Honey Garlic | BBQ | Buffalo | Honey Hot
Lemon Pepper | Chipotle Mango
38 Cajun | Salt & Pepper
FISH’ N’ CHIPS 25
Beer-battered white fish, cabbage slaw, tartar sauce,
29 fresh lemon.
SIDES
40 FRENCH FRIES 5
ONION RINGS 10
HOUSE SALAD
CAESAR SALAD 8
CLASSIC POUTINE 10
CABBAGE SLAW
26 | OADED MASH 5
30 CORNBREAD 5
28
SPECIALTY COFFEES
8 SPANISH 12
10 Dark rum, Triple Sec, coffee liqueur.
IRISH 11
Irish whiskey, Baileys.
15 PUMPKIN SPICED 12
Vodka, pumpkin spice, chocolate.
B52 11
- Coffee liqueur, Baileys, Grand Marnier.
COFFEE 3
TEA 3
9 HOTCHOCOLATE 4



