
TO SHARE

PUB FAVES

BURGERS + SANDWICHES
Crispy Calamari 25
370 Cals/serving, serves 2
Lightly dusted & fried, tempura 
green beans, chipotle aioli

NEW! Cauliflower Bites 17
390-450 Cals/serving, serves 2
Crispy tempura battered cauliflower,
tossed in your favourite wing sauce

Vegetable Samosas 14
480 Cals/serving, serves 2
Blend of potato, peas & spices, 
crispy pastry, creamy coriander 
sauce, mango chutney

NEW! The Big Dipper 27
570 Cals/serving, serves 3
British Cumberland & Irish Stout 
sausages, soft buttery pretzel, beer 
cheese, crunchy mustard sauce

NEW! Meatball Skillet 16
670 Cals/serving, serves 2
Beef & pork meatballs, mushrooms, 
marinara sauce, parmesan cheese, 
garlic bread

Fried Pickles 12
160 Cals/serving, serves 2
Breaded pickle spears, Firkin dill dip

Parmesan Truffle Fries 12
430 Cals/serving, serves 2
Fries tossed in truffle oil, parmesan 
cheese, fresh herbs, roasted  
garlic aioli

Wagyu Beef Dumplings 16
350 Cals/serving, serves 2
Bang bang sauce, ginger soy 
dipping sauce

Nachos
Sm 15 (560 Cals) • Lg 24 (460 Cals/
serving, serves 3)
House-fried corn tortillas, cheddar 
& Jack cheese, tomatoes, jalapeños, 
sour cream, salsa 

Add Guacamole +5 (80 Cals)
Add Birria Beef +6 (120 Cals)
Add Chicken +6 (110 Cals) 
Add Hot Beer Cheese Sauce
+5 (320 Cals)

Shepherd’s Pie 19 
710 Cals
Ground beef & vegetables topped
with mashed potato, side gravy

Fish & Chips 21 
1200 Cals
Beer battered haddock, fries,
housemade tartar sauce

Spaghetti & Meatballs 19 
1500 Cals
Beef & pork meatballs, tomato
sauce, parmesan, garlic toast

Chicken Parmesan 21 1120 Cals
Crispy breaded chicken cutlet,
tomato sauce, mozzarella,
side spaghetti

Wild Mushroom
Roasted Garlic Ravioli 21
780 Cals
Truffle cream sauce, green peas,
parmesan, garlic toast

Chicken Fingers 18 1030 Cals
Crispy breaded chicken tenders,
fries, plum sauce

NEW! Bangers & Mash 17
1210 Cals
British Cumberland & Irish Stout
sausages, mashed potatoes,
onion gravy

NEW! Grilled Steak
& Mushroom Poutine 37
1730 Cals
Grilled 7oz AAA sirloin, fries,
pan-roasted mushrooms,
cheese curds, real beef gravy 

Steak & Ale Pie 27 
1270 Cals
Slow-braised steak, roasted
mushrooms & dark ale gravy in
a flaky pie crust, buttered peas,
mashed potato, gravy

NEW! Cheese & Onion Pie 26
1490 Cals
Sharp cheddar, sweet onion in
a flaky pie crust, buttered peas,
mashed potato, gravy

Chicken Curry 23 1050 Cals
A housemade favourite since 1987: 
basmati rice, garlic buttered naan, 
mango chutney, raita

NEW! Beef Vindaloo 25 1090 Cals
Tender beef simmered in a bold
& spicy curry sauce, basmati rice,
garlic buttered naan, raita

NEW! Butter Chicken 23
1110 Cals
Tender chicken, rich & creamy
tomato curry, basmati rice,
garlic buttered naan

Hot Honey Fried Chicken 23
1150 Cals
Southern-style fried chicken,
hot honey drizzle, pickles, fries

NEW! Butter Chicken 
Flatbread 19
460 Cals/serving, serves 2
Tender chicken, rich butter  
chicken sauce, mozzarella 

Chicken Wings 19
Classic 770 Cals • Boneless 670 Cals
Classic or Boneless Wings
Sauce choices:
Mild (120 Cals) • Medium (60 Cals) 
Hot (0 Cals) • Honey Garlic (120 Cals) 
BBQ (120 Cals) Sweet Chili (110 Cals) 
Cajun Dusted (0 Cals) 
Lemon Pepper Dusted (0 Cals)
Ultimate Giv’er Really Hot (0 Cals) 
NEW! Spicy Dill (20 Cals)

NEW! Slider Six-Pack 20
500 Cals/serving, serves 3
Six bite-sized burgers, cheddar, 
onions, pickles, our secret  
burger sauce

Fish Tacos 17
370 Cals/serving, serves 2
Beer-battered cod, jalapeño lime 
aioli, lettuce, pico de gallo
 

NEW! Mini Tuna 
Tostadas 23
380 Cals/serving, serves 2
Seared & sliced tuna, corn tortillas, 
avocado, jalapeño lime aioli, pico 
de gallo
 

NEW! Quesa Birria 19
540 Cals/serving, serves 2
Slow-braised beef, melted cheddar 
& Jack cheese,flour tortilla, warm 
birria consommé for dipping

Mushroom Truffle 
Flatbread 19
510 Cals/serving, serves 2
Roasted mushrooms, herb & garlic 
cream cheese, mozzarella, arugula, 
truffle oil

Warm Spinach, Cheese &  
Artichoke Dip 17
410 Cals/serving, serves 2
Bubbly & cheesy goodness,  
fried naan for dipping

NEW! Chicken Pakora 18
410 Cals/serving, serves 2
Chickpea battered chicken bites,
tangy Tandoori dipping sauce

Firkin Burger 21
1170 Cals / Bun-less 930 Cals
Jack cheese, bacon,
caramelized onions

Old Fashioned Burger 18
920 Cals / Bun-less 680 Cals
Plain & simple

Green Goddess 
Veggie Burger 19
810 Cals / Bun-less 570 Cals
Plant-based patty, Jack cheese,
green goddess dressing

Chicken Club Sandwich 21
620 Cals
Grilled chicken, bacon, arugula,
tomato, roasted garlic mayo,
toasted multigrain

The English Dip 23
850 Cals
Roast beef, caramelized onions,
cheddar, horseradish mayo,
garlic toasted baguette, ‘au jus’

NEW! The Stinger 22
770 Cals
Crunchy fried chicken breast, 
herb & garlic cream cheese, 
jalapeños, hot honey drizzle, 
pickles, lettuce

NEW! Halloumi & Avocado
Foldover 20
840 Cals
Grilled halloumi cheese, avocado,
arugula, pickled onions, hot honey
drizzle, folded in warm naan

NEW! Birria Melt 22
1170 Cals
Slow-braised beef, melted 
cheddar & Jack cheese, 
buttered sourdough, warm birria 
consommé for dipping

NEW! Hogtown Classic 18
890 Cals
Peameal bacon, cheddar, lettuce,
tomato, mayo, crunchy mustard
sauce, potato bun

All Burgers are served with lettuce, tomato, onion, pickles  
& burger sauce on a toasted potato bun.
Served with a choice of Fries (380 Cals) or House Salad (130 Cals)
Substitute: Side Poutine +4 (710 Cals) • Sweet Potato Fries +3 (380 Cals)
Side Caesar Salad +4 (420 Cals) • Side Parmesan Truffle Fries +4 (650 Cals)
Add a 2nd Burger Patty: +5 (420 Cals)
Add Hot Beer Cheese Sauce +5 (320 Cals) | Great for dipping burgers + fries!

Caesar Salad
Sm 11 (530 Cals) • Lg 18 (890 Cals)
Romaine lettuce, Caesar dressing,
croutons, parmesan, bacon
Add Grilled Chicken +6 (110 Cals)
Add 7oz Sirloin +16 (420 Cals) 

NEW! Crispy Beetroot
& Goat Cheese Salad 20
540 Cals
Arugula, crispy beetroot bites,
goat cheese, walnuts, pickled
onions, balsamic vinaigrette

Cobb Salad 25
630 Cals
Grilled chicken, romaine, bacon,
tomatoes, pickled onions,
blue cheese, hard-boiled egg,
avocado, ranch dressing

NEW! Bang Bang 
Tuna Bowl 25
700 Cals
Seared & sliced tuna, basmati  
rice, arugula, shredded carrots,  
avocado, cucumber, pickled  
onions, Asian vinaigrette, bang 
bang sauce, toasted sesame  
seeds, green onions, avocado,  
ranch dressing

French Onion Soup 10 270 Cals
Rich beef broth, caramelized onions, toasted crouton, Swiss cheese 

**Please note that anything cooked in a deep fryer may come in contact with traces of flour. During normal kitchen operations, there is a possibility 
for food items to come in contact with gluten. However unlikely, we are unable to guarantee that any menu item is completely gluten-free.

Late night
11:00 to close

SOUP + SALADS



BEER ME: ON TAP PROUDLY SERVING PROPER PINTS SINCE 1987

WINES: RED

WINES: WHITE

WINES:  
ROSÉ & BUBBLY

DESSERTS

SANGRIA

The wines on our menu are carefully sourced by our dedicated team & crafted
by passionate winemakers who pour their hearts & souls into every bottle

BEER ME: BOTTLES & CANS

COCKTAILS

CIDERS & 
COOLERS

NON-
ALCOHOLIC

DOMESTIC
20oz 9 | Pitcher (60oz) 24
Coors Light
Molson Canadian

Coors Light
(341ml) 7 | (473ml) 8.20

Coors Original (473ml) 8.20

Amsterdam Brewery
Boneshaker IPA (473ml) 9

Blackberry Lemonade (1.5oz) 14 
Crown Royal Blackberry, 
lemonade

Blueberry Yuzu Mojito (1.5oz) 14 
Captain Morgan White rum,
Smirnoff raspberry, blueberries, 
mint, yuzu syrup, fresh lime 
juice, simple syrup

Pirovano - Cabernet Sauvignon, Italy 
6oz 13 | 9oz 17  | Bottle (750ml) 48
This Cabernet Sauvignon is like an
Italian sports car - robust, 
passionate & impossible to forget

Misty Cove - Sauvignon Blanc,
New Zealand 
6oz 15 | 9oz 18  | Bottle (750ml) 60
Fresh, tasty & just the right amount
of cheeky - our Sauvignon Blanc
serves up fruitiness with a zing!

Tenuta Santomè - Rosé, Italy 
6oz 13 | 9oz 17  | Bottle (750ml) 52
Why does everyone look 
sophisticated and classy
when they drink rosé?

NEW! Chocolate 
Brownie 10
720 Cals
Dark fudge brownie, 
toasted walnuts, chocolate 
icing, vanilla ice cream

NY Cheesecake 12
410 Cals2
Rich and decadent, buttery 
graham cracker crust,
whipped cream, berry coulis

Warm Butter Tart 10
470 Cals
A true Canadian classic with ice 
cream, caramel sauce

NEW! Hot Toddy  
Lava Cake 14
390 Cals per serving, serves 2
Decadent honey lemon cake, 
caramel sauce, vanilla ice cream

9oz Glass (3.5oz) 14
60oz Pitcher (15oz) 45
Firkin Red or White wine, Smirnoff
raspberry, peach schnapps, 
cranberry & pineapple juice,  
citrus fruit

Idyll - Shiraz, Australia 
6oz 12 | 9oz 16  | Bottle (750ml) 48
Bold, spicy & unapologetically
smooth - our Australian Shiraz is  
a sophisticated rebel in a glass

Vina Amalia
Malbec Selection, Argentina 
6oz 12 | 9oz 16  | Bottle (750ml) 48
An Argentinian hug in a glass-juicy,
spicy, warm & ready to tango

Abballe - Pinot Grigio, Italy 
6oz 12 | 9oz 16  | Bottle (750ml) 48
Drier than a British sense of humour,
with a velvety smoothness that’ll
make your tastebuds dance

Tenuta Santomè - Chardonnay, Italy 
6oz 15 | 9oz 18  | Bottle (750ml) 60
Smooth, a little crisp, a little
buttery, a little creamy. Fantastic
chardonnay

Tenuta Santomè
Bianco Spumante Extra Dry, Italy 
6oz 13 | Bottle (750ml) 52
Bubbly with a personality: refined,
yet fun... Wait, isn’t that you?

Tenuta Santomè - Chardonnay, Italy 
6oz 15 | 9oz 18  | Bottle (750ml) 60
Smooth, a little crisp, a little
buttery, a little creamy. Fantastic
chardonnay

TA Wines Cabernet Sauvignon
Merlot, Niagara 
6oz 15 | 9oz 18  | Bottle (750ml) 60
Bold Cab meets smooth Merlot for
a delicious Canadian blend

Firkin Red - Italy 6oz 11 | 9oz 14
Our easy drinking Firkin red is
designed for those who only drink 
wine on days that end in “Y”

Idyll - Chardonnay, Australia 
6oz 13 | 9oz 17  | Bottle (750ml) 48
Packed with juicy peach, nectarine
& melon, this chardonnay is fresh
& crisp with just a touch of oak to
keep things interesting

Firkin White - Italy 6oz 11 | 9oz 14
An easy drinking white because it’s
not good keeping things bottled up

Picante Paloma (2oz) 14 
Jalapeño-infused Jose Cuervo
Tradicional blanco, agave syrup,
grapefruit juice. Not feeling
picante? Go regular Jose

Fresh Margarita (2oz) 14 
Jose Cuervo Tradicional blanco, 
agave syrup, lime juice. Have 
a fiesta - ask fo the Jalapeño-
infusedCuervo and get Picante!

Superbueno (2oz) 15 
1800 Reposado, grapefruit
and lime juices, tamarind syrup,
hibiscus tea

The Big Easy Hurricane (3oz) 15 
Captain Morgan white and dark,
passionfruit purée, orange
and lime juices

Espresso Martini (3oz) 15 
The classic, shaken to frothy
bold perfection

Coors Seltzers
(473ml) 9
Ask your happy server 
for today’s flavours! 

Simply Spiked Lemonade 
(355ml) 9

Smirnoff Ice 
(473ml) 9

Strongbow Cider 
(473ml) 9

Somersby Cider 
(473ml) 9
Ask your happy server 
for today’s flavours!

Thornbury Rosé Cider 
(473ml) 9

Vizzy Hard Seltzers 
(473ml) 9
Ask your happy server 
for today’s flavours!

GET YER SOBER ON!
It’s officially time to ghost  
pop and water...  
Drink these tasty non-
alcoholic bevvies instead!

Blueberry Yuzu Soda
120 Cals 7
Blueberry & yuzu purée, 
soda water

Spiced Turmeric Lemonade
110 Cals 7
Golden turmeric syrup, 
lemonade

Stone Fruit Iced Tea
120 Cals 7
Golden turmeric syrup, 
lemonade

Sweet Monster
185 Cals 7
Golden turmeric syrup, 
lemonade

Heineken 0.0
70 Cals (355ml) 7

Guinness 0
75 Cals (473 ml) 8

Clever Cocktails
80-70 Cals (355 ml) 7
G&T Red Sangria | Mojito

Sober Carpenter
60-65 Cals (355 ml) 7
Irish Red | IPA

Soft Drinks
0-140 Cals 4

Barq’s Root Beer
160 Cals 3.50

Monster Energy Drink
100 Cals 5.75

Dasani Water
0 Cals 3.50

Perrier 0 Cals 3.75

Juice 150-180 Cals 4

Heineken | Heineken Silver
(330) 7.75 

MGD (355ml) 7.30

Molson Canadian  
(341ml) 6.50 | (473ml) 8.20

Muskoka Detour (473ml) 8.70

Muskoka Rotating Can (473ml) 8.70

Sol (330ml) 7.75

Waterloo Seasonal (4.73ml) 8.70

PREMIUM
20oz 10 | Pitcher (60oz) 27

IMPORT
20oz 10.75 | Pitcher (60oz) 29

Madrí Excepcional 16oz 9.75

**Please note that anything cooked in a deep fryer may come in contact with traces of flour. During normal kitchen operations, there is a possibility 
for food items to come in contact with gluten. However unlikely, we are unable to guarantee that any menu item is completely gluten-free.

Blue Moon
Coors Original
Creemore Lager
Granville Island

Peach Sour 
Le Trou Du Diable
“L’Apocalypso”
White IPA

Old Style Pilsner
Rickard’s Red
Steam Whistle

Guinness
Heineken 
Hop Valley

West Coast IPA
Strongbow


