GET STARTED

AIN'T NO THING LIKE A CHICKEN WING

Crispy wings tossed in your favorite sauce: hot, xo,
Coca-Cola bbg, honey garlic, or salt & pepper.
Served with celery sticks & ranch dip.

| MIGHT BE HEALTHY CHEESY DIP

Kale & spinach, torfilla chips, salsa, sour cream.

SAUCY NACHOS

Fresh tortilla chips with melted jack, cheddar,
and our house made cheese sauce, jalapenos,
black olives, green onions, salsa, sour cream
& fresh made guacamole.

a&ak‘}aco beef or mole chicken 4

THROW A FEW SLIDERS

3 wagyu beef sliders, cheddar cheese, tomato relish,
garlic aioli, bacon and lettuce on mini brioche buns
with french fry shooters.

NO BIB DRY RIBS

Keep your shirt clean with our montreal steak
spice dusted pork ribs.

SPICY XO WONTONS

Pork and shrimp wontons tossed in
sweet & spicy house made xo sauce.

WOK THIS WAY LETTUCE WRAPS

Wok fried chicken, spicy xo sauce, carrots,
celery, red peppers, green onions, peanuts,
crispy wonton hay & crisp iceberg cups.

SMOKIN’ SIZZLE SKILLET MUSSELS

Popped in a cast iron skillet, drizzled with
drawn butter, garlic & sprinkled with sea salt.
Served with garlic loaf.

CALAMARI WITH A KICK

Fire-dusted calamari, fried jalapefo,
red pepper, diced red onion, tzatziki.

TACOS FROM THE TRUCK

MOLE CHICKEN: 3 food truck style tacos served
with fresh slaw, pico de gallo, chipotle cream.

CRISPY FISH: 3 food truck style tacos served
with fresh slaw, chili cream, fruit salsa.

SHANGHAI CHICKEN BITES

Crispy chicken bites tossed in a sweet chilli sauce.

PICK YOUR POUTINE

OINK, OINK: Fresh cut fries, pulled bacon,
cheese curds, signature Guinness gravy,
crispy onion strings.

BABUSHKA: Fresh cut fries, mini pierogis,
bacon, cheese curds, sour cream, green onion,
signature Guinness gravy.

THE CARNEGIE: Fresh cut fries, montreal smoked
meat, dill pickles, cheese curds, gruyére cheese,
signature Guinness gravy.

Prices do not include tax or gratuity. Please inform your server if you
have any food allergies, sensitivities or even if you just don’t like onions!
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HOT SOUPS &
COOL GREENS

add chicken 5 | add shrimp 6
HAIL CAESAR!

Hearts of romaine, creamy caesar dressing,
roasted grape fomatoes, confit garlic and
grana padano parmesan cheese, finished with
a balsamic reduction and the king of croutons.

BEET & BOURSIN

Mixed greens tossed in a blood orange tarragon
vinaigrette topped with roasted beets, spicy candied
pecans, pickled red onion, alfalfa sprouts & topped
with warm pepper Boursin cheese.

FIELD OF GREENS

Go deep in mixed greens tossed in champagne
vinaigrette topped with mandarin segments,
raspberries, toasted almonds & goat cheese.

THE BIG (FRENCH) O

House-made french onion soup, topped with
a giant crouton and bubbling swiss cheese.

CHEESY BREW

Beer infused creamy smoked cheddar soup
with bacon bits, scallions and sour cream.
Served with a garlic loaf.

HANDHELDS

All sandwiches and burgers come with fresh cut fries.
house salad 1 | caesarsalad 2 | yam fries1 | onion rings 3

BACON MAC N’ CHEESE DOG

Bacon wrapped Nathan'’s dog with spicy catsup
and topped with cheesy mac & cheese on a
butter toasted bun.

CHICKEN & WAFFLES

Our signature sandwich! Buttermilk marinated, crispy
chicken breast with lettuce, tomato, bacon, maple
bourbon aioli, stuffed between two belgian waffles.

THE MATCH BURGER

Our signature beef patty with lettuce, tomato,
onion, house mayo, brioche bun.

cheddar cheese 1% | sautéed mushrooms 1 | bacon 2

BIG TOASTED VEGGIE SANDWICH

My vegetarian sister’s favourite! Roasted beets
& portobello mushroom, hummus, goat cheese,
lettuce, tomato, sprouts, crispy onion ring,
served on toasted multigrain bread.

TURKEY, BRIE & APPLE CLUB

Slow roasted turkey breast on toasted artisan
sourdough, lettuce, tomato, brie, bacon
& apple chutney aioli.

STEAK SANDWICH

60z flat iron steak on toasted garlic french loaf,
crispy onion strings, roasted grape tomatoes,
& garlic aioli.

THE REUBEN KINCAID

Montreal smoked meat, sauerkraut, dijon,
house dressing, melted gruyére on marble rye.

BLACKENED CHICKEN SANDWICH

Blackened chicken breast topped with bacon,
monterey jack cheese, lettuce, fomato, red onion,
house mayo, on toasted baguette.

THE BIG DIPPER BEEF DIP

Thin sliced roast beef served on a toasted
baguette, caramelized onions, horseradish aioli,
classic au jus dip.
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THIN CRUST PIZZA

GRILLED CHICKEN CLUBHOUSE

Cheese, grilled chicken, bacon, lettuce, fomato & mozza.

BEST-O PEST-O SHRIMP

Pesto sauce, shrimp, sundried fomatoes, mozza
& fresh lemon.

HOLD THE TEQUILA MARGHERITA

A classic! Tomato sauce, mozza, roma tomato,
bocconcini & fresh basil.

9” PAN PIZZA

MEATZZA PIZZA

Tomato sauce, montreal smoked meat, pepperoni,
capicola & chorizo sausage, mozza.

SO-CAL

Cheese sauce, spicy ground beef, mozza, cheddar,
fresh jalapenos, red onion, fresh grape fomato,
avocado, cilantro, fortilla hay, sour cream & key lime.

THE MAIN EVENT

FISH & CHIPS

2 pieces of ale battered crispy fried cod served
with classic coleslaw & house made tartar sauce.

YANKEE BASEBALL STRIPLOIN

Grilled 80z baseball cut NY striploin served with
baby potatoes and seasonal vegetables.

CAST IRON BLACKENED CHICKEN

Grilled blackened double breast of chicken topped
with a lime-cilantro compound butter and served
with seasonal vegetables and roast potatoes.

SOY GINGER GRILLED SALMON BOWL

Grilled, wild salmon served with ginger-soy glaze,
basmati rice, green beans, red pepper, carrots,
avocado & pickled ginger.

NOODLES ETC.

HEY ALFREDO!

Penne in our house-made pesto alfredo sauce
& sundried tomatoes.

STUFFED UP MEATBALLS

House-made marinara sauce, gruyere stuffed meatballs,
fresh basil, parmesan cheese.

PULLED BACON MAC & CHEESE

Macaroni tossed in a creamy smoked cheddar
cheese sauce, signature pulled bacon, bread
crumb fop. Served with spicy catsup & garlic loaf.
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