
Sharing & Snacks 
 

In-House Beer Nuts (V+) 
Sriracha maple seasoned assorted beer nuts. $9  
 

Brewer’s Platter 
Prosciutto, dry cured bison sausage, assorted artisanal cheeses, garlic chutney,  
house date chutney, pickled golden beets, pickled onions and house made crostini. $22 
 

Calamari Fritti 
Lemon peppered, with fried jalapenos and lemons. Served with spicy citrus dip. $15 

Roasted Artichoke Dip (V) 
Creamy three cheese roasted artichoke dip. Served with whole wheat tortilla crisps. $15 

Steckerlfisch 
Grilled Cajun haddock on a stick. A Bavarian classic with a twist. $13 

Mini Yorkies 
House made Yorkshire pudding filled with shaved steak and red onion. Served over sour cream and 
topped with gravy.  $16 

Perogies 
Cajun dusted potato & cheese perogies. Topped with smoked bacon, sour cream and green onion. 
$10 

Quesadilla 
Marinated grilled chicken breast, house chipotle salsa, black bean mole, roasted peppers, mozzarella 
and green onion. Served with sour cream. $17 

The Nacho (V) 
Corn tortillas, house pickled jalapeno, house chipotle salsa and marbled cheddar cheese. Served with 
sour cream. $17 
Add chicken $4 

Poutine 
Crispy French fries, fresh St. Albert’s cheese curds and beef gravy. Topped with green onion. $10 
Smoked meat $4 

Twice Cooked Wings 
1lb wings, crudité and side of house made buttermilk ranch. $14 
hot & honey / 1855 bbq / sweet chili & peanut butter / Cajun dusted / smokey bbq / 
suicide 

 
Salads 

Roasted Apple Spinach (V) 
Baby spinach topped with roasted apples, goat cheese and red onions. Drizzled with 
house made apricot vinaigrette. $15 
Add chicken, smoked tofu or falafal $4 / add shrimp $5 / add haddock $ 8 

Steak 
Mixed greens, seared 6oz tenderloin, sautéed portobello mushrooms, beer braised 
onions,  roasted red peppers and Ontario goat cheese. Drizzled with house made 
balsamic vinaigrette. $19 

Roasted Cashew Chicken 
Mixed greens, roasted butternut squash, sprouts, toasted cashews and marinated 
grilled chicken. Drizzled with house made maple vinaigrette. $18 
Add chicken, smoked tofu or falafal $4  /add shrimp $5 / add haddock $ 8 
 
(V)-  Vegetarian       (V+)- Vegan 



 

Pastas 
 

Shrimp Capellini      
Capellini, tossed with extra virgin olive oil, garlic, diced tomato, white wine, 
fresh parsley, fresh basil, cracked black pepper and shrimp. Served with garlic 
baguette. $18 

Capellini Carbonara 
Capellini with sautéed prosciutto and onion. Tossed in our house made carbonara 
sauce. $17 

Cajun Chicken Rotini 
Rotini, with Cajun cream sauce, marinated grilled chicken breast, roasted peppers, beer 
braised onion, sautéed portobello mushroom, green onion and romano cheese. Served with 
garlic baguette. $18 
 

Ravioli (V) 
House made stuffed with ricotta cheese and mushrooms. Topped with sundried tomato 
pesto cream and parmesan cheese. $18 
 

Gnocchi Rosa al Forno (V) 
House made gnocchi in rosé sauce and topped and baked with mozzarella cheese. $18 
 
 

Pizzas 
Substitute gluten free crust $3 

Pesto Chicken Pizza 
Marinated grilled chicken, sundried tomatoes, banana peppers, red onions and house made pesto 
sauce on hand stretched dough. $16 

Canadian Pizza   
Pepperoni, smoked bacon, sautéed portabello mushroom, mozzarella and scratch 
pizza sauce on hand stretched dough. $15 

Bocco Pizza (V) 
Bocconcini, cherry tomato, fresh basil, scratch pizza sauce and extra virgin 
olive oil on hand stretched dough. $14 
Add prosciutto or Genoa salami. $4 

Corner Pizza 
Marinated grilled chicken breast, house made Kichesippi 1855 bbq sauce, Ontario 
goat cheese,  roasted peppers and beer braised onion on hand stretched dough. $16 
 
 

Entrees  
Fish & Chips 
Sustainable Canadian sourced wild haddock fillet, house beer batter, coleslaw,  
house tartar sauce, lemon wedge and crispy French fries. $17 

Grilled Pork Chop 
10oz Ontario pork chop, house made Kichesippi 1855 bbq sauce, seasonal vegetables 
and crispy French fries. $19 
 

Lentil Poppadom Bowl (V+) 
Tender lentils, roasted red pepper and toasted walnuts sautéed in a citrus 
vinaigrette. Served in a crispy poppadam bowl and topped with smoked tofu. $18 
 



Handmade Burgers 
Served with your choice of house salad, soup or  fries / sweet fries or Caesar salad  $2 / poutine $3             

Gluten free bun $2 

Kitchen  
Chef’s weekly creation. Ask server for details. $18 

Lahi 
Lamb stuffed with herbed cream cheese. Topped with spinach, cucumber, pickled onion, tzatziki, 
lettuce and tomato. $18 

California 
Ontario beef, guacamole, smoked bacon, roasted peppers, lettuce and tomato. $18 

BB 
Ontario beef stuffed with smoked bacon and Quebec Brie cheese. Topped with beer braised onions, 
garlic aioli, lettuce and tomato. $18 

Prairie 
Bison burger patty, Ontario goat cheese, crispy onions, chipotle mayo, lettuce and tomato. $18 

Popper 
Ontario beef stuffed with grilled jalapeno and Ontario smoked cheddar. Topped with chipotle mayo, 
lettuce and tomato. $17 

Corner 
Ontario beef, smoked bacon, Ontario smoked cheddar, lettuce and tomato. $17 
 

Sandwiches 
Served with house salad, soup or  fries / sweet fries or Caesar salad $2 / poutine $3 

Grilled Cheese 
Crispy proscuitto, smoked Gouda, smoked cheddar, spicy honey Dijon 
mustard and sliced apple on thick sliced Rideau Bakery egg bread. $15 

Falafal Wrap (V+) 
Fresh made falafel with garlic tahini, lettuce, tomato and pickled turnip. $16 

Date Chicken  
Grilled chicken, date aioli, Quebec Brie cheese, sautéed mushrooms, smoked bacon, 
leaf lettuce and tomato with Bread & Roses Bakery ciabatta bun. $17 
 

Shrimp Poh Boy 
Beer battered shrimp, kimchi slaw, tomatoes, cumcumber, citrus remolade on garlic buttered toasted 
baguette. $17 

Classic Reuben 
Shaved Montreal smoked meat, house 1000 island dressing, Swiss cheese, sauerkraut 
on Rideau Bakery double marble rye. $16 

Tarragon Club 
Marinated grilled chicken breast, smoked bacon, tarragon aioli, leaf lettuce , tomato, 
Ontario smoked cheddar cheese on Bread & Roses Bakery ciabatta bun. $17 

Fajita Wrap 
Marinated grilled chicken breast, guacamole, roasted peppers, mozzarella,  lettuce 
and house chipotle salsa. $17 

Buffalo Chicken Wrap 
Crispy chicken fingers, hot sauce,  mozzarella, house buttermilk ranch, tomato 
and lettuce. $18 


