
Appetizers

Red Thai Curried Shrimp
Tender black tiger shrimp sautéed with spinach in a 
mild coconut milk & coriander infused sauce. Served 
with warm pitas points.  $10

Sizzlin’ Shrooms
Served piping hot with our spicy Thai dipping sauce.  $10

Tortilla Flutes
Filled with chicken, salsa and blended
cheeses served with spicy chipotle 
pepper dip.  $9

Spinach Dip
A tantalizing blend of spinach, herbs, and
cream cheese. Served with toasted pita
points and crisp corn tortilla chips.  $10

Roasted Chicken Quesadilla
With green onions, tomatoes, mozzarella
and cheddar cheese.  $10

Dip Platter
A fantastic duo! Smoked Salmon dip, Spinach Dip with 
warm pita points, crisp corn tortillas, & garlic bread for
dipping.  $16

Pub Fries
Basket  $4 With Gravy  $4.89   Cheese & Gravy  $5.50

Bruschetta Bread 
Garlic and parmesan toasted bread, served with fresh 
marinated tomatoes, feta and black olives.  $8

Wing It!
Jumbo Roaster wings lightly breaded, in your choice of sauce. 

Mild, medium, hot, honey garlic, Fiery Thai, Cajun or ‘On Fire’
with veggies & ranch for dipping. 1 lb  $9     2 lb  $16

Chili Nachos
Fresh corn tortilla chips with Monterey jack & cheddar
cheeses. Served with sour cream, chopped green onions,
jalapenos and tomato.  $13  Vegetarian  $11

Sandwich  Board

Chipotle Chicken Sandwich
Spiced chicken breast with bacon and Monterey jack 
cheese on a Ciabatta bun with lettuce, tomato & chipotle 
ranch sauce.  $ 9.50

Philly Beef
Thinly shaved and piled high on Panini bun with sautéed

onions peppers and Monterey Jack cheese.  $11

Hatter Burger
A fresh homemade lean beef patty, weighing in at a 
hefty half pound, flame broiled.  $9   
Add your toppings for  89¢ ea.

Prime Rib Steak Sandwich
Served open faced on a Panini with sautéed onions.  $12

Cranberry Chicken Wrap
With cream cheese, cranberry salsa & roasted chicken 
in a sundried tomato tortilla.  $9

Wasabi Beef Wrap
Tender shaved roast beef, with Wasabi mayonnaise, lettuce,
and tomatoes.  $10

Chicken Pesto Sandwich
A roasted breast stuffed in
fresh baked rosemary bread 
with spring lettuce and
tomato.  $10

Sandwiches served with 
fries or soup. Substitute  
a house or Caesar 
salad for $1.89

Soups  and  Salads

French Onion
Laced with brandy and loads of succulent onions, baked 
with Swiss cheese.  $6

Daily Cream or Broth Soup 
Served with garlic toast.  $ 4.50   Small  $3.25

Soup & Salad
A bowl of our daily soup with a side house or Caesar.  $8

Caesar Salad
Crisp romaine tossed in creamy garlic dressing with bacon
bits, croutons and fresh Parmesan. Small $5  Large $8 

Chicken Caesar  $11

The Friendly Greek
Mixed greens with sweet peppers, red onions, cucumber,
Kalamata olives and feta cheese.  $8

Shrimp or Chicken Greek  $11

Fajita Steak Salad
Fresh mixed greens topped with a seasoned grilled steak, 
diced tomatoes, red onions, salsa and shredded Monterey 
and Cheddar cheeses. Served in a crisp tortilla bowl, and 
finished with our spicy Chipotle Ranch dressing, and 
crisp tortilla straws.  $13

Chicken Mandarin Cashew 
Seasoned grilled chicken breast with crisp greens tossed 
in a zesty cranberry orange vinaigrette, sprinkled with
cashews. $11

Available dressings are Balsamic Vinaigrette, Ranch, Blue Cheese, Zesty
Cranberry Orange Vinaigrette.

Pizzas  &  Pastas

1/2 Pizza or Calzone & Salad Special
Something a little different each day.  $10

Hot Jaw-nee Pizza
Chicken, Feta, Jalapenos, Cheddar and Mozzarella  $13

Meathead Pizza
Pepperoni, Sausage & Bacon  $13

Mediterranean Pizza
Sweet peppers, red onion, black olives, tomato and 
feta  $12

Create Your Own Pizza $10
Feta, Extra Cheese, Bacon, Sausage, Meatball, Chicken,
Pepperoni  $1.50 ea.

Mushrooms, Sweet Peppers, Pesto, Sundried Tomatoes,
Kalamata Olives, Jalapenos, Tomato  89¢ ea.

Smoked Salmon & Shrimp Linguine 
Black Tiger shrimps sautéed with  Alaskan smoked salmon
tossed with spinach, sundried tomatoes and linguine in a
creamy roasted garlic white wine sauce. $17

Baked Four Cheese Cappelletti
With diced sweet peppers and Bermuda
onions in a roasted garlic tomato herb
cream sauce, baked with mixed
cheeses. $14  
Add Chicken or Shrimp  $4

Sausage and Penne
With sweet peppers, and onions 
in a spicy tomato herb sauce.  $12

Chipotle Chicken 
Sandwich

Tortilla Flutes

Please let your server know before ordering if your group requires separate cheques.

Smoked Salmon &
Shrimp Linguine

 



Pub  Favourites

10oz Certified Angus Top Sirloin
A tender CAB centre cut, lightly seasoned & grilled as you
like, with seasonal veggies.  $22

Fajitas – Chicken or Steak
A sizzling skillet of onions & peppers topped with char
broiled breast of chicken or Steak. Served with flour tortillas,
salsa & sour cream.  $15

Liver and Onions
Tender beef liver sautéed with onions & bacon. Served with
vegetables, smashed potato and gravy.  $11

Shepherd’s Pie
Roasted garlic mashed potatoes over a flavourful mix of
mince & veggies.  $10

Keith’s Fish and Chips
Alexander Keith’s battered! Enjoy with homemade tartar 
sauce & coleslaw.  1pc  $9 2pc  $12

Chili & Salad
A bowl of our steaming Chili baked with cheddar. 
Served with garlic toast and your choice of a side Caesar 
or house salad. $9

Chicken Fingers 
Crispy chicken strips with plum sauce and salad or 
fries.  $9     Make it Buffalo style  $0.50

Butter Chicken Curry
A mild, flavourful curry served over butter baked rice with
veggies. Accompanied with a crispy pappadum and mango
chutney.  $13

Steak and Guinness Pie
In a rich stout, caramelized onion and mushroom sauce,
topped with an oven golden crust. Served with potato or 
vegetable.  $12

Haddock Fillet
Pan seared with a lemon chardonnay butter, 
over rice with seasonal veggies.  $14

Cranberry Glazed Chicken
Tender breasts of chicken glazed in
our sweet and spicy salsa, served
with seasonal vegetable and choice
of rice or potato.  $14

Crunchy Red Thai Stirfry
Seasoned breaded chicken on a
dozen different vegetables in a
fragrant Red Thai curry sauce served
over rice. $13     Vegetarian  $11 
Plum or Fiery Thai sauces also available.

Perogies
Cheddar filled dumplings, pan fried with onions and 
bacon. Served with sour cream and choice of side house 
or Caesar salad.  $9

Prime  Rib

Available Friday, Saturday and Sunday evenings.

10oz Prime Rib au jus, served with homemade Yorkshire 
pudding, vegetable and choice of potato.  $20

Liquor  l ist

A complete Liquor list is available separately. We have over 100 brands 
of Wine, Brandy, Port, Irish Whisky, Blended Scotch, Single Malts,
Draught, Bottled Beers, and Fine Spirits.

Desserts

Apple Brown Betty Skillet
A country favourite, served warm with ice cream, drizzled 
with caramel.

Hot Fudge Chocolate Brownie
Gently warmed with ooey gooey
chocolate fudge, vanilla ice cream,
whipped cream and chocolate sauce.
Definitely one of life’s pleasures!

Reese Peanut Butter Pie
Creamy and rich peanut butter
filling, topped with a chocolate
ganache. Adorned with Reese’s
peanut butter cups.

Feature Cheesecake
Ask your server for today’s selection!

Vanilla or Chocolate Ice Cream

Beverages

Pop 
Pepsi, Diet Pepsi, 7up Ginger Ale, 
Tonic Water,  Soda Water, Lipton’s Ice Tea  $1.99

Juice
Cranberry, Grapefruit, Orange Juice, Pineapple, Apple, 
Tomato  $1.99

Bottled Water  $2.34

Coffee / Tea / Hot Chocolate  $1.69

Dad’s Root Beer $2.34

Perrier  $2.50

Beck’s Non Alcoholic Beer  $3.26

Irish Coffee
Jameson whisky and coffee, topped with 
whipped cream  $5.26

Bailey’s Caramel Coffee
Irish Cream and coffee, topped with whipped cream

Hatter Coffee
Bailey’s, Kalhua, and Frangellico

Spanish Coffee
Brandy and Kahlua topped with whipped cream. 

Montecristo Coffee
Grand Marnier, Kahlua and coffee topped with 

whipped cream.

DRAUGHT BEER

Domestic
Blue, Budweiser, Bud Light, Mick’s Red

Premium
Alexander Keith, Moosehead, Moosehead Light, 
Creemore, True North Wunder Weisse.

Imported
Becks, Bass, Guinness, Hoegaarden, Smithwicks, 
Tennents, Boddington, Strongbow, Stella Artois

BOTTLED BEER

Domestic
Blue Light, Bud Light, Canadian, Export

Imported
Sol, Brahma

COOLERS
Smirnoff Ice, Smirnoff Apple, Woody’s Grapefruit,
Woody’s Orange  $5.60

Please let your server know before ordering if your group requires separate cheques.

Raspberry 
Crepes

Cranberry Glazed
Chicken

Ask about our 
Two Featured Beers 



North  American

PREMIUMS
Alexander Keith’s
Nova Scotia (5% alc/vol)

India Pale Ale was first brewed in Nova Scotia in 1820, and 
is now the region’s most popular beer. Full flavoured, fully
fermented ale, mellow aged for smoothness.

Creemore Spings Premium Lager
Creemore, Ontario (5.2% alc/vol)

Brewed in the hamlet of Creemore. This lager is brewed 
in small batches using only spring water, malted barley, 
hops and yeast — no additives, no preservatives, no
pasteurization — in accordance with the Bavarian 
Purity Law of 1516.

Moosehead 
New Brunswick (5% alc/vol)

Winner of the prestigious Monde Selection of Brussels,
Belgium, Moosehead lager is aged a full month to bring out
it’s natural flavours  one of Canada’s most celebrated beers.

Moosehead Light
New Brunswick (4% alc/vol)

A true Canadian style lager since 1867, cold aged, to produce
a crisp, highly refreshing beer with a smooth aftertaste and
well balanced flavour.

DOMESTIC
Mick’s Red 
(5% alc/vol)

Naturally aged with no preservatives, Mick’s Red is 
a specialty beer with character. The unique taste 
and personality of Mick’s Red is sure to satisfy.  

Labatt Blue 
(5% alc/vol)

Introduced in 1951 & was soon nicknamed “Blue” after 
the colour of the original label. German aromatic hops 
lend a spicy flavour to a beer that is well balanced, crisp 
and delicate yet with a fruity character and slightly 
sweet aftertaste.

Budweiser Lager 
(4.7% alc/vol)

Straw coloured with the crisp, clean
taste that epitomizes American
lager. Ranks as the largest selling
beer in the world.

Bud Light 
(4% alc/vol)

Bud Light, the world’s best-selling
light beer, is brewed with a blend
of two and six-row malt and cereal
grain adjuncts for clean aroma and
crisp, distinctive taste similar to, but
lighter-bodied and with less 
calories than, Budweiser.

Imported

Hoegaarden 
Belgium (5% alc/vol)

First brewed in 1445, this top fermented beer is refermented
in the keg. Distinctive cloudy yellow colour delivering a
sweet and sour beer with a little bitterness — slightly spicy,
with a strong touch of coriander and a hint of orange.
Unique and very refreshing. 

Tennents 
Scotland (5% alc/vol)

Has been the market
leader in Scotland
since it was first
brewed in 1885 at
Wellpark Brewery. It 
is a distinctive, well-
balanced lager whose
sweet, malty flavours
combine with a tangy
hoppiness to create 
its crisp, refreshing
character. Scotland’s
finest lager — it says 
so right on the label.

Bass Ale  
England (4.4% alc/vol)

Brewed since 1777, Bass has a malty, lightly hoppy taste 
that combined with its slight burnt roast aroma, creates a
full bodied flavour of the highest quality. You can always 
tell a Bass beer by its distinctive red triangle symbol (the
first registered trademark in the UK). 

Strongbow Cider 
England (4.5% alc/vol)

Not a beer, but rather a fermented apple cider. Dry and 
crisp with a clean finish. 

Smithwick’s Ale 
Ireland (5.0% alc/vol) 

First brewed in 1710, a rich chestnut colour, with a 
smooth classic taste.

Beck’s 
Germany (5.0% alc/vol) 

Beck’s is a classic German lager beer with a distinctive, 
full bodied taste, a fresh ‘hoppy’ bouquet, golden colour 
and full rich head.. Since the first brew in 1873, and
continuing today, Beck’s is brewed in strict accordance 
with the ‘Rheinheitsgebot’, the German Purity Law of 
1516. This law stipulates that only barley-malt, hops, 
water, and now yeast, may be used in the brewing 
process. Beck’s is the #1 German import beer in 
Canada and the world.

Boddington’s
England (4.1% alc/vol)

The Xmas bonus for brewery workers in the 19th century 
was 2 days wages and a quart of strong ale. Boddingtons 
has been brewed in Manchester since 1778, and is known 
for its full-bodied flavour and malty, morish taste with
smooth, tight creamy head. 

Guinness
Ireland (4.1% alc/vol)

A dry stout, characterized by a creamy head and an 
initial malt and caramel flavour, which “finishes” with 
a dry roasted bitterness. Balanced malt and hop with a
roasted barley character. Sold in over 150 countries.

Stella Artois
Belgium (5.2% alc/vol)

This classic European lager accentuates the malt and 
hop characters of the true “pils” beers. Only the very 
best barley and the finest hops are selected for this 
full bodied, but nonetheless exceptionally.

OUR BEER LISTOUR BEER LIST

Please let your server know before ordering if your group requires separate cheques.


