
 
Drink menu
................................................................................................................................  
House Wine 
Glass $5.99 ...½ Litre $12 ...Litre $22 
RED = 
Frontera Cabernet Merlot (Chile) 
Pair with red meats 
La Chamiza Shiraz (Argentina) 
Pair with red meats, spicy or garlicky 
dishes 
WHITE = 
Frontera Sauvignon Blanc (Chile) 
Pair with chicken, fish, vegetarian 
dishes or salads 
La Chamiza Chardonnay (Argentina) 
Pair with fish or cream sauces 
BLUSH = 
E&J Gallo White Zinfandel (US) 
Pair with pasta or pizza 
................................................................ 
Bottled Wine  
Hand selected options   
available from your server 
................................................................ 
Draught Beer 
ALWAYS ….$2.99 
Moosehead, Rickard’s Red 
................................................................ 
Bottled beer 
DOMESTIC …$4.29 
Labatt Lite, Fort Gary Dark, Budweiser, 
Alexander Keith’s, Coors Light 
IMPORT …$4.99 
Corona, Pacifico, Newcastle, Pilsner 
Urquell, Stella Artois, Brahma, Red 
Stripe 
SPECIALTY …$5.59 
Guinness, Kilkenny 
BUCKET O’ (6) BEER 
Domestic …$22.99 
Imported …$26.99 
................................................................ 
Martinis ...$6.99 
Margaritas ...$6.99 
Highballs ...$4.29 
Premium Brands ...$4.99 
 

Signature 
cOcktails ...$4.99 
Lemon Berry ~  
Vodka, Lemon, Cranberry 
Caesar ~  
Vodka, Clamato, Secret Spices 
Cuba Libre ~ 
Cuban Rum, Pepsi, Lime 
Mary Mo ~  
Cuban Rum, Pineapple Juice 
................................................................  
Shooters ...$3.99 
Baja Rosa ~ Creamy Strawberry Tequila 
Cherry Cheesecake ~ Vanilla Vodka, 
Cranberry 
Snickers ~Kahlua, Frangelico, Amaretto 
Whatever Dude ~ Kahlua, Tequila 
Hey Lady ~ Irish Cream, Kahlua, Vodka 
Sicilian Kiss ~ Amaretto, Southern 
Comfort 
China White ~ Vodka, Irish Cream, 
Frangelico 
................................................................  
Refreshing drinks 
Giggle Juice ~  
cranberry & ginger ale  
Limonada ~  
club soda & lime juice 
Lemonade ~  
with fresh squeezed lemon …$2.59 
................................................................  
SPECIALTY COFFEES  
Spanish Coffee ~ Kahlua & Brandy  
Café Monk  ~ Frangelico  
Irish Coffee ~Irish Whiskey  
B-52 ~ Kahlua, Irish Cream & Grand 
Marnier ...$5.59 each 
................................................................  
COLD DRINKS …$2.59 
Iced Tea   Pepsi 
Orange Juice   Diet Pepsi 
Apple Juice  7-up 
Cranberry Juice  Ginger Ale 
Pineapple Juice Root Beer 



 
 

pub menu
................................................................................................................................  
MEXICAN  NACHOS 
Manitoba made La Cocina corn chips 
with tomato, peppers, red onion, green 
olives, jalapeños, cheddar, cilantro, 
crema & salsa 
... med. $8.99 …lg. $12.99 
with chicken or chorizo… add $3.99 
 
THAI CHICKEN WRAP 
Herbed chicken breast, rice, carrots, 
spinach, pineapple, sweet chilli sauce, 
Thai peanut sauce …$12.99 
 
BRIE & MANGO CHUTNEY 
Creamy baked brie wheel, roasted garlic 
and mango chutney served with crispy 
flatbread … $8.99 
 
VEGGIES & DIPS 
Seasonal veggies & tortilla chips with 
garlic hummus, ranch & 
homemade salsa … $7.99 
 
PRAIRIE FRIES 
Roasted & seasoned prairie potatoes 
served with chipotle mayo, sweet chili 
sauce or ranch dressing … $6.99 
 
SPANIKOPITA 
Crispy golden baked phyllo pastry 
stuffed with spinach, feta and dill, 
served with fresh tzatziki …$9.99 
 
CRAB CAKES 
Crispy crab nuggets with sweet chili 
dressing on a bed of greens with garlic 
toast. 6 for …$9.99 
 
BACON WRAPPED SCALLOPS 
Bacon wrapped Atlantic scallops on a 
bed of caesar salad with garlic 
toast. 6 for …$9.99 
 
SPICY ANTOJITOS 
Cheddar cheese, peppers, red onions, 
jalapenos, tomato and chipotle sauce 
rolled in a flour tortilla, baked, sliced 
served with crema…$7.99  
add chicken or chorizo …$3.99 

pizza 
A contemporary flatbread pizza…$12.99 
THE WEST COAST  
Crab and shrimp, spinach, peppers, red 
chili flakes, fresh dill, mozza & a pesto 
cream sauce 
 
THE AUSSIE 
Chicken, pineapple, tomato, mozza & 
BBQ sauce 
 
PRINCE CHICKEN 
Chicken, tomato, roasted garlic, fresh 
basil, aged balsamic, mozza, parmesan 
& basil pesto 
 
THE MAGICAL 
Asparagus, bacon, mushrooms, mozza 
and marinara sauce 
 
ROASTED VEGGIE 
Roasted veggies, mozza, goat cheese, 
fresh basil, aged balsamic &  
marinara sauce 
 
THE MEXICAN 
Chorizo, peppers, salsa, mozza and 
cheddar, crema and fresh cilantro 
 
THE LADY 
Spinach, tomato, green olives, mozza, 
goat cheese, fresh basil, aged balsamic 
& basil pesto 
................................................................  
Dessert 
BAKED CHEESECAKE 
New York Style made right here from 
scratch …$6.99 
HOMEMADE PIE 
Organic whole-wheat crust, warmed & 
served with gourmet vanilla 
ice-cream …$5.99 
RUM RAISIN BREAD PUDDING 
Warmed & smothered in rum sauce with 
gourmet vanilla ice-cream …$4.99 
DARK DELICIOUS BROWNIE 
A celiac treat everyone loves! 
warmed with ice cream …$4.99 
CHOCOLATE LAVA CAKE 
A chocolate eruption with raspberries 
and gourmet vanilla ice-cream …$5.59 


