MAIN MENU

SMALKS

BACON POMCORN -57

e Laadans, Cracked Pepper

BEER %1L'T5-57
Camdied in “Darlie Brown” Worl, Spices

TAMARCAN OXTAIL PATTY - 58
Bmised Beef Oxtail, Housemade Pastry, Hobanero, Plantam Chaps

SOPSSALADS

FREMCH (NI0N SOLP - 59

Beef Siock, Smoked Cinoyére, Ale, Croutons

BEER & CHEESE CHOWDER - 59

Homsemade Bac

1, Howse Smoked Cheose

GREEN SALAD - $10
Musstand Greeos, Cherry Tomaboes. Candied Male,
Wiagam Pimal Mo Vinakgrene

KALE & CHARD SALAD - 512
le, Swiss Chard, Creamy R
™

el Crarlic Divessang

srmade Bacoa mmesan, L roulom

BARLEY & QUINGA SALAD- S14
Frusce, Bardoy, O
Seagame, Chili Limg Dves

e, Rossicd Squash

SHARE PLATES
BONE MARRDW - 514
Locks, Bechamel, Guancinle & Pamley Salad, Baguetic

MEATBALLS - 515

Dy -aped House Girous

wl Chuck, Marimar, Basil, Girana Padann, Crostini

GRILLED OCTOPLS - 516

Ibericn Charisn, White Beans

SOUASH RECOTTA CAKES - 516
Sammer Squash Panceke, Buflsly Ricotta, Grana Padsno, Gremolss

SMOKED CHICKEN WINGS - 516
Lemumn, Herbs, Chef™s Hiot Sauce, Ranch

FRIEDCHICKEN WINGS - 516
Chel™s Jerk Sauce, Mange Habancro, Ranch

GENERAL BAD CHICKEN -517

Freed Uhicken, Speey Glaze, Kameha, Housemade Steam Hiang

SHARE PLATES
BRISKET TACDS - §17
Ale Bransed Beef, Lmse Crema, Mango Habanern, Crispy Cheions

FRIED FISH TACDS - 517

1 Ciod, Pickle Cremna, M

Canadian L Habancrs, Onicn 5otz

PORCHETTA TACDS - 317

Reoasied Hermnee Pork. Chicharrdn, Lime Cremn, Miango Habangra, Scallions

VENISDN TARTARE - S18

il Egg, Herbs, Jumiper, Bagmetic

! LBS. BAKED DYSTER - S1%
Besch Amg

Oryster, Hovsemade Fennel Savsage, Mushrooms, Hollandaase

LARGE PLATES

CHEF'S LOCAL VEGETABLES - 518

Smiked Beeis, Japa

eie Eggplami, Roasied Squesh, Carrois, Owion Puree

COWBELL BURGER - 519
[ry-mggod House Ground Chuck, Housomade Bacon

H » bmokeed Cheese, Howse Pickle

BUTTERMILE FRIED CHICKEN- $19
Cingario Chicken, Housemade Combread. Skw, Mangs Hebenen

SHEFHERD'S PIE - 811
Bruised Short Rib, Yukon Qold Powio, Local Vegetmbles
2025 Minute Cook Time)

WARM SMOKED TROUT - $15

Celory Root Menée Picklod Svwiss Chamd, BB} Viegotables

BEEF SHORT RIR - 529
Mashod Poaso, Seusbed Mushrooms, Je

HEDAY DRY-AGED STEAK - 332

Toe Menhatsn Cut Strip Laim, Composind Butier

Smmeed Muskroons, Fries

SOFT SERVI

MAPLE ICE UREAM - %7

W |

1 Bacon lan

VANILLA TCE CREAM - 57

Pretzel Sponge Toffee, Peanais
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OUR BEERS

HANDCRAFTED LAGER

VIENNA LAGER

5.0% ABV | 15 IBU

A Vienna mspired lager brewed with
Vienna & German specialty malts.
Flavours of caramel and bread.
$6.75/130z | $8.25/200z

TSAR WARS

IMPERIAL STOUT

8.0% ABV | 30 IBU

An Imperial Stout with rich aromas and
flavours of coffee, chocolate, caramel
and dried fruit. Dangerously smooth.
$8.50/130z

ENFORCER IPA

INDIA PALE ALE

6.0% ABV | 50 IBU

A jquicy dry-hopped IPA made with
Citra, Mosaic & Eldorado hops. Citrusy
with notes of tropical fruit.

$7/130z | $8.75/200z

DRAUGHT BEER

BEER FLIGHT
$12/Choice of 4 x 50z

BARLIE BROWN

AMERICAN BROWN ALE

6.0% ABV | 40 IBU

An American Brown ale. Aromas of
chocolate, caramel, & citrus with a

moderate bitterness on the palate.
$6.75/130z | $8.25/200z

THE DISASTER ARTIST
CALIFORNIA COMMON

5.0% ABV | 30 IBU

A warm fermented lager with
Caramunich & Vienna malts. Northem
Brewer & Chinook hops give earthy,
floral, and citrus flavors.

$7/130z | $8.75/200z

TART OF DARKNESS

DARK SOUR

5.5% ABV | 10 IBU

A Belgian inspired sour ale. Belgian
erystal and chocolate malts give aromas
of chocolate and dried fruit. Kettle
soured for a clean, tart fimish.

$7130z

STOUT

STOUT

4.5% ABV | 151IBU

A traditional, velvety & full-bodied
stout. Aromas of coffee, chocolate and

roasted malt, with hints of toffee.
$6.75/130z | $8.25/200z

RYES OF ARTIO

SAISON W/CARAWAY &
CORIANDLR

7% ABV | 20 IBU

This Saison 1s spicy and citrusy, and 1s
brewed with Rye malt giving this beer a
smooth mouthfeel.

$7/130z

GOSE-ZILLA

GOSE

4.7% ABV | 12 IBU

A historic German style that is tart with
a hint of sea salt and coriander.
Refreshing on a hot patio.

$6.75/130z | $8.25/200z



MAVERICK COCKTAILS

WINTER MARGARITA
- 514 -

TROMBA BLANCO 1EQUILA
SOMBRA MEZCAL
LIME JUICE
CRANBERRY JUICE

S'MORES WHITE RUSSIAN
- 512 -
WYBOROWA VODKA
FORTY CREEK CREAM
STATION COLD BREW
MILK
GRAIAM CRACKER SYRUP

COCKTAILS

SPICED FASHIONED
-515-

BUFFALO TRACE BOURBON
STALK & BARREL RYE
SPICED MAPLE SYRUP

BITTERS

GOODNIGHT
-$12 -

MOUNT GAY BLACK BARREL RUM
LIME JUICE
CINNAMON

GRAPEFRUIT JUICE
ACTIVATED CHARCOAL

APPLE PIE
-$15-
CALVADOS
MOUNT GAY ECLIPSE RUM
LEMON JUICE
SPICED MAPLE SYRUP
APPLE CIDER

WHITE PEACH NEGRONI
513«

DILLON’S No. 7 GIN
RINQUINQUIN
LUXARDO BITTER BIANCO
MEZCAL + PEAR

STRAWBERRY FIELDS
-$12 -
CRYSTAL HEAD VODKA
PROSECCO
CAPO-CAPO
STRAWBERRY JUICE



WINES BY THE GLASS & BOTTLE

BUBBLES
Iiol Prosecco DOC — Veneto, Italy

ROSE
Tawse Ros¢ — Niagara, Ontario

WHITE

Beringer ‘Main & Vine” White Zinfandel — Califormia, USA

Villa Marchesi Pinot Grigio — Friuli-Venezia, Giulia, Italy

Cave Spring Riesling — Jordan, Ontario

J Lohr Estates ‘Riverstone’ Chardonnay - Monterey, California, USA
Kim Crawford Sauvignon Blanc — Marlborough, New Zealand

RED

Cave Spring Cabernet Franc — Jordan, Ontario

Sterling Vintner’s Merlot — Napa Valley, California, USA
KEW Vineyards Gamay Noir — Niagara, Ontario

Angel’s Gate Pinot Noir - Beamsville, Ontario

E Guigal Cotes du Rhone — Rhone, France

McManis Zinfandel — California, USA

J Lohr Estates “Seven Oaks’ Cabernet Sauvignon — Napa Valley, California, USA

6oz

$13

511
$12
$13
514
$14

512
$12
$12
$12
$15
$15
516

Soz
$10
0z

$17

$13
$14
$17
$19
519

$17
517
518
518
520
$20
$21

Btl
$42
Btl

547

$38
542
546
$52
$52

545
546
549
$49
$55
$55
$58
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