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Ploughman's Platter | 28

Nibbles

Assorted Cheeses, pickles, meats, honey, fried
devilled egg, cherry tomatoes, grapes and jams.

Pretzel Board | 13

Wonton Nachos | 20

Wonton chips, pulled chicken, cheddar,
pico de gallo, shredded carrot, purple cabbage,
aioli and sweet thai drizzle.

Buffalo Lobster Dip | 18

Jumbo pretzels, kosher salt,
served with beer & cheese dip.

Lobster, four cheese-dip, hint of buffalo sauce,
crostini and fried wonton chips.

Calamari | 16

Hand breaded calamari rings, fried jalapeno
and lime chili aioli drizzle.

Deep Fried Devilled Eggs | 15

Hand breaded devilled eggs, fried golden brown,
Creamy Dijon filling, avocado and bacon bits.

Feta Bruschetta | 15

House-made brushetta, feta cheese, balsamic
fresh basil, garlic lemon aioli on crostini.

Apple and Brie Flatbread | 16

Rosemary garlic flatbread, brie cheese,
fresh baked apples, caramelized onions, aioli,
balsamic reduction.

Cauliflower Bites | 15

Battered and fried cauliflower, house-made
Thai sesame sauce, garlic aioli.

SOUP & SALAD
Caesar Salad | 7/14

The Squire Bowl | 19

Fresh romaine, crisp pancetta,
shaved parmesan, garlic croutons.

Kale, quinoa, avocado, cucumber, carrot,
pumpkin seed, fried chickpea, tzatziki,
chicken satay. Curried balsamic vinaigrette.

Add chicken or shrimp | 7

Mediterranean Chicken Salad | 19

Mixed greens, dried cranberry, cucumber,
candied pecan, goat cheese, blackened chicken,
onion straws . Thai poppyseed dressing.

Seared Steak Salad | 19

Mixed greens, avocado, hard boiled egg,
Asian slaw, wonton strips, sesame seeds,
5oz flat iron striploin. Sesame soy vinagraitte.

Wings

Buffalo Style | One Pound - 19 Two Pounds 30

Lightly breaded jumbo roasters, fried and tossed in your choice of wing sauce.
Served with fresh cut fries, onion rings, carrots, celery and blue cheese dip.

New York Style | One Pound - 18 Two Pounds 29

Jumbo roasters, fried and tossed in your choice of wing sauce. Served with
fresh cut fries, onion rings, carrots, celery and blue cheese dip.

WING SAUCES

Mild, Medium, Hot, Honey Garlic, Cajun Dry Spice
= Can be prepared vegetarian. Please inform your server.

= Can be prepared Gluten Free.
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on a bun

Comes with fresh cut fries, roasted potatoes or garlic mashed potatoes.
Upgrade to a garden or caesar salad - $2.99 OR parmesan fries, onion rings or sweet potato fries - $3.99
Ask about our Impossible Meat vegetarian option

Sliced Steak Sandwich | 21

Moroccan Lamb Burger | 22

5oz Sliced Angus striploin, Parisienne loaf,
horseradish mayo, lime chili aioli, mushrooms,
pickled and crispy onions. Open face.

Ground Lamb, moroccan spices,
feta cheese, Tzatziki, mixed greens,
tomato and cucumber.

Bombay Beef Dip | 19

Paddy's Burger | 19

AAA Slow roasted beef, gouda, onion straw on
baguette. Served in a roasted red pepper sauce.

Brie Grilled Cheese & French Onion | 17
Toasted sourdough rye, brie cheese,
caramelized onions. Served with our
classic French Onion soup.

8oz AAA ground chuck, aged cheddar, bacon,
crispy jalapeno, onion ring, mixed greens,
tomato, onions, pickle, chili aioli.

Asiago Fried Chicken Club | 18

Breaded, fried chicken breast, bacon, asiago
cheese, spicy mayo, mixed greens, tomato.

Traditional
Haddock and Chips | 18/25

Beer battered haddock fried golden brown.
House-made slaw, tartar, and lemon.

Guinness Lamb Shank | 29

Guinness braised lamb shank, garlic mashed,
seasonal vegetables, lamb jus, rosemary.

Bangers & Mash | 20

Scottish sausage, garlic mashed, seasonal
vegetables, caramelized onion, smoked bacon,
gravy, baked bean.

Ramen Stirfry | 23

Shepherd's Yorkshire | 24

Minced Lamb and Beef, onions, carrots, corn,
green peas in a Yorkshire Pudding bowl,
garlic mashed, peppercorn gravy.
Served with seasonal vegetables.

Shrimp or Chicken, Thai sauce, ramen noodle,
peppers, red onion, mushroom, carrot,
broccoli, sesame seed, fried wonton strips.

Bison Guinness meatloaf, seasonal vegetables,
garlic mashed, peppercorn gravy, onion string.

Steak Elizabeth | 35

(3) Fish or Cauliflower Tacos | 18

10oz NY Striploin, cream Dijon sauce,
mushrooms, onions, peppers. Mashed potatoes
and seasonal vegetables.

Dublin Bison Meatloaf | 22

OR Chicken Elizabeth | 24

Beer battered Atlantic haddock or
crispy buffalo cauliflower, slaw,
garlic lemon aioli, pico de gallo, purple cabbage.

Country Fried Chicken Tenders | 19

Chicken Curry | 21

Hand breaded chicken tenders,
bacon buttermilk gravy,
mashed potatoes and coleslaw.

Pan seared chicken, traditional curry sauce,
basmati rice, garlic naan bread.

= Can be prepared vegetarian. Please inform your server.

Prepared mild, medium, or spicy.

= Can be prepared Gluten Free.
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SPIKED BEVVYS
$12

Espresso Martini
Tito's Vodka | Kahlua | Espresso

After Eight
Creme de Menthe | Creme de Cacao | Coffee | Whipped Cream

Warm Winters Night
Pumpkin Spiced Baileys | Frangelico | Kahlua | Coffee | Whipped Cream

Irish Coffee
Jameson Irish Whiskey | Coffee | Whipped Cream

Blueberry Cuppa
Amaretto | Grand Marnier | Orange Pekoe Tea

Affogato Coffee
Baileys | Vanilla Ice Cream| Espresso

NIGHT CAPS
(1oz)

Sandeman Port... (2oz)
Grand Marnier...
St. Remy VSOP...
Courvoisier VS. Cognac...
Hennessy VS...
Clase Azul Tequila...

$14
$8
$10
$12
$13
$35
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DESSERTS
$10

(All desserts served with vanilla ice cream and wipped cream)

Turtle Cheesecake

Gluten Free

Candied pecans, milk chocolate chunks wrapped in vanilla cheesecake batter.
Drizzled with chocolate sauce.

Extreme Maple Cake
Maple sponge cake coated with rich sugar cream.
Drizzled with Quebec maple syrup and Nutella.

Sticky Toffee Pudding Cuppa

Our spin on a British Classic. Rich warm sponge cake made with dates.
Drizzled with caramel.

Brownie Cuppa
Warm chunks of soft chocolate brownie. Colourful surprise on top.
Drizzled with chocolate sauce.

COFFEE & TEA
Coffee...
Tea...
Espresso Single...
Espresso Double...
Cappuccino...
Latte...
Americano...

$3.5
$3.5
$4
$6
$5
$5
$4

