
  

HAPPY HOUR
DAILY FROM 2PM-5PM & 8PM-CLOSE

 
Dine-in only. Excluding holidays & special occasions.

Groups of  8 or more guests are subject to an 18% auto gratuity.

DRAUGHT  20 oz
*Refer to main drink menu for selection.

COCKTAILS
APRICOT SUNSET  5 oz | $9
Apricot Brandy / Prosecco / 
lemonade / soda.

APEROL SPRITZ  5 oz | $9
Prosecco / Aperol / soda. 

SQUIRES MULE  1 oz | $9
Smirnoff Vodka / Fever Tree 
ginger beer / fresh lime.

BEVVY’S | $2 OFF WINE / PROSECCO / DRAUGHT / HOUSE RAIL

EATS | $3 OFF

WINE & PROSECCO  5 OZ

SPARKLING
SERENISSIMA PROSECCO, ITALY

WHITE
OLDE SQUIRE ESTATES PINOT 
GRIGIO, NIAGARA
SERENISSIMA PINOT GRIGIO, ITALY
SAN TIZIANO CHARDONNAY, ITALY
WOOLSHED SAUVIGNON BLANC, 
AUSTRALIA
BELLA TERRA RIESLING, NIAGARA

SUNDAY
BOGO ½ OFF – 1-Piece Fish & Chips

MONDAY
$10 – 1 LB WINGS
Choice of  breaded or non-breaded 
(Fries, veggies, and dip not included)

TUESDAY
$5 OFF Wonton Nachos or Loaded 
Pub Nachos

WEDNESDAY
 ½ OFF Bottles of  Wine

CLASSIC CAESAR  1 oz | $6.5
Smirnoff Vodka / Clamato / Tabasco / 
Worcestershire / cucumber slice / 
house spice.

VIRGIN CAESAR  | $5
Clamato / Tabasco / Worcestershire / 
cucumber slice / house spice.

ROSÉ
CUVEE MARIE ROSÉ, FRANCE

RED
OLDE SQUIRE ESTATES CAB NERO, 
NIAGARA
SAN TIZIANO CABERNET MERLOT, 
ITALY
WOOLSHED SHIRAZ, AUSTRALIA
ANDELUNA MALBEC, ARGENTINA
ANNO DOMINI CABERNET 
SAUVIGNON, ITALY

HOUSE RAIL  1 OZ
GIN	 TEQUILA	 RYE
RUM	 VODKA

*Refer to main menu for food descriptions.

BREADS
LOADED GARLIC KNOTS (VO)
FETA BRUSCHETTA (V)

WEE NIBBLES
BUFFALO CHICKEN DIP
POTATO SKINS (GFO, VO)
FRIED DILL PICKLES (V)
PUB-STYLE CHICKEN 
MASALA DIP (VO)
FALAFEL FRITTERS (GFO, V)
FRIED MOZZA BITES
CRISPY CALAMARI & CHORIZO
TRADITIONAL BRITISH 
SAUSAGE BITES

DAILY SPECIALS 
 

Available all day. Dine-in only. Excluding 
holidays & special occasions. Groups of  8 or 

more guests are subject to an 18% auto gratuity.


