
Food & Drink

menu

Cold Break Brewing
193 St. Paul Street West

St. Catharines, ON  L2S 2C9

(647) 581-4009 

coldbreakbrewing.ca

Left Turn Light - Lager (4.0)

Light and dry. Classic and refreshing lager.

Monza - Italian Pilsner (5.0)

Clean and bright, lightly dry-hopped with a mildly bitter finish.

Loral - Pink Guava Pale Ale  (5.0)

Strong tropical notes with light bitterness. Tart and sweet  

guava flavour.

Vine Theory - Brut IPA (6.0)

Dry and bubbly. Aged on Vidal grapes from Henry of Pelham. 

Sublime - Hazy IPA (5.5)

A Cold Break staple. Juicy and fruity with a bright tropical taste 
and light bitterness.

Retro - West Coast IPA (6.5)

Big pine and citrus flavour with a semi-sweet malt background.

Munchen - Dunkel (4.8)
Easy-drinking dark lager with mild chocolate and bready notes.

Dark Waters - Nitro Stout (4.8)

Rich with strong espresso notes, slightly sweet, full bodied and 

smooth.

Taplist
4oz/3.00    16oz/8.50

Flights of 5
4oz/14

   Beer To-Go
473ml / $3.50 - $4.00

35oz Stein (Take Home)

$21.95 Fill: $15

FILLSGROWLERS
$15$5



Starters & Shareables
Cold Break Charcuterie ...........................................................22
Canadian Meats and Cheeses, Dips, Olives, Hummus, Crackers 

and Crostini .

Buffalo Cauliflower Crunchers........................................... 14
Crispy Cauliflower, Blue Cheese Dip, Franks Hot Butter Sauce.

Coconut Shrimp............................................................................. 17
Sweet with Heat Thai Chili Dip.

Baked Belle Marie Brie.............................................................. 19
Double Cream Brie, Orchard Fruits and Berries, Thyme Honey, 

Apricot Butter, Baguette .

Hail Caesar ...................................................................................... 12
Homemade Dressing, Bacon, Parmesan, Garlic Croutons.

Samosas.............................................................................................. 14
Vegetable Samosas, Traditional Mango Chutney.

Hot Buttered Pretzel ....................................................................9
Grainy Honey Dijon, Butter, Rock Salt.

Just Famous Fries ..........................................................................9
Add an Aioli or Pick a Dip.

Entrees
Pan Seared Salmon.....................................................................22
Blackened Salmon, Capsicum “Sweet Slaw”, Cumin Cream, 

Basmati Rice, Pita. 

Steak Frites .....................................................................................26
Grilled Mid Rare Sirloin, Pomme Frites, Garlic Green Beans, 

Porter Demi Jus, Cafe de Paris Aoili.

The Tower of Tofu ...................................................................... 18 
Chili Marinated Tofu, Legumes & Vegetable Stew, Green Beans, 

Herb Tangle, Balsamic Glaze.

Vicious Fishus Tacos.................................................................. 18 
Battered Cod, Black Bean and Corn Pico, Jalapenos,  

Shredduce, Cilantro Citrus Cream. House Greens. 

Sammy’s - with choice of side
Deli Sammy..................................................................................... 17
Lester’s Famous Corned Beef, Pretzel Bun, Munchen Grainy 

Mustard, Dill Pickle, Fries or Greens.

Double Deuce Burger..............................................................16.5 
Two 4 oz Beef Smash Patties, ‘Merican Cheese, Caramelized 

Onions, Pickle, Ketchup, Potato Roll.  Fries or Greens.

Honey Butter Hot Fried Chicken....................................... 21 
Fried Thighs, Sriracha Honey Butter, Sweet Pickles,  

Famous Fries.

Big Chick Royale.................................................................................17.5
Fried Chicken, Mac Sauce, ‘Merican Cheese, Pickles

Shredduce, Martins Potato Roll.  Fries or Greens.

The Little Dudes Deuce (12 and under) ................................... 12
Single Smash Burger, Cheese, Ketchup, Fries.

Sides
Fries, House Greens

Caesar Salad (upgrade $4)

The Big Break @ Cold Break
The Cold Break Charcuterie or

Baked Brie or Coconut Shrimp 

Your Choice of Two Entrees  ($5 Steak Frites surcharge)

Shared Sticky Toffee Pudding

$58


