
MENU
- FALL 2019 - 

snacks
CRISPY BUTTERMILK CHICKEN WINGS $16
CHOICE OF FLAVOUR: 
salt & black pepper  
Porter, ginger & Chili sauce  
honey, thyme & cinnamon glaze

                           

    

CHARCUTERIE BOARD $23
housemade pork, cranberry & pistachio pate, 
mixed cured meats, select sausage, artisanal 
cheeses, beer mustard, woodyard preserves & 
pickled vegetables, grapes & house baked bread

PORK TACOS $15 
GUAJILLO CHILI BRAISED 
PORK, Slaw, Cilantro,
PIco De Gallo & poblano aioli
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- 18% gratuity will be applied to tables of 8 or more -

sides:   
Small Poutine - $8                Gravy - $2
Side Fries - $5               LARGE FRIES - $8           
Half house salad $8   
Chips & Salsa - $8

Dessert options available - ask 
your server for today’s selection!

TEMPURA VEGETABLES $14
WASABI MAYO, GREEN 
ONION, SESAME & SOY SAUCE 

 WOODYARD NACHOS $20
 PULLED PORK, aged cheddar & Pepperjack
 cheeses, Green onion, roasted red peppers, 
 pickled jalapeno, black beans, avocado crema, 
 corn chips, pico de gallo & sour cream 

DAILY SOUP $9
 today’s feature soup 

served with house bread

HOUSE SALAD $12
SEASONAL GREENS, FETA, SHAVED APPLE, 
DRIED CRANBERRIES, CANDIED PECANS, 

APPLE CIDER VINAIGRETTE

ROASTED BEET SALAD $15
ORANGE & BASIL MARINATED BEETS, 
CAULIFLOWER PUREE, GOAT CHEESE, 

HAZELNUTS, BEET MOSTARDA, HERB SALAD

WOODYARD WEDGE SALAD $16
FRIED PORK BELLY, BABY ICEBURG LETTUCE, 
FETA, PICKLED RED ONION, GEM TOMATOES, 
CROUTONS, BUTTERMILK RANCH DRESSING

served with choice of soup or fries 
house salad $2.50 - poutine $4

THE SHACK BURGER $16
6oz smashed AAA ANGUS beef patty, lettuce, 

tomato, dill pickles, roasted garlic mayo 
           ADD $2/EA:   SMOKED CHEDDAR CHEESE 

   PEANUT BUTTER - FRIED EGG - BACK BACON    
BLACK BEAN BURRITO $16
 Black bean, rice, roasted red pepper

& tomatoes, onion, cheddar & pepperjack 
cheese, salsa roja, avocado crema, flour tortilla

FRIED CHICKEN SANDWICH $17
Buttermilk fried chicken, PICKLED jalapeno, 
cabbage SLAW, DILL PICKLES, SMOKED CHEDDAR, 

maple & apple cider mayo 

brewmasters fish burger $17
tempura battered local fish, Housemade 

 tartar sauce, pickled cabbage slaw, herb salad 
bison flatbread $18

housemade bison donair, garlic mayo, 
gem tomatoes, feta, herb salad, naan

- GLUTEN FREE BUNS AVAILABLE $1 - 

BETWEEN BREAd

3 oven to table @ 5PM 3

FLAT IRON STEAK $28
espresso rubbed steak, smashed yukon gold 

potato, roasted fall vegetables, 
chimichurri, herbed butter  

VEGETABLE CURRY $21
spring peas, baby carrots, chickpeas, 

housemade tomato & cream curry, basmati rice, 
onion bhaji fritter, naan 

BREWHOUSE MAC N CHEESE $17
kicksled cream ale & jalapeno cheese sauce, 

 elbow noodle, roasted apple chutney
ADD MEAT $5 - PULLED PORK OR FRIED CHICKEN

OLD TOWN 
COMBO $14  

HALF HOUSE SALAD, SOUP 
& CIABATTA BREAD


