[BURGERS]

In house fresh ground Certified Angus Beef. 80z. Served with house cut fries on a brioche bun. House

smoked ketchup and cajun curried smoked mustard on the side.

UPGRADE YOUR FRIES TO...

HOUSE SALAD $2, TRUFFLE FRIES $2, POUTINE $4, MAC & CHEESE $4

GLUTEN FREE BUN $1.50, SIDE AIOLI $0.50

BITE ME: Chuck * Smoked bacon « Cheddar [$19] *

BIG PAPA: 2x 80z chuck * Smoked bacon « Cheddar « Espresso BBQ sauce [$27] *

KISS: Chuck » Cheddar [$17] *

NANA'S FAV: 40z chuck « Smoked bacon * Swiss & cheddar skirt « Jalapeno cream cheese [$17] *
BURNIN’ RING OF FIRE: 40z chuck * Swiss ¢ Cajun tossed onion rings « Sriracha mayo [$16]

THE MTL: 40z chuck * Smoked meat ¢ Swiss  Russian dressing [$18]

DELI-LISHIOUS: 40z chuck « Geno salami « Spicy mortadella * Provolone * Red pepper « Mayo [$20]
IDENTITY CRISIS: 40z chuck * 40z pork « Cheddar & Swiss « Espresso BBQ sauce [$20] *
KIM-CHEESEBURGER: 40z chuck * Kimchi * Swiss * Sriracha mayo [$17]

BUFALLO MOZZA: Chuck  Bufalo mozzarella « Tomato « Fresh basil « Balsamic reduction « Basil oil [$22]
BURNING LOVE: Cajun dusted chuck « Jalapeno cream cheese * Banana peppers * Chipotle lime mayo [$21]
THE FLAMER: Flame-broiled chuck « Smoked bacon ¢ Jalapeno * Cheddar whiz [$21]

EAZY BRIE-ZY: Pepper encrusted chuck « Smoked bacon » Caramelized onion « Brie [$22]

SWISS MUSHROOM: Chuck « Caramelized onion * Smoked portobello « Swiss « Aioli [$22]

JUCY LUCY: Chuck  Cheese curd stuffed » Caramelized onion « Gravy [$22]

THE BIG BLUE: Chuck * Pepper encrusted * Crumbled blue cheese * Aioli [$21]

SMOKIN': Flame broiled chuck » Smoked portobello * Smoked bacon « Smoked gouda [$23]

LOUIE LUAU: Pork belly « Jalapeno cream cheese « Cayenne grilled pineapple « BBQ sauce [$21]

PIG’S SQUEAL: Chili flake encrusted pork belly « Banana peppers * Bacon ¢ Brie * Hot garlic sauce [$22]
APORKALYPSE: Pork belly + Smoked bacon ¢+ Pulled pork « Swiss [$23]

* shredded lettuce, tomato, pickle

Groups of 8 or more will be subject to an 18% gratuity



[NOT BURGERS]

With house cut fries on the side. Add upgrade if desired.
ITALIAN SAMMY: Spicy mortadella & Genoa salami * Provolone « Fleshed red pepper & banana peppers *

Red onion * Lettuce * Mayo [$20]
CHICKEN COORP: Grilled chicken « Smoked bacon « Swiss * Chipotle lime mayo * Red onion ¢ Portuguese bun [$21] *
HOT DIGGITY DAWG: Foot-long dog * Diced onion & pickle « [$11] Add whiz [$2] Add Bacon [$2]
BACON GRILLED CHEESE: Grilled Sourdough * Gooey cheeses « Smoked bacon « Caramelized onion [$17]
CRISPY CHICKEN: Cornflake chicken * House slaw * Tomato & onion * Maple Dijonaise [$20]
VEGGIE SAMMY: Provolone & cheddar « Lettuce, fleshed red pepper, hot banana peppers & pickle « Mayo [$18]
REUBEN: Grilled Sourdough * Swiss * Smoked meat « Sauerkraut ¢ Russian dressing [$18]
GARDIE]NER : Black bean red beet « Goat cheese * Tomato, onion, lettuce & pickle * Aioli [$17]
PORKIE: Espresso BBQ pulled pork « House slaw * Portuguese bun [$17]
CHICKEN FILETS: House made cornflake encrusted fried chicken « Aioli [$18]
FISH & CHIPS: Potato flaked haddock « House remoulade ¢ Coleslaw [$18]

[SHENANIGANS]
SNAP CRACKLE POP CHEESE STICK: -« Rice crispy dredged mozzarella stick « Hot garlic & aioli [$14]

CHEF SALAD: Field greens « Herbed house vinaigrette [$11] Add crispy or grilled chicken [$5]
SPINACH DIP: House made * Fried naan and tortilla chips [$14]
FISH TACOS: Potato flaked haddock ¢ Lettuce « House slaw * Flour tortilla « Jalapeno « Remoulade [$13]
CHICKEN TACOS: Crispy chicken * Cheese ¢ Pico * Lettuce * Sriracha mayo [$13]
CAPRESE SALAD: Beefsteak tomatoes * Buffalo mozzarella * Fresh basil « Balsamic reduction * Herbed basil oil [$13]
TRUFFLE FRIES: Truffle spritz - Parmesan dusted « Aioli [$8]
TEMPURA ONION RINGS: Cajun dusted * Hot garlic sauce [$11]
WINGS: Herbed buttermilk * Sour cream [$16]
Sauces: Espresso BBQ/ Chipotle lime mayo / Smoked hot/ Hot garlic sauce
CLASSIC MAC & CHEESE: Gooey cheese [$13]
Add: Crispy chicken, double smoked bacon, pulled pork, hot dog, smoked meat [$3]
Add: Jalapenos, smoked mushrooms, tomato, red onion, banana peppers [$2]
KIMCHI FRIES: Cajun fries « House whiz » Kimchi « Diced jalapeno & red onion * Sriracha mayo [$18]
TIN's NACHOS: Swiss & cheddar « House whiz « Parmesan ¢ Pico [$18] Add: Pulled pork or crispy chicken [$5]
CLASSIC POUTINE: House cut fries « St. Albert cheese curds ¢ House gravy [$13]

4 N

KIDS CORNER

~

DESSERTS

Deep fried ice cream: Cornflake encrusted/salted

Cheeseburger: 40z chuck/Cheddar/Fries $10 )
caramel/ Whipped cream $10

Mac & Cheese $7

Cheesecake: Rotating selection $10

\ Chicken strips: Fries $9 / \ j




