
Kitchen @ Bench 
 

Soup du Jour…$11 
Chef’s daily creation. Ask your server for details. 
 

Warm Buttered Pretzel…$11 
Buttery warm pretzel with house beer mustard and 
pickles. 
 

Beer Cheese and Artichoke Dip…$19 
Baked beer and three cheese dip with roasted garlic, 
artichoke, and spinach. Served with piccalilli and 
toasted De La Terre baguette.  
 

Lamb Kofta…$20 
Ground lamb and pork skewers served with 
chickpea hummus, tabbouleh, fattoush salad, 
tzatziki, and spiced pita chips. 
 

BENCH Carnitas Nachos…$22 
Slow cooked BBQ pork on Bench spiced corn chips 
with salsa verde, lime crema, pickled jalapenos, 
cotija cheese, fresh tomato, and coriander.   
Substitute tempeh for vegetarian BENCH nachos  
 

Beets and Greens…$17 
Pickled beet salad with goat cheese, marinated 
cucumber, hazelnuts, baby kale, and dill yogurt, with 
caraway-Bench Wildwood vinaigrette. 
 

Baby Spinach Salad…$18 
Spinach and crisp iceberg lettuce with Bench 
Wildwood poached cranberries, fresh apple, blue 
cheese, Norcini and Co. smoked bacon, house 
hickory sticks, and creamy poppyseed dressing. 
 

Sub Shop Salad…$19 
Romaine hearts with Norcini and Co. cured meats, 
feta cheese, olives, sundried tomatoes, rosemary 
focaccia croutons, and house Italian vinaigrette. 
 

Ham and Egg Bun…$23 
Smoked ham baked with truffled egg, bechamel 
sauce, Swiss cheese, and a fresh herb gribiche on a 
Con Gusto brioche bun.  

 
Reuban on Rye…$24 
Shaved brisket with sage sauerkraut, stone mustard, 
Swiss cheese, and Russian dressing on De La Terre 
caraway and rye sourdough.  

 
Moroccan Vegetable Tagine…$21 
Moroccan-spiced vegetable stew with sweet potato, 
zucchini, bell pepper, and chickpeas. With saffron 
and herb Israeli couscous, smoked almonds, and 
parsnip chips. 
 

 
 
Chicken Tacos…$22 
Slow roasted chicken on soft flour tortillas with red 
cabbage-apple slaw, smoked pepper aioli and fresh 
pineapple salsa. Substitute tempeh for vegetarian 
tacos 

 
Savoury Strudel…$23 
Puff pastry with mushroom, spinach, goat cheese, 
and Mountainview Stout-tarragon cream. Served 
with a shaved root vegetable, watercress, and 
maple-mustard vinaigrette salad. 
 

Beer Brats…$24 
Two links of bratwurst sausage from Norcini and Co. 
served with caramelized onions, crushed fingerling 
potatoes, roasted root vegetables, and 
Mountainview Stout jus. 

 
Duck Curry…$24 
Thai style red curry with braised duck, butternut 
squash, bell peppers, coconut milk, ginger, 
lemongrass, and lime leaf served with jasmine rice. 

 
Pork Roast…$25 
Overnight pork roast with sautéed savoy cabbage, 
mirepoix, and Norcini and Co. smoked bacon. Served 
with parmesan, leek, and potato gratin. 
 

Chocolate Stout Pudding…$14 
Dark chocolate and Mountainview Stout pudding 
with spiced oat crumble, maple whipped cream, and 
candied nuts. 

 
BENCH Beignets…$15 
Tossed in cinnamon sugar, served with French 
caramel, raspberry preserve & whipped vanilla cream. 
 

For the Kids! 
 

Available for children 12 years and under 
 

Kids Grill Cheese…$10 
Trio of select cheeses on De La Terre Niagara 
Sourdough. Served with kettle chips. 
 

Kids Penne…$11 
Pasta in tomato sauce and served with parmesan 
cheese.  
  
 

Please let your server know if you have 
any dietary restrictions or allergies.  

 



 
 

 
 

Don’t forget to visit the  
HOP SHOP on your way out for 
some beer-to-go!  In a hurry?  

We offer next day home delivery, 
Monday through Friday all over 

the GTHA.  Visit us at 
www.benchbrewing.com 

 
Let us know how your visit was 

today!  Reach out to us at 
comeseeus@benchbrewing.com  

 

 

 

Open and accepting all 
bookings!  

Fieldstone at Bench is the 
newest experiential event 
destination in the Niagara 

Benchlands. 

We’re hosting locally crafted 
events ranging from small 

intimate gatherings to corporate 
meetings, to 200+ person 

weddings. 

Contact us at 
fieldstone@benchbrewing.com  

 
 
 
 

 
 

 
 

  

 

Taproom Manager | Matthew Skene 
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