
THESE BEERS, CIDERS & WINES CHANGE OFTEN, PLEASE INQUIRE WITHIN FOR CURRENT AVAILABILITY

BOTTLED CIDERS
HERBAL / HOPPED CIDER
DUXBURY meaford, ontario
104.00 TILTED BARN / 473ml / dry hopped cider / 6.5%

101 CIDER HOUSE los angeles, california
14.01 INDIA PALE CIDER / 355ml / dry hopped cider / 6.9% 
14.02 BLACK DOG / 355ml / black cider with blood orange / 6.9%

NEW WORLD CIDER
COFFIN RIDGE annan, ontario
19.00 FORBIDDEN FRUIT / 473ml / hard cider / 6.5%

SOUTHERN CLIFF caledon, ontario
72.00 POMMIES / 355ml / dry cider / 6%
72.01 APPLERIDGE ORGANIC / 750ml / dry cider / 6.6%

SHACKSBURY shoreham, vermont
100.01 CLASSIC / 500ml / vermont cider / 6%
100.02 FARMHOUSE / 500ml / vermont cider / 6.5%              

WOOD AGED
WEST AVENUE carlisle, ontario
90.04  BARRETT FULLER’S SECRET
    750ml / bourbon barrel aged cider / 9.5% / 2015          
90.02 WILD OAK - 18 month wild oak barrel aged
      750ml / wild dry cider - bottle cond. / 8.2% / 2013        
90.09 CHERRY BEACH
      750ml / barrel fermented sour cherry / 8.5% / 2017        
90.10 BLEUET SAUVAGE
      750ml / tequila barrel with blueberry / 8% / 2017        

TROY sonoma county, california
88.03 TROY GOLD / 500ml / california hard cider / 9%
88.02 FUNK ODDYSEY / 750ml / bourbon barrel aged / 7.8%

FRENCH CIDER
LOUIS DE LAURISTON domfront, france
108.00 CIDRE BRUT / 330ml / traditional sparkling / 4.5% / 2015

108.01 POIRE / 750ml / traditional pear cider / 4.5% / 2015 
 
PIERRE HUET cambremer, france
111.00 CIDRE BRUT / 750ml / dry cider / 4.5%
111.01 POIRE / 750ml /  semi-sweet / 2% 

LE PERE JULES st-désir-de-liseaux, france
113.00 CIDRE BRUT / 750ml / dry cider / 6% / 2015 

BORDELET SIDRE charchigne, france
94.00 TENDRE BRUT / 750ml / off dry apple cider / 4% / 2015

94.01 POIRE / 750ml / off dry pear cider / 3.5% / 2015

SPECIALTY CIDER
SPIRIT TREE ESTATE caledon, ontario
75.06  ESTATE SPARKLING CRAB APPLE  
   750ml / sparkling crab apple / 5.5% / 2015

WEST AVENUE carlisle, ontario
90.03 HERITAGE GOLD
      750ml / barrel fermented - bottle cond / 6.9% / 2014

90.07 HONEY MONSTER / 750ml / wild dry cider / 9.5% / 2015

90.08 LEGEND OF THE FALL / 750ml / wild dry cider / 6.9% / 2015

90.01 GOLD DUST  / 750ml / golden russet / 8.2% / 2015

ENGLISH CIDER
WORLEY’S somerset, england
91.00 BEATNIK BILLY / 500ml / sweet cider / 5.5% 
91.01 MENDIP HILLS / 500ml / medium cider / 6.4%                                   

BEER (BOTTLES & CANS)
TRAPPIST / ABBEY
ROCHEFORT rochefort, belgium
63.02 TRAPPISTES 8 / 330ml / belgian strong / 9.2% / 2016       
63.05 TRAPPISTES 10 / 330ml / belgian strong / 11.3% / 2016          

ORVAL villers-devant-orval, belgium
62.00  330ml / belgian ale / 6.9% / 2016                                      

BRASSERIE DUPONT tourpes-leuze, belgium
28.00 AVEC LES BONS VOEUX 
      375ml / abbey tripel  / 9.5% / 2016                                    

ST. BERNARDUS watou, belgium
76.01  ABT 12 / 750ml / quadrupel / 10% / 2014 

SPECIALTY
FREIGEIST rhine-westphalia, germany
32.02 KWASIMODO / 500ml / kwas inspired ale / 4.5%                                
                    

HOPPED / BITTER
DE LA SENNE brussels, belgium
21.02 TARAS BOULBA / 330ml / belgian ale / 4.5%               
21.03 ZINNEBIR / 330ml / belgian ale / 6%                            

KIUCHI naka, japan
45.01 HITACHINO NEST LAGER
   330ml / hopped lager / 5.5%                                           
45.07 HITACHINO JAPANESE CLASSIC ALE 
   330ml / english IPA / 7%                                                  
45.02 HITACHINO NIPPONIA
   550ml / belgian golden ale / 8%                                       

BRUTON lucca, italy
12.02 LILITH / 750ml / american pale ale / 6.2%                     
12.03 STONER / 750ml / belgian ale / 7.5%                             
12.01  Di BRUTON / 750ml / belgian pale ale / 5.5%              

DE RANKE dottignies, belgium
24.05  XXX BITTER / 750ml / hoppy golden ale / 6% / 2015

STRONG / DARK
KIUCHI naka, japan
45.05 HITACHINO ESPRESSO STOUT / 330ml / stout / 7.5%  

SCHNEIDER & SOHN kelheim, germany
68.00  AVENTINUS / 500ml / weizenbock / 8%                      
68.001 AVENTINUS / 500ml / weizen-eisbock / 12% / 2013        

BEAU’S ALL NATURAL vankleek hill, ontario
6.00 THE BOTTLE IMP / 625ml / imperial stout / 9% / 2013      

MIKKELLER københavn, denmark 
53.06 BLACK / 375ml / imperial stout / 17.5% / 2014               
53.10  BLACK HOLE / 375ml / imperial stout / 13.1% / 2014                                                  

FORKED RIVER london, ontario
97.00  CATHARSIS / 500ml / quad red wine barrels / 11.4% 

BELLWOODS toronto, ontario
7.15  3 MINUTES TO MIDNIGHT
     500ml / imperial stout / 10% / 2016                                    
7.05   3 MINUTES TO MIDNIGHT
     500ml / imperial stout / 10% / 2015

FOUNDERS grand rapids, michigan 
31.00  CBS / 355ml / barrel aged imperial stout / 11.5% / 2017

WHEAT / WHITE
DIEU DU CIEL! montréal, québec
25.09 ROSEE D’HIBISCUS / 341ml / witbier w hibiscus / 5.9%            

DE LA SENNE brussels, belgium
21.01 RACINES  - BRUTON COLLABORATION

      330ml / italian saison / 6.2%                                             

KIUCHI naka, japan
45.08 HITACHINO NEST WHITE ALE / 330ml / witbier / 5%    

NEW HOLLAND holland, michigan
56.01 INCORRIGIBLE / 650ml / berliner weisse / 4.5%                                

BENCH beamsville, ontario
106.00 CLEAN SLATE / 750ml / brett saison / 5.7% / 2016                                    

COMMUNAL SERIES :: WVRST COLLABORATIONS ::

WEST AVENUE carlisle, ontario
C2 {COMMUNAL 2} aged 20 months in a bourbon barrel 
90.04 500ml / heritage cider / 9% / 2013                               

SAWDUST CITY gravenhurst, ontario
66.01 C3 {COMMUNAL 3} aged 18 months in 4th run bourbon barrel

      750ml / biere de garde w brett lambicus / 9% / 2015  

BURDOCK toronto, ontario
98.06C5 {COMMUNAL 5}aged 13 months in bourbon barrel 

      375ml / bourbon & cider barrel lager / 6.2% / 2017       

BLOOD BROTHERS toronto, ontario
114.00 C6 {COMMUNAL 6} aged 4 months in bourbon barrel

      500ml / barrel aged farmhouse ale / 6.2% / 2017  

INDIE ALE HOUSE toronto, ontario
41.00  C7 {COMMUNAL 7}  aged 12 months in cider barrel

      500ml / barrel blended farmhouse ale / 6.2% / 2017      

REVEL guelph, ontario
117.00 C8 {COMMUNAL 8}  aged 12 months in a rum barrel 

    500ml / rum barrel aged cider / 8% / 2017                      

FOLLY toronto, ontario
102.05 C9 {COMMUNAL 9}  aged 8 months in a tequila barrel 

    500ml / tequila barrel farmhouse ale / 7.5% / 2017 
                               
 
 

SOUR / FUNK
EVIL TWIN stratford, connecticut
29.23   SOUR BIKINI BEER / 355ml / sour pale ale / 5%            

3 FONTEINEN beersel, belgium
95.01    ZWET.BE / 330ml / porter w lambic yeast / 7% / 2015     

BOON lembeek, belgium
96.00  OUDE GUEUZE / 375ml / lambic / 7% / 2015                         

96.02 MARIAGE PARFAIT / 375ml / lambic / 8% / 2015            

BURDOCK toronto, ontario
98.03 ERO / 375ml / barrel blend saison / 7.8% / 2016                              

DEL DUCATO roncole verdi di busseto, italy
102.00 CHRYSOPOLIS / 330ml / belgian sour / 5%                                               
102.04 OUD BRUNELLO - OXBOW COLLABORATION

       330ml / bruin aged in brunello barrels / 7.2%      

CASCADE portland, oregon
109.01  RASPBERRY / 750ml / barrel aged sour / 5% / 2016      
109.00ELDERBERRY / 750ml / barrel aged sour / 5% / 2015

CANTILLON BRUSSELS, BELGIUM
15.00 ROSÉ DE GAMBRINUS / 375ml / raspberry lambic / 5%
15.03 KRIEK / 375ml / cherry lambic / 5% / 2013
15.05 GUEUZE / 375ml / lambic / 5% / 2013

WINE | VINO | VIN   ::   glass = 5 oz

SPARKLING RED
LAMBRUSCO GRASPAROSSA  emilia-romagna, italy
grapes: lambrusco    |    vintage: 2017 / 11%
producer: ca de medici    |    glass  11     -    bottle  46 

ROSE
NORTESUR ROSADO  la mancha, spain
grape: bobal   |   vintage: 2017 / 13%
producer: dominio de punctum  |   glass  9   -    bottle  40

ROSATO TOSCANO tuscany, italy
grape: sangiovese  |   vintage: 2017 / 12.5%
producer: istine  |   glass  10   -    bottle  48

WHITES
BLANC de MORGEX DOC valle d’aosta, italy
grape: prié blanc   |  2016 / 12%
producer: erme pavese  |   glass 16.5   -   bottle 79

REBULA GIALLA  brda, slovenia
grape: rebula   |   vintage: 2015 / 12%
producer: movia     |    glass  16   -    bottle  75

LA VIGNA DELLA TERRAZZE DOC marche, italy
grape: bianchello   |   vintage: 2016 / 13%
producer: claudio morelli     |    glass  9.5   -    bottle  46

CAMESTRI ROERO ARNEIS DOCG piemonte, italy
grape: arneis   |   vintage: 2017 / 13%
producer: marco porello     |    glass  11   -    bottle  50

REDS
BLINA D’ASTI DOCG piemonte, italy 
grape: barbera  |  2015   |   14%     
producer:  pavia   |   glass 10.5   -   bottle 46

LEZER IGT ‘SERVED CHILLED’ valle d’aosta, italy
grape: teroldego   |  2017 / 12.5%  |  vigneti delle dolomiti
producer: foradori  |   glass 13.5   -   bottle 65

UNLITRO tuscany, italy
grapes: alicante + carignan   |    2016   |   12.5%    
producer: ampelera + foradori |  glass 11 - bottle (1 liter) 78

AULENTE ROSSO emiglia - romagna, italy 
grape: sangiovese   |  2013   |   14%
producer: san patrignano  |   glass 11.5   -   bottle 50

SP68 sicily, italy  
grape: frappato + nero d’avola   |  2016   |   12.5%
producerL occhipinti   |   glass 15   -   bottle 64

OPALIA TINTILIA molise, italy 
grape: tintilia  |  2014   |   14%   
producer: campi valerio   |   glass 12.5   -   bottle 56

BACCHUS ROSSO PICENO le marche, italy 
grapes: montepulciano + sangiovese   |  2016   |   13.5%
producer: ciu ciu  |   glass 11.5 - bottle 51

                           

     
        

 

+ STEP 1: CHOOSE SAUSAGE
GAME               9.75

GUINEA HEN cheddar/asparagus/gouda

PHEASANT apple/sundried tomato

VENISON dijon/red pepper

BISON blueberry/maple

WILD BOAR mushroom/tea

ELK cumin/porcini

RABBIT tomato/thyme

KANGAROO fine herbs 
MERGUEZ lamb/harissa - pork free 

DUCK maple/foie gras  + $1

 
TRADITIONAL            9.5

ITALIAN pork/sicilian fennel 

OKTOBERFEST pork/beef/sage

BOEREWORS beef/coriander

KRANJSKA pork/beef/light smoke

CALABRESE pork/chili paste

BRATWVRST veal/pork/mustard seed 

CHORIZO pork/chili powder/oregano

PERTH FARMS HERITAGE PORK 9.75

TAMWORTH PORK italian chili  SPICY

BERKSHIRE PORK honey/garlic

TAMSHIRE BARESE parsley/chili/padano cheese

VEGETARIAN / VEGAN 9
ORIGINAL tofu/chickpea/corn/cilantro VEGAN

MEDITERRANEAN chickpea/olive/feta/basil

BLACK BEAN tofu/cilantro/chipotle/lime VEGAN

GREEN CURRY lentil/coconut milk VEGAN

POULTRY 9
TURKEY/CHICKEN cilantro jalapeño  SPICY

CHICKEN artichoke/basil

SPECIALTY
DANGER DOG pork/beef/bacon wrap 6.5

KAAS pork/beef/jarlsberg cheese/light smoke        9.75

+ STEP 2: CHOOSE STYLE
ON A TOASTED FRESH BUN
Served on a White Roll with choice of 2 toppings:
X JALAPEÑO
X ONIONS
X SAUERKRAUT (warm or cold)

X GIARDINIERA (chopped pickled veg) add 2.5

X MELTED CHEESE - each 4.75 
   SWISS RACLETTE    or    SMOKED GOUDA

OR

CURRYWVRST
Sliced sausage with country bread and tomato curry sauce

HAND MADE PRETZEL
<<< served with mustard >>>

+ FRESH PRETZEL                                3.25

+ 3 PRETZEL  8.5

 + add gouda/raclette cheese sauce      3.5

\ \ \ \ all made fresh in house  / / / /

NEW!

PICKLED VEGETABLES
 FROM OUR PANTRY

..............

ALL ITEMS ARE SEASONAL AND PREPARED
FROM LOCAL ONTARIO PRODUCE 

ONE   4.75                 THREE  11.5                 SIX   18.25

NATURALLY FERMENTED-PROBIOTIC

QUICK PICKLE/PRESERVES

BARESE HERITAGE SAUSAGE
 FOR 2 OR MORE  

Tamworth & Berkshire pork/parsley/chili/padano cheese 
choice of ONE side and country bread

24

LEAFY GREEN SALAD
FRESH LOCAL PRODUCE  

 crispy greens / vegetables
choice of buttermilk dressing or lemon vinaigrette

REGULAR 6.5                             LARGE 9.5 

  

BELGIAN-STYLE FRIES + DIPS
add melted swiss raclette or smoked gouda cheese + 4.5 

DUCK FAT FRIES
REGULAR  5.75 - choose 1 dip   
LARGE  8.5 - choose 2 dips

PLAIN FRY
REGULAR  4.75 - choose 1 dip

LARGE  7.5 - choose 2 dips     
 

DIPPING SAUCES
House-made > additional regular dips + 1.75

SPECIALTY
X GREEN PEPPERCORN & PARM  + 2

X TRUFFLE MUSHROOM MAYO  + 2.5 

X RACLETTE CHEESE SAUCE  + 3.5

MAYONNAISE-BASED 
X CHIPOTLE SPICY

X HONEY DILL
X JERK SPICY

X WVRST SPICY

X SWEET CHILI SPICY

TOMATO-BASED
X CHILI TOMATO JAM SPICY

YOGURT-BASED
X JALAPEÑO/CILANTRO SPICY

DIRTY FRIES
Our Belgian style fries topped with peppers, jalapeños, 
onions and curryWVRST sauce 

DIRTY DUCK FAT FRIES
REGULAR   7.5 - add swiss raclette or smoked gouda cheese + 4.75

LARGE  10.5  - add swiss raclette or smoked gouda cheese + 5.75

   
DIRTY PLAIN FRY
REGULAR   6.5 - add swiss raclette or smoked gouda cheese + 4.75

LARGE   9.5 - add swiss raclette or smoked gouda cheese + 5.75  

ICE CREAM: SOFT SERVE   each 6.5

+ SALTED MAPLE ROSEMARY ICE CREAM 
+ CARAMEL BUDINO - burnt sugar

+ PISTACHIO - vanilla bean

+ “THE TWIST” - caramel & pistachio swirl 

.......................................................................................

.......................................................................................

X PLAIN MAYO
X MAPLE/ROSEMARY
X BUTTERMILK RANCH
X CHIVE & ROAST GARLIC
X KIMCHI MAYO FISH SAUCE


