SHARE FAR

SHARE GREEN SHARE WHITE

beet salad 16 maldon salted calamari 1/

MEAT + BREAD

veal or chicken parmigiano sandwich 18
rustic tomato sauce, arugula, provolone + capicola

DRINK WHITE

cavalieri reali pinot grigio
la vieille ferme

dwich 17 mount riley estate sauvignon blanc
pan sandwic

calabrese salami, mortadella, capicola
chipotle aioli provolone, arugula, olive tapenade

estacién sauvignon blanc

goat cheese, pecans + arugula tenuta iuzzolini ciro bianco

nachos 19, half 14

cheese, jalapenos, tomato,

pulled short rib sandwich 18

louis guntrum riesling
bbq sriracha + coleslaw + fluffy bun

garden greens 13
mixed greens, shaved carrots,

the original chardonnay
dried cranberries, candied

olives, sour cream + salsa
add: ground beef or chicken +5
buffalo style +/

buffalo chicken caesar wrap 17
crispy buffalo chicken, caesar salad, bacon,

grilled flour tortilla BUBBLES

cantine e mangilli prosecco doc

ROSE ALL DAY

J 11 r" r—\ V'"[ J r" r—\ J T J"V r" r—\ J T J"V r" J L J"V r" r—\ V'"[ J r" FTIFI/

peanuts, pear vinaigrette las falleras blanco

Q030 caesar 15

chopped romaine,

jalapeno mac n cheese 16
peanuts steak sandwich 1995

60z angus beef on garlic toast, caesar salad + shoestring fries
add: sautéed mushrooms or onion 1.5

truffle fries @

rosemary + parmigiano

pancetta, pecorino cheese,
herb lavash

add: 6oz chicken @ poutine 11

oz steck 12 add: ground beef or chicken +5
cheddar 1.5, bacon 1.5, sautéed mushrooms or onion 1.5
crispy buffalo chicken 5 flatbread 16 beyond meat patty +4 \ oaladin pinot rose 46
bacon 4 margherita :>}

mushroom +3.5 focaccia chicken club 17 4 gerard berfrand rose 1325 40

cured meats +4.5 grilled chicken, bacon, tomato + lettuce J ‘,
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chicken + bacon +4.5 mayo + pepper spread
SHARE RED

beef + sausage meatballs 14
san marzano tomato sauce, grana padano + bread
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rj las falleras rosado

house burger 17.5

lettuce, tomato, onion ring + fluffy bun ‘
)| tenuta iuzzolini ciro rosato 44
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DRINK RED Cor  %or b

beneventano rosso igp (magnum) 8 12 /Q

sub steak fries +4 or pickle fries +5 or soup +4

terrae toscanae sangiovese Q5 1375 42
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perrin reserve rouge Q 1325 40

MAINS

schnitzel 24

house seasoned chicken

CRAFT SOUP

please ask server

daily made + focaccia 10

PLAY NIGE

estacién cabernet sauvignon . 13 39

soft pretzel + spicy ranch one 7 / two 12 gnarly head zinfandel 44

lb thai peanut bonless pork ribs 1 tenuta iuzzolini ciro rosso 44

herb butter, lemon, capers . ,
i paladin ‘drago rosso” merlot 60

prime rib bone 8 coleslaw, fries

bbg + sriracha terre cevico appassimento sangiovese doc 62

potato gnocchi 21
san marzano tomato sauce

or

cream + bacon + chilli flakes I

fish + chips 18 apple pie 12
beer batter + coleslaw I caramel + ice cream I

the original pinot nior

lb wings 16
hot / honey garlic / caesar parm / teriyaki / cajun /

coudoulet pinot nior 48
bbq + sriracha / salt + pepper / lemon pepper / sweet chilli P

SWEET EAT |

I frapezio vineyard selection malbec 46

truffle slider 5 each

corn beef, provolone, roasted pepper spread las falleras tinto 38

casaren ‘505" malbec . 14 43

‘_‘.\‘,)_[V,)_‘.J_‘.J_‘.J_‘.V,!_l‘,“_L‘)—‘\_)—‘\_)—U—U—‘\_)—‘\_ﬁ\,ﬁ.\,!_U_‘.J_‘.J_‘.J_‘.J_",“_U—‘\_)—‘\_)—U—U—‘\dﬁ\,,W.J_‘.J_‘.J_‘.\I 1

chicken tenders 1/
shoestring fries + plum sauce

share platter 34

wings, nachos, onion rings, fries + chicken tenders

l__f/_ I T V(0 T V(0 Y T VY 4 VY 4 VY 4 (0 Y V4 Y VT4 VY VT4 VY 4 Y (0 Y T (0 Y W

(NANGNANANANANANANANANANANANANANANANANANANANANANWANWANANA NG N NANE

braised short rib 32

peppercorn demi
gnocchi + caesar
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DRINK WP

eguiluz tempranillo
louism martini cabernet sauvignon sonoma

coudoulet syrah
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MOLO MONDAYS

ALL DAY HAPPY HOUR
boneless pork ribs 10

import

guinness

domestic

canadian _
| stella artois
coors light common crown

kronenbourg .
coors original

premium

traditional
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tempting tuesdays
TRUFFLE SLIDERS 4.5 EACH
import & craft pints 8

kokanee gold o
budweiser anc alexander keiths

705 pg%” 775

all day

WING-IT WEDNESDAY
59¢ PER WINIG

6.5 common crown blonde & @ double highballs ”

jugs — domestic 25 / import 35 / premium 30

CRAFT 8.75

rotating craft beer taps

please ask about our monthly selection Crus h I h U I“Sd ay
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G LAS S + -|_ N margherita flatbreads 10 oll day
domestic 6.25 / import 7.5 | premium 775 / non-alcoholic 525 FR E N CH - FRY DAY

Conod-ion heineken mgd fl"UfHe ﬁ"leS + frenCh WiNne 2 6oz glasses
coors light corona strongbow

budweiser stiegl radler smirnoff ice
bud |igh’r §,\M\Mb\«gl\m,\m,\m,\m\ rock creek pear

pilsner va zero |
red bull moscow mule
pabst ice tea

michelob ultra § village CRFT blonde
kokanee s ’ il '
ole” paloma or chili mango Sln_{:U” SG-I-U rdOy
/2 PRICED WIRNGS + 1/2 PRICED WIRE

LIVE WIRE COCKITAILS
loz highballs 6 .5/ Toz cocktails 7.5-8.5 / 20z cocktails + martinis 11 SACRED SUNDAY

motor inn shaft / savoy lemonade / purple turtle margarita

day
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PUBLIC HOUSE

steak + egg

old fashion / negroni / aperol spritz / whiskey sour oz steck. house veg + polato
manhattan / or build your own martini ‘E? o=

caesars 6

** all daily specials are dine in ONLY**




