
LUNCH & DINNER
Brewhouse Nacho Plate               ··························· $24
House-fried tortilla chips topped with pico de gallo, black olives, pickled red onions,
pickled jalapeño, and a three cheese blend.
Add bacon ........................................$6
Add chipotle ground beef..............$6
Add pulled pork ...............................$7

Giant Pretzels         ················································ $20
Two warm pretzels, pilsner cheese sauce, house beer mustard.
Add pretzel.......................................$6
Pairs well with On the Hunt Italian Style Pilsner

Chicken Wings
Your choice of house-fermented fresno Bu�alo, Spark House BBQ, honey garlic, 
Paddle On IPA sweet chili, or cajun dust. Served with celery sticks and choice of ranch or 
blue cheese dip.
6 wings .............................................$15

Beer Battered Onion Rings        ····························· $14
Beer battered, with Muskoka maple aioli.
Pairs well with O� The Grid Hazy Pale Ale

Sweet Potato Fries               ···································· $14
Cajun dusted, with chipotle mayo.
Pairs well with O� the Grid Hazy Pale Ale

The Poutine ·························································· $15
Beef gravy, fries, cheddar cheese curds.
Add extra curds...............................$5 ½
Add bacon lardons..........................$5
Add pulled pork ...............................$7
Pairs well with Spark House Red Ale

Roasted Red Pepper Hummus        ······················· $20
Crispy roasted chickpeas, parsley, extra virgin olive oil, served with pita, tortilla chips, and 
celery sticks.

Deep Fried Pickles         ··········································· $17
Dill breaded pickle spears, honey dill aioli.
Pairs well with Starboard New England IPA

Double Garlic Caesar  ·········································· $18
House dressing, romaine, bacon lardons, crispy capers, grana padano, sourdough crouton.
Pairs well with O� The Grid Hazy Pale Ale.

Brewhouse Greens               ···································· $16
Local greens mix, dried cranberries, shaved radish, candied walnut, crumbled goat cheese,
maple dijon vinaigrette.
Pairs well with On the Hunt Italian Style Pilsner

French Onion Soup ·············································· $13
Stout braised caramelized onions, rosemary beef stock, sourdough crouton, 
blistered cheddar & gouda.

Soup Du Jour ························································ $10
Ask your server for details.

Fried Chicken Cobb Salad ···································· $25
Local greens mix, romaine, medium egg, cherry tomatoes, avocado, pickled red onion, 
bacon lardons, avocado ranch dressing, grana padano.
Pairs well with Starboard New England IPA

Glory Bowl               ················································· $20
Brown rice, local greens mix, pickled red onion, shredded carrot & beets, shaved radish,
marinated red cabbage, avocado, spiced maple tofu, jalapeño tahini dressing,
hemp seed blend.

Soup & Salad Combo ··········································· $19
Your choice of Brewhouse greens or Caesar with soup du jour & garlic toast.
Add cheese to toast ........................$2

Rainbow Trout Tacos  ·········································· $24
Blackened trout, maple miso mayo, lettuce, sesame soy slaw, lime.
Add trout taco..................................$12

Chicken Tinga Tacos ··········································· $22
Smoked chicken thigh, avocado ranch, lettuce, pico de gallo, feta cheese.
Add chicken tinga taco ..................$11

Chipotle Brisket Tacos ········································ $22
Avocado ranch, lettuce, pico de gallo, pickled red onions, lime.
Add brisket taco ..............................$11
Pairs well with Starboard New England IPA

Add roasted chicken ......................$7 ½
Add smoked brisket........................$8

Upgrade to french onion soup......$3
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Add roasted chicken ......................$7 ½
Add smoked brisket........................$8

12 wings ............................................$26
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Buttermilk Mac’n’Cheese        ······························ $24
On The Hunt Pilsner bechamel, three cheese blend, garlic bread crumb.
Add bacon lardons..........................$5
Add roasted chicken ......................$7 ½
Add smoked brisket........................$8
Make it filthy! ...................................$6
Add pulled pork, jalapeños, crispy onions, and Spark House BBQ sauce
Pairs well with On The Hunt Pilsner

Penne Alla Lift Lock        ·········································· $21
Spicy italian sausage, tomato cream sauce, grana padano, parsley.

Fish & Chips ·························································· $23
Atlantic cod, pilsner batter, lemon pepper, fries, creamy coleslaw, house tartar sauce.
Add extra fish...................................$11
Pairs well with On The Hunt Pilsner

Served with your choice of Brewhouse greens, Caesar salad, or fries.

Chicken Club Wrap ·············································· $24
Roasted chicken, bacon, cherry tomato, three cheese blend, avocado ranch, lettuce,
flour tortilla.

Buttermilk Fried Chicken Sandwich ··················· $20
Choose your own adventure:
Southern-Style:  Cajun dusted chicken thigh, pickled red onion, cheddar,
maple cayenne mayo, lettuce, brioche.
Honey Dill:  Chicken thigh, honey dill aioli, dill pickles, gouda, lettuce, fried pickle garnish, 
brioche.
Pairs well with O� The Grid Hazy Pale Ale

East Coast Donair ·················································· $22
House-made donair style beef, sweet donair sauce, diced onion and tomato
on a warmed pita.

Pulled Pork Sandwich ········································· $20
House-fried BBQ kettle chips, creamy coleslaw, Spark House BBQ sauce, brioche.
Pair well with Spark House Red Ale

Smoked Brisket Sandwich ·································· $22
Crispy onions, horseradish mayo, gouda, ciabatta, beef jus.
Pairs well with Starboard New England IPA

Standard Burger ··················································· $20
Fresh ground chuck patty, garlic aioli, lettuce, diced white onion, seasoned tomato,
dill pickle, brioche.

Brewhouse Burger ·············································· $23
Fresh ground chuck patty, bacon, cheddar, garlic aioli, lettuce, seasoned tomato,
diced white onion, dill pickle, couple o’ ringers, brioche.

Dirty Burger ························································· $25
Fresh ground chuck patty, smoked brisket, caramelized cheese curds, crispy onions,
garlic aioli, Spark House BBQ, dill pickle, brioche.
Make it filthy!
Add pulled pork & jalapeños.........$4
Pairs well with Starboard New England IPA

Fried Tofu Burger        ············································ $19
Pickle brined tofu, seasoned breading, plant-based Thousand Island, sweet pickled zucchini, 
lettuce, diced white onion, plant-based brioche.

Tables of 12 & up are subjected to an 18% Auto-Gratuity.

ADD ONS & SUBSTITUTIONS
Add garlic toast ...............................$4
Add bacon ........................................$5
Add pulled pork ...............................$7
Add roasted chicken ......................$7½
Add smoked brisket .......................$8
Add blackened trout.......................$9

Sub gluten-free bun........................$3
Sub soup du jour .............................$4
Sub beer battered onion rings .....$5
Sub sweet potato fries...................$5
Sub french onion soup...................$6
Sub poutine......................................$6
Sub mac’n’cheese...........................$7



LIFT LOCK - LIGHT LAGER
Light notes of cut grass on the nose. A fresh bite of carbonation to start, 
followed by a semi-sweet honey with cereal note. A medium dry body 
quenches your thirst with an overall clean and gentle citrus note.
4.0% Alc. | 10 IBUs

OFF THE GRID - HAZY PALE ALE
Full and unfiltered, this easy drinker has plenty of fruity goodness all coming 
from the hops. Aromas of bright citrus complement a body of fresh Ontario 
peaches and mango. Smooth, juicy, and fresh!
4.7% Alc. | 20 IBUs

DAMMIT - HAZY IPA
While you were enjoying this Hazy IPA, loaded with smooth citrus notes, 
Twiggz the beaver was up to no good! He may look innocent, but don't trust 
him for a second because once you turn your back, you'll end up saying...well 
you know.
4.0% Alc. | 11 IBUs

SPARK HOUSE - RED ALE
The aromatics are all malt – caramel, to�ee, roasted grains, darker breads like 
pumpernickel and rye, and a very slight note of smokiness. The flavours are 
roasted grain, nutty and to�ee with that subtle smoky note. The mouth feel is 
dry and roasted with moderate bitterness and a well-balanced finish.
5.0% Alc. | 29 IBUs

STARBOARD - NEW ENGLAND IPA

ON THE HUNT - PILSNER

This New England IPA takes large amounts of hops and brings out the 
juice. Orange, grapefruit, and a hint of strawberry round out this sweet 
yet balanced IPA. Oats allow for a smooth and mellow mouthfeel as the 
tropical citrus notes on the nose brighten even the stormiest day.
5.4% Alc. | 40 IBUs

This crisp pilsner nods to a traditional German style, with dry hop notes of 
pear, sweet white bread, and grass. Easy-drinking with a gentle mouthfeel 
and medium haze. A mild creaminess gives way to light carbonation and a 
dry finish, with hints of pine, hay, and lemon peel.
4.5% Alc. | 20 IBUs

At TapMango, your privacy is of great importance to us. We understand that you entrust us with certain personal information for TapMango to administer the rewards and/or loyalty programs of our 
clients/merchants ("TapMango Services"). This Privacy Policy applies to the TapMango Website, the TapMango mobile app or a merchant-branded version of the app, as well as TapMango in-store 

tablets (referred to collectively as "TapMango Applications"). https://customer.tapmango.com/Home/Policy 

FLIGHTS: BUILD YOUR OWN OR CHOOSE A PRE-MADE OPTION • $13

Pint: $9.50 • Half Pint: $6.85

plates, pints,
& more!

where

turn into
points

CORE DRAFTS

HOP HEAD
LET OUR SERVERS PICK FROM
OUR IPA'S

BREWER’S PICK
LIFT LOCK / ON THE HUNT /
SPARK HOUSE / OFF THE GRID

SEASONAL SURPRISE
LET OUR SERVERS SELECT FROM OUR SMALL
BATCH SERIES.

ASK YOUR SERVER ABOUT OUR OTHER ROTATING TAPS!


