APPETIZERS & SMALL PLATES
POTATO NACHOS - fresh-cut potato chips, house-made spicy nacho cheese, diced
tomatoes, bacon, green onions I 9

POUTINE - fresh-cut fries, mozzarella cheese curds, house-made gravy I 8

GREENS

BATTERED MUSHROOMS - portobello, oyster and button mushrooms, coated

GARDEN SALAD - heritage mixed greens, julienned carrots, shaved celery, diced

and fried in wellington special pale ale batter, with a side of ranch dip I 8

tomato, and red onion, tossed in our house-made vinaigrette I lg- 8 I sm - 5

ONION RINGS - thick-cut onions in wellington special pale ale batter, topped with

CAESAR SALAD - romaine lettuce, house-made croutons, smoky bacon chunks,

shaved padano cheese, served with garlic aioli I 8

shaved padano cheese, creamy caesar dressing I lg - 9 I sm – 6

FRIED DILL PICKLES - kosher pickle spears, panko-crusted and fried, with a side of

COBB SALAD - grilled chicken, heritage mixed greens, fresh-cut avocado, crispy

ranch dip I 8

GARLIC BREAD - french baguette topped with garlic spread and blended
cheese I 8

BRUSCHETTA - french baguette topped with house-made bruschetta, crumbled
feta and balsamic drizzle I 10

smoked bacon, sliced hardboiled egg, diced tomato, red onion, blended cheeses,
1/2
served with house-made buttermilk ranch dressing I 13

SOUP OF THE DAY - ask our wait staff what tasty creation our chef has made I 7
SOUP AND SALAD COMBO - soup of the day, paired with our garden salad,
and a side of garlic toast I 12

TACO TRIO - selection of three tacos served on warm flour tortillas I 12
FISH: basa in wellington special pale ale batter, pico de gallo, avocado aioli, local
micro greens

BEEF: slow cooked beef cheek in cobblestone stout, charred leeks, basil aioli, local

PEROGIES - traditional potato perogies, baked with cheese and bacon, topped

micro greens

with green onions, served with sour cream I 10

CHICKEN: seasoned pulled chicken, pickled red onion, fresh-cut avocado, local
micro greens

CLASSIC HUMMUS - traditional garlic and chickpea hummus served with pita
and tortilla chips I 8

CLASSIC NACHOS - piled-high tortilla chips, tomato, red pepper, onion, then
topped with lettuce, green onion, jalapeños, baked with cheese, served with sour
cream & salsa I 12 I add chilli +3

SPINACH AND ARTICHOKE DIP - creamy dip baked with mozzarella and
cheddar cheese and served with pita and tortilla chips I 10

CAN’T DECIDE? TRY THE PLATTER -fresh-cut fries, onion rings, fried dill pickles, battered mushrooms, and garlic bread, served with accompanying dips I 20

BURGERS, SANDWICHES
& WRAPS

all burgers, sandwiches and wraps are served with a side of fresh-cut fries or
garden salad I upgrade to caesar salad or sweet potato fries +2

ERNIE’S BURGER - pork, veal & beef patty, lettuce, tomato, shaved red onion, and

MAINS

garlic aioli, on a warm brioche bun with a fried dill pickle I 12

PHILLY CHEESE STEAK - pepper and coriander crusted beef, caramelized onions,

FISH AND CHIPS - basa in wellington special pale ale batter, house-made

roasted red peppers, dijon mustard and havarti cheese, on a warm baguette I 14

caper & dill tartar sauce, sour cream and citrus coleslaw, served with house-made
fries I 1 piece - 13 I 2 piece -15

CAJUN CHICKEN WRAP - buttermilk marinated chicken breast, cajun battered

CHICKEN AND LEEK POT PIE - hearty chicken and leek stew, topped with

and fried, with tomatoes, bacon, lettuce, chipotle aioli, mozzarella and cheddar
1/2
cheese, in a grilled flour tortilla I 11

puff-pastry, served with greens dressed in house-made vinaigrette I 15

SHAMROCK CLUB - grilled chicken breast, bacon, spinach, tomato, fresh-cut

CHICKEN AND WAFFLES - buttermilk marinated chicken breast, cajun

avocado, and garlic aioli, available on either a warm ciabatta or grilled wrap I 12

battered and fried, placed on top of belgian waffles, covered in maple syrup gravy,
served with roasted sweet potatoes, wilted spinach and chilli peppers I 16

PORTOBELLO AND ONION SANDWICH (v) - marinated portobello

SHRIMP MAC AND CHEESE - creamy cheese sauce over slow roasted

mushroom, grilled red onion, romaine lettuce, basil aioli, and havarti cheese, on a
warm ciabatta I 12

tomatoes, shrimp, and tender cavatappi pasta, with a lemon and black pepper
panko crust I 16

APPLE PULLED PORK SANDWICH - braised pork shoulder, apple & cabbage

THREE MUSHROOM CARBONARA - portobello, oyster and button

slaw in a sour cream dressing, apple mustard, mesquite bbq sauce, on a warm
baguette I 13

mushrooms, bacon, roasted garlic, and shaved padano cheese, on a bed of thick
1/2
egg noodle pasta, finished with a fresh egg yolk I 14

PESTO CHICKEN - grilled chicken breast, basil and sunflower seed pesto,
artichokes, caramelized onions and slow roasted tomatoes, served on bed of
farfalle pasta I 16

ERNIE’S FAMOUS WINGS
1 Lb I 11
2 Lb I 19
3Lb I 26

angry irishman
baton
caesar hot
chipotle bbq

dry cajun
honey garlic
hot
medium

mild
salt & pepper
suicide
sour cream and onion
sweet, sweet death

WING COMBO - 1 pound of wings, tossed in your choice of sauce,
served with house-made fries and a caesar salad I 14

CHICKEN TENDERS - breaded chicken fingers with your choice of sauce
for dipping I 10

HAVE YOU MET ERNIE YET?
if you have any questions about menu items, ingredients, or
substitutions, our experienced team is happy to help

LATE NIGHT MENU
available after 9pm sunday through tuesday and after 10pm wednesday through saturday

POTATO NACHOS - fresh-cut potato chips, house-made spicy nacho cheese, diced tomatoes, bacon, green onions I 10
POUTINE - fresh-cut fries, mozzarella cheese curds, house-made gravy I 8
PRETZEL - soft pretzel, stuffed with jalapeños and cheese Ione piece - 4 I two pieces -6
FRIED CHEESE CURDS - mozzarella cheese curds battered in wellington special pale ale I 6
BATTERED MUSHROOMS - portobello, oyster and button mushrooms, coated and fried in wellington special pale ale batter, with a side of ranch dip I 9
SPINACH AND ARTICHOKE DIP - creamy dip baked with mozzarella and cheddar cheese and served with pita and tortilla chips I 10
ONION RINGS - thick-cut onions in wellington special pale ale batter, topped with shaved padano cheese and served with garlic aioli I 8
FRIED DILL PICKLES - kosher pickle spears, panko-crusted and fried, with a side of ranch dip I 8
GARLIC BREAD - french baguette topped with garlic spread and blended cheese I 8

CAN’T DECIDE? TRY THE PLATTER

CLASSIC HUMMUS - traditional garlic and chickpea hummus served with pita and tortilla chips I 8
BRUSCHETTA - french baguette topped with house-made bruschetta, crumbled feta and balsamic drizzle I 11
CHICKEN TENDERS - breaded chicken fingers with your choice of sauce for dipping I 10

ERNIE’S FAMOUS WINGS
1 Lb I 11
2 Lb I 19
3Lb I 26

angry irishman
baton
caesar hot

chipotle bbq
dry cajun
honey garlic

hot
medium
mild

salt & pepper
suicide
sour cream and onion
sweet, sweet death

fresh-cut fries, onion rings, fried dill pickles,
battered mushrooms, and garlic bread,
served with accompanying dips I 20

