| BORN AND BREWED IN THE COWICHAN VALLEY |

KITCHEN SUNDAY: 10 AM ~ 7:00 PM
HOURS MONDAY - THURSDAY: 11 AM ~ 7:45 PM
FRIDAY - SATURDAY: 11 AM ~ 8:45 PM
BITES & SHARES WINGS and TENDERS

BASKET OF FRIES ~ $10
Crispy, golden Kennebec fries. Add Gravy for S3.00
Add chipotle or garlic aioli S0.50

POTATO SKINS (6) ~ S14

Loaded with chorizo, nacho cheese, and diced
green onions. Drizzled with chipotle aioli and
served with sour cream.

SAMOSAS ~ S14
Two house made Chicken samosas, crispy fried
and served with Chiran’s spiced creamy chutney.

CAULIFLOWER BITES ~ $16

Battered and crispy-fried cauliflower, tossed in
Barger's Home Grown Heat hot sauce, or choose
your own sauce! Served with ranch.

MINI YORKIES ~ $16
Three mini yorkies stuffed with prime rib, cheesy
mash, brown gravy and topped with green onions.

PULLED PORK MELT ~ - $7 fun $13
Pulled pork marinated in BBQ sauce on toasted
garlic bread with coleslaw then melted cheese.

SINGLE STORY NACHOS ~ $13

Pico de gallo, corn & black bean salsa, and
jalaperios, topped with cheese. Add chicken or
chorizo +S6. Add salsa or sour cream +S2/ea.

One pound of crispy chicken wings with
your choice of sauce. ~ $16

Sauce Choices:

~ Lemon Pepper ~ Caribbean Jerk
~ House BBQ ~ Umber Maple
~ Sticky Hoisin ~ Sweet Chili

~ Cajun ~ Red Hot

~ Honey Hot ~ Blue Moon

~ Barger's Home Grown Heat

TENDERS & FRIES (3 pcs) ~ S14
Three lightly breaded tenders with a side of
fries. Perfect for a quick bite!

CHICKEN TENDERS (6 pcs) ~ $16
Six lightly breaded tenders with house-made
honey Dijon and BBQ dips.

FRIES PLUS

GARLIC PARMESAN FRIES ~ $13
Kennebec fries tossed with garlic granules,
butter, parmesan and shaved Grana Padano.

CLASSIC POUTINE ~ S14
Kennebec fries topped with beef gravy, cheese
curds, and green onion.

PULLED PORK POUTINE ~ $17
Our classic poutine with in-house, slow-cooked
pork marinated in a pineapple BBQ sauce.

| ALL PRICES DO NOT INCLUDE TAX |
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FRESH GREENS

Add crispy or grilled chicken +S6.

GARDEN SALAD ~ %~ $7 full $13
Fresh spring mix, seasonal vegetables, feta, and
roasted nuts tossed in an apple cider vinaigrette.

CAESAR SALAD ~ -~ S8  full $S14
Crisp romaine tossed in creamy garlic dressing
with house-made croutons and fresh Parmesan.

PIZZAS

TWO SIZES AVAILABLE: 7" | 12"
Gluten-friendly crust available for 12-inch pizzas only (+S5)
PEPP MUSHROOM 7" $14 | 12" §20
Classic sliced pepperoni with sautéed
mushrooms.

SANTA FE VEGGIE 7" $15 | 12" §21

Fire roasted tomato sauce, corn and black
beans, pico de gallo, jalapenos, red pepper,
cheddar and feta cheese.

THE ITALIAN STALLION 7" $16 | 12" §22
Italian sausage, capicola, pepperoni, banana
peppers, Parmesan, fresh basil, and mozzarella.

ALOHA HAWAITIAN 7" $16 | 12" §22
Tomato sauce base with bacon, capicola,
pineapple, mozzarella, and feta.

BLUE CHEESE & PEAR 7" $16 | 12" $22
Bacon, Umber-poached pear, mozzarella, and
blue cheese, with a balsamic reduction drizzle.

MARGARITAVILLE 7” $14 | 122 §20
Sliced roma tomato, parmesan and mozzarella
cheese with fresh basil.

SWEET ENDINGS

CHEESECAKE CUPCAKES (Flight of 3) ~ $12
You CAN have it all! Cappuccino, Sex in a Pan,
White Chocolate-Raspberry.

HANDHELDS

Add a side of fries +S6, Tater Tots +S6, Garden Salad +S7,
or Caesar Salad +$8. Add a classic poutine +S9.

MUSHROOM MOZZA BURGER ~ S14

A 60z beef patty with grilled mushrooms, melted
mozzarella cheese, lettuce, tomato, pickles and
garlic aioli on a brioche bun.

DELUXE BURGER ~ $14
Our classic 60z cheddar cheese burger with tomato,
shredded lettuce, pickles, and burger sauce.

THE GRANDIOSE BURGER ~ $17

A 60z all-beef patty with cheddar cheese, bacon,
mushrooms, onions, shredded lettuce, tomato,
pickles, and burger sauce on a brioche bun.

FLAMING ARROW CHICKEN BURGER ~ $15
Breaded, fried, baked chicken with Home Grown
Heat hot sauce and mozzarella. Topped with lettuce,
tomato, pickle, and chipotle aioli on a brioche bun.

FALAFEL BURGER ~ $14
A crispy, house-made falafel patty with lettuce,
tomato, pickle, and garlic aioli.

BAJA FISH TACOS (3) ~ $16
Fresh beer-battered Tofino rockfish, chipotle aioli,
citrus herb slaw, and pico de gallo.

PRIME RIB BEEF DIP ~ $18
Prime Rib, horseradish aioli, mozza cheese, sauteed
onion on a Vienna bun served with au jus.

ITALIAN SUB ~ $15

A Vienna bun baked with pizza sauce, capocollo,
calabrese, pepperoni, banana peppers, provolone
cheese; finished with lettuce and tomato.

RANCH CHICKEN WRAP ~ S14
Breaded chicken, crispy bacon, cheddar and
mozzarella cheese, lettuce, tomato, and ranch
wrapped in a 12” flour tortilla.
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HAPPY HOUR

AVAILABLE EVERYDAY AFTER 6PM
PIZZAS AND BURGERS 25% OFF
ALL FLIGHTS JUST S5

DAILY SPECIALS

MONDAY | $§15 PITCHERS | $10 GROWLER FILLS

TUESDAY | TACOS $4.50 each | $2 off all PINTS
Mix and match Pulled Pork, Chicken, Beef, Fish or Veggie.

WEDNESDAY | WELLNESS DAY!
Add crispy chicken, grilled chicken or bacon to any salad at no charge.

THURSDAY | PRIME RIB NIGHT | $30 | AFTER 5PM
8oz Prime Rib Dinner with mashed potatoes, seasonal veg and a mini yorkshire.
Limited availability. Reservations recommended.

FRIDAY | $10 WINGS

SATURDAY | HAPPY HOUR @6pm

SUNDAY | BRUNCH | 10am -1pm

Eggs Benny | $16
French Toast | S14
Hardy Breakfast Skillet | $18
Breaky Bunwich | $14
Sausage or Bacon and Eggs | S16
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