
APPETIZERS

SOUP & SALAD 

 

 

 

Signature Caesar 15
House Caesar dressing, croutons,
bacon, Parmesan and lemon.

French Onion Soup 12
Beef broth, caramelized onions,
croutons and Swiss cheese.

Daily Soup 9
Ask your server for details.

 

Harvest Salad 19
Mixed greens dressed in autumn spiced
honey-dijon dressing, topped with sliced
apple, roasted squash, goat cheese, dried
cranberries, and candied pumpkin seeds.

Nachos 25
Pico de gallo, pickled jalapeños, avocado aioli,
shredded lettuce, shredded cheese, sour
cream and choice of protein: Grilled Chicken,
Ground Beef, or Buffalo Crispy Chicken

ADD-ONS Grilled Chicken 8 • Buffalo Fried Chicken 8 • Shrimp 11 • Salmon 12 • 6 oz Steak 14
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Buttermilk Chicken Wings 19
One pound. Choose buffalo, red ale
BBQ, sweet & spicy soy, dry lemon
pepper, or dry cajun. Served with crudité
and ranch or blue cheese dip
Vegetarian option: Cauliflower wings

Garden Salad 14
Mixed leafy greens, tomatoes, red
onions and cucumbers with honey
balsamic. Add goat cheese 2.

 
Pancetta-fried Brussels sprouts with
balsamic mustard glaze, served with
warm pita

Brussels Sprouts 17Spinach & Artichoke Dip 17
Spinach, artichoke, Asiago dip
served with fried pita.

Soft Pretzel 10
Served with in-house beer cheese or
mustard

Russet fries, prime rib, cheese
curds and gravy. 

Prime Rib Poutine 18

 Panko crusted deep fried risotto balls
stuffed with mozzarella cheese, served
with choice of rosemary aioli or marinara.

Truffle Arancini 17

SIDEKICKS

Caesar Salad 9 • Garden Salad 8 • Mac & Cheese 7 • Poutine 6  
• Fries 7 • Sweet Potatoe Fries 8

🌶 🌿 VegetarianSpicy

🌿

🌿

🌿

🌿



MAINS 

HANDHELDS

 

Served with fresh-cut fries, garden salad, sweet potatoe fries, caesar salad, or daily soup - Substitute Gluten-Free Bun +3

 

 

Fish & Chips 25
Beer-battered cod, fresh-cut fries, coleslaw,
tartar sauce, lemon.

Yorkies & Beef 28 
Yorkshire pudding, shaved beef, mashed
potatoes, mixed vegetables, gravy,
horseradish aioli and crispy onions

Stout Chicken Pot Pie 25
Savoury chicken and vegetables in a rich
stout cream sauce below golden puff-pastry,
served with warm bread and side salad.

 Beer Braised Pork Belly Mac & Cheese 22
Beer-braised pork belly, caramelized onion,
house-made beer cheese cream sauce,
toasted panko breadcrumbs.
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DESSERTS

Pumpkin Ale Spice Cake 9 Stout Brownie 9

 Layered autumn spice cake
with cream cheese icing.

Apple cider spiced custard
covered with caramelized sugar.

Apple Creme Brulee  9

House stout brownie with ice
cream and bourbon caramel

Single Smash Burger 18
Smashed beef chuck patty, topped with cheddar,
pickles, tomato, lettuce, red onion and special
sauce on a brioche bun
Vegetarian option:Veggie Pattie

Bacon Apple Cheddar Burger 25
Two smashed beef patties topped with apple-
smoked cheddar cheese, bacon, caramelized
onions, and maple-dijon mayo on a brioche bun.

6 oz salmon fillet crusted with pistachio and
topped with maple butter, served with herbed rice
and seasonal vegetables.

Pistachio Crusted Salmon 35

No substitutions. Please tell your server about any dietary restrictions.

Schnitzel Dinner 27
Pork schnitzel served with sauerkraut, spaetzle
and beer-braised red cabbage.

Pumpkin Ravioli 24
 Pumpkin filled pasta in an amber ale and
sage brown-butter cream sauce

8 oz sirloin, mushrooms, caramelized onion,
rosemary aioli, and chimichurri on a ciabatta
bun.

Steak Sandwich 29

Fried chicken breast, buffalo sauce, pickles,
shredded lettuce, cheddar, ranch on a brioche
bun. Substitute for grilled chicken breast +3.

The George Hot Chicken 23

Montreal smoked meat stacked on marble rye
bread, special sauce, sauerkraut, swiss
cheese and pickle spear on side.

Reuben Sandwich 26

Slow-cooked beef brisket with sweet & smoky
molasses BBQ sauce, special sauce and
cornbread-battered crispy jalapeños on a
brioche bun.

BBQ Brisket Sandwich 26

Roasted mushrooms, Swiss, provolone, garlic &
rosemary aioli, challah bread.

Mushroom Grilled Cheese 19

Roast Beef Dip 26
Slow-roasted shaved beef, horseradish aioli,
provolone, crispy onions, au jus and challah bread.

Turkey Breast Club 23
House-smoked turkey breast, cheddar, bacon,
avocado crema, tomato, lettuce, special sauce,
12 grain bread.
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SPECIALS

HAPPY HOUR
Tuesday–Friday • 2:00–5:00 pm

7 Caesars • House Wine • Draught Beer • Bar Rail

LUNCH SPECIAL
Tuesday–Friday • 12:00–4:00 pm

LUNCH DUO — 15
 ½ Turkey Sandwichwith yourchoiceof Garden Salad or

Fries.

DAILY SPECIALS
 

TUESDAY

THURSDAY–SATURDAY SUNDAY

WEDNESDAY

Daily Dinner Features

Single Smash Burger with salad or

fries and Pint of George Lite — 21

Prime Rib Dinner - 50

Wings and Pint of George
Lite — 22
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	APPETIZERS
	Buttermilk Chicken Wings 19
	One pound. Choose buffalo, red ale BBQ, sweet & spicy soy, dry lemon pepper, or dry cajun. Served with crudité and ranch or blue cheese dip
	Vegetarian option: Cauliflower wings

	Nachos 25
	Pico de gallo, pickled jalapeños, avocado aioli, shredded lettuce, shredded cheese, sour cream and choice of protein: Grilled Chicken, Ground Beef, or Buffalo Crispy Chicken


	SOUP & SALAD
	Brussels Sprouts 17
	Pancetta-fried Brussels sprouts with balsamic mustard glaze, served with warm pita

	Spinach & Artichoke Dip 17
	Spinach, artichoke, Asiago dip served with fried pita.

	Prime Rib Poutine 18
	Russet fries, prime rib, cheese curds and gravy.

	Truffle Arancini 17
	Panko crusted deep fried risotto balls stuffed with mozzarella cheese, served with choice of rosemary aioli or marinara.

	Soft Pretzel 10
	Served with in-house beer cheese or mustard

	Signature Caesar 15
	House Caesar dressing, croutons, bacon, Parmesan and lemon.

	Harvest Salad 19
	Mixed greens dressed in autumn spiced honey-dijon dressing, topped with sliced apple, roasted squash, goat cheese, dried cranberries, and candied pumpkin seeds.

	French Onion Soup 12
	Beef broth, caramelized onions, croutons and Swiss cheese.

	Garden Salad 14
	Mixed leafy greens, tomatoes, red onions and cucumbers with honey balsamic. Add goat cheese 2.

	Daily Soup 9
	Ask your server for details.
	ADD-ONS Grilled Chicken 8 • Buffalo Fried Chicken 8 • Shrimp 11 • Salmon 12 • 6 oz Steak 14

	SIDEKICKS
	Caesar Salad 9 • Garden Salad 8 • Mac & Cheese 7 • Poutine 6
	• Fries 7 • Sweet Potatoe Fries 8
	Spicy
	Vegetarian



	HANDHELDS
	Bacon Apple Cheddar Burger 25
	Two smashed beef patties topped with apple-smoked cheddar cheese, bacon, caramelized onions, and maple-dijon mayo on a brioche bun.

	Steak Sandwich 29
	8 oz sirloin, mushrooms, caramelized onion, rosemary aioli, and chimichurri on a ciabatta bun.

	Roast Beef Dip 26
	Slow-roasted shaved beef, horseradish aioli, provolone, crispy onions, au jus and challah bread.

	Reuben Sandwich 26
	Montreal smoked meat stacked on marble rye bread, special sauce, sauerkraut, swiss cheese and pickle spear on side.

	The George Hot Chicken 23
	Fried chicken breast, buffalo sauce, pickles, shredded lettuce, cheddar, ranch on a brioche bun. Substitute for grilled chicken breast +3.

	BBQ Brisket Sandwich 26
	Slow-cooked beef brisket with sweet & smoky molasses BBQ sauce, special sauce and cornbread-battered crispy jalapeños on a brioche bun.


	MAINS
	Turkey Breast Club 23
	House-smoked turkey breast, cheddar, bacon, avocado crema, tomato, lettuce, special sauce, 12 grain bread.

	Single Smash Burger 18
	Smashed beef chuck patty, topped with cheddar, pickles, tomato, lettuce, red onion and special sauce on a brioche bun
	Vegetarian option:Veggie Pattie

	Mushroom Grilled Cheese 19
	Roasted mushrooms, Swiss, provolone, garlic & rosemary aioli, challah bread.

	Pistachio Crusted Salmon 35
	6 oz salmon fillet crusted with pistachio and topped with maple butter, served with herbed rice and seasonal vegetables.

	Fish & Chips 25
	Beer-battered cod, fresh-cut fries, coleslaw, tartar sauce, lemon.

	Schnitzel Dinner 27
	Pork schnitzel served with sauerkraut, spaetzle and beer-braised red cabbage.

	Yorkies & Beef 28
	Yorkshire pudding, shaved beef, mashed potatoes, mixed vegetables, gravy, horseradish aioli and crispy onions

	Pumpkin Ravioli 24
	Pumpkin filled pasta in an amber ale and sage brown-butter cream sauce

	Beer Braised Pork Belly Mac & Cheese 22
	Beer-braised pork belly, caramelized onion, house-made beer cheese cream sauce, toasted panko breadcrumbs.

	Stout Chicken Pot Pie 25
	Savoury chicken and vegetables in a rich stout cream sauce below golden puff-pastry, served with warm bread and side salad.


	DESSERTS
	Pumpkin Ale Spice Cake 9
	Apple Creme Brulee  9
	Stout Brownie 9
	Layered autumn spice cake with cream cheese icing.
	Apple cider spiced custard covered with caramelized sugar.
	House stout brownie with ice cream and bourbon caramel
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	LUNCH SPECIAL
	Tuesday–Friday • 12:00–4:00 pm
	LUNCH DUO — 15

	DAILY SPECIALS
	TUESDAY
	THURSDAY–SATURDAY
	WEDNESDAY
	SUNDAY

	HAPPY HOUR
	Tuesday–Friday • 2:00–5:00 pm
	7 Caesars • House Wine • Draught Beer • Bar Rail



