POUTINE

THE REC ROOM CLASSIC 8

cheese curds, black pepper gravy

ROTISSERIE CHICKEN 11

rotisserie chicken, cheese curds,
black pepper gravy

PORCHETTA 11

slow-roasted pork, pickled red onions,
cheese curds, black pepper gravy

ROASTED WILD MUSHROOM 11

cremini, shiitake and oyster mushrooms,
cheese curds, herbed vegetable gravy

SMOKED BRISKET 11

house-smoked brisket, pickled red onions,
cheese curds, black pepper gravy

TRIO OF MEATS 14

rotisserie chicken, porchetta, smoked meat
cheese curds, black pepper gravy

)

LOBSTER 19

butter-poached lobster, cheese curds,
herbed vegetable gravy

FRESH CUT FRIES 6

house-cut canadian russet potatoes,
fresh herbs, sea salt

* + APPLICABLE TAXES




DONUTS

STEP 1 STEP 2
PICK YOUR DONUT PICK YOUR FILLING
FIRESIDE S‘MORES MADE FRESH

chocolate glaze, graham cracker
crumble, toasted marshmallows

STEP 3

CARAMELIZED PUMP IT UP!

BANANA CREME

burnt caramel, lady fingers

ADD A4 OZ. SHOT 2.75

kahlua coffee liqueur
bailey’s original irish cream
canadian club maple whisky

NUTTY MAPLE PIG

maple glaze, candied bacon

DEPTH CHARGE

espresso glaze, dark chocolate
espresso beans

STRAWBERRY CHEESECAKE

fresh strawberry compote,
cream cheese frosting

* + APPLICABLE TAXES




