
, 
SNACKS
KETTLE CHIPPERS    GA      |  7 
seasonal spice

WARM PRETZEL BITES    |  8 
rock salt or cinnamon sugar 
spicy mustard dip +1  |  cream cheese frosting +1 ½

CHIPS & SALSA    GA   DF   |  7 ½
house  cut tortilla chips, fire roasted salsa
fresh daily guacamole +5 

GARLIC FRIES    GA   |  13
parmesan, parsley, garlic aioli

CHICKEN TENDERS  DF  |  14
house made panko breaded chicken, honey mustard dip
add fries +6 

APPETIZERS 

BEER BRINED CHICKEN WINGS  DF   I  19 ½
breaded, choice of hot sauce, house barbecue sauce, salt & pepper, Stanley Park 
Seasonal Sour sticky miso 

HOT HONEY CHICKEN & PICKLES  I  16
Calabrian chili oil 

CRISPY BRUSSELS SPROUTS    I  14
honey, nutritional yeast, pickled onions, parmesan aioli 

BUFFALO CAULIFLOWER    I  17
tempura battered cauliflower, hot sauce, green onion, sesame seeds, vegan ranch 

PORK GYOZA  DF   I  15 ½
pan fried, soy lemongrass & sriracha aioli 

MUSHROOM CALAMARI    I  19  
oyster mushroom blend, onion, jalapeño, togorashi, vegan tartar, lemon wedge 

NACHOS    GA   I  24 

house cut tortilla chips, cheese, pickled onions, jalapeño, tomato, green onion,  
radish, cilantro, sour cream, fire roasted salsa 
fresh daily guacamole +5  |  Cajun chicken +7  |  spicy beef +7 

SOUP | SALADS | BOWLS 

TRAIL HOPPER IPA CHOWDER   I  15
clams, bacon, market vegetables, cornbread crumble 
garlic toast +5 

ROASTED BUTTERNUT SQUASH & COCONUT SOUP   GA   I  12 ½ 
Thai basil pesto, chili oil

CAESAR SALAD   |  16
romaine, parmesan yogurt dressing, croutons, Grana Padano, crispy capers 
chicken +7  |  salmon +8  |  steak +17

FIELD GREENS GA     |  16 ½ 
shaved apple, dried cranberries, feta cheese, pickled onion, honey roasted cashews, 
white balsamic dressing 
chicken +7  |  salmon +8  |  steak +17

BEET & BLUE   I  17
roasted beets, pumpkin seeds, kale, blue cheese, maple vinaigrette 
chicken +7  |  salmon +8  |  steak +17 

SZECHUAN RICE BOWL    I  24 
choice of chicken or tofu, basmati rice, market vegetables, radish, kimchi, soy 
lemongrass, sesame seeds, crispy noodles 

FORAGER POUTINE    I  15 ½
roasted mushroom gravy, cheese curds

PIZZAS
Make it Gluten Aware +4  

QUATTRO FORMAGGIO    I  21 
spicy vodka rose sauce, fior di latte, parmesan, mozzarella, ricotta, oregano, basil 

HOT PEPPERONI  I  21 
San Marzano tomato sauce, mozzarella, hot honey drizzle 

WAGYU  I  25                                       
wagyu bresaola, mozzarella, parmesan, cherry tomato, kale, tomato sauce 

MUSHROOM BIANCO    I  23 

white garlic sauce, caramelized onion, ricotta, mozzarella, chives, garlic oil  

MAINS  
FISH & CHIPS  DF   I  24 

beer battered fish, house made coleslaw, tartar sauce, lemon, salted fries 

GRILLED ANGUS SIRLOIN I  32  
medium rare 6oz top sirloin, garlic mashed potato, charred asparagus, 
peppercorn sauce 

FORAGED MUSHROOM GNOCCHI    I 23 

butternut squash, kale, mushroom cream 

FISH TACOS  I 20 

four pieces, crispy cod, cabbage slaw, avocado, cilantro, jalapeño, chipotle crema

HANDHELDS 
SERVED WITH YOUR CHOICE OF FRIES, KETTLE CHIPPERS OR 
HOUSE SALAD 
Caesar salad +5  |  Trail Hopper IPA chowder +7  |  garlic fries +5 

THE BURGER   I  24 ½ 
6oz grass fed beef patty, smoked bacon, aged cheddar, lettuce, tomato, pickle, 
burger sauce, seeded brioche bun 
double patty and double cheese +6 

PARKHOUSE SANDWICH  I  23 ½ 
smoked pulled chicken, avocado, bacon, pickled onion, herb mayonnaise, salad greens, 
warm garlic filone 

HOT CHICKEN SANDWICH  I  23 
fried chicken breast, American cheddar, coleslaw, pickle, mayo, seeded bun 

SPICY BLACK BEAN BURGER    I  19 ½ 
cilantro slaw, pico de gallo, chipotle aioli, potato bun

 Vegetarian   GA  Gluten Aware    Vegan   DF  Dairy Free

, GA , , DF , items may require modifications. Ask your server for details.
Add +2 ½ for Gluten Aware Bun and +4 for Gluten Aware Pizza Crust.

Thanks for stopping by! Our goal is to bring you a one of a kind beer & food experience, 
in a space that celebrates the history and spirit of Stanley Park. In collaboration with 
local culinary partner The Joseph Richard Group we have crafted a sociable and diverse 
menu of homemade dishes, using fresh ingredients, and great value. We hope you enjoy 
your time with us, and invite you to LET YOUR TASTEBUDS WANDER.

18% gratuity will be added to groups of 8 or more

Please let your Server know of any allergies, dietary restrictions or preferences.


