
SMOKED BRISKET SANDWICH 

VEGETARIAN PATTY, american cheddar cheese, YBC Mayo, iceberg lettuce, tomato
and red onion ALL ON A BRIOCHE BUN or gluten friendly potato bun 

Plant Based BURGER                                                                                                         

10 HOUR SMOKED AND SLICED BRISKET WITH ENNIS TEXAS BBQ SAUCE, CRUNCHY COLESLAW,
Mayo and SLICED PICKLES ON SOURDOUGH 

$22.5VEGAN UPON REQUEST     

YALETOWN BREWING COMPANY
E S T . 1 9 9 4

A P P E T I Z E R S  
ROUNDHOUSE CHOWDER
NEW ENGLAND STYLE CLAM CHOWDER, SPRINKLED WITH CHILI SALT AND GREEN ONIONS

tempura asparagus                                                                                            $13
ale battered asparagus fried until crispy, served with a spicy bangkok sauce 

HOT CHICKEN WINGS

$12

buttermilk marinated wings, dredged with house spiced potato flour, cooked fresh, tossed in hot sauce
and served with roquefort blue cheese dip 

HONEY SRIRACHA CHICKEN WINGS 

$20

BEER PRETZELS                                                                                                                 

$11

FRIED PICKLES                                                                                  

$17

ale battered jalapeño brined pickleS. served with house made ranch

FISH TACOS                                     

$14

crispy local pacific cod with red and white cabbage coleslaw, fresh cut salsa, CILANTRO and
avocado purée in warm flour tortillas  

G0CHUJANG CAULIFLOWER                                                                                 

$19.5

P I Z Z A S

KOREAN FriED CAULIFLOWER TOSSED IN SWEET AND SPICY CHILI SAUCE, TOPPED WITH SESAME AND CILANTRO

buttermilk marinated wings, dredged with house spiced potato flour, cooked fresh, tossed in honey
sriracha sauce and served with chipotle cream 

yaletown poutine 
house made beef and chicken gravy, melted cheese curds and green onion on top of golden
fries, served up in a hot skillet 

house made german style soft beer pretzel, finished with coarse salt and served with HOUSE mustard  

$19.5

PARMESAN GARLIC FRIES                                                                                                                     
mound of French fries tossed with crispy garlic, parsley and parmesan Reggiano, served with
garlic aioli 

$14

CLASSIC SOYBEAN PODS WITH SEA SALT AND SWEET SOY 
EDAMAME                                                                                                                   

$13

 SMOKED salmon  $27

LOCALLY SMOKED WILD SOCKEYE SALMON, PARMESAN, GRUYÈRE CHEESE, CAPERS, RED ONION,
MICROGREENS AND A DILL CREAM SAUCE drizzle 

10 hour smoked texas brisket $32

bbq SMOKED chicken                                                                                

$24

classic ham and pineapple 

$28

chopped PINEAPPLE, MOZZARELLA AND provolone, Black Forest HAM 

JOHNNY MAC                           

$26

SPICY ITALIAN HAM, SLICED MUSHROOMS AND MOZZARELLA  

lamb sausage and caramelized onion 

$26

HOUSE MADE LAMB SAUSAGE, Mornay sauce,  ROASTED TOMATOES, CARAMELIZED ONIONS AND FRESH
ARUGULA    

10 HOUR SMOKED BRISKET WITH BBQ SAUCE, kaylin and HOBBS JALAPEÑO PICKLES AND GRAINY MUSTARD  

roasted garlic and kale                                                                                       
FIRE ROASTED TOMATOES, GARLIC, FRESH KALE, AND KALAMATA OLIVES

SMOKED, FREE RANGE pulled CHICKEN WITH BBQ SAUCE, RED ONION AND CILANTRO  

$27

roasted wild mushroom and provolone                                                      
MUSHROOMs roasted IN GARLIC butter, ROSÉ SAUCE base AND  PROVOLONE 

$26

PLANT BASED MEAT, mornay sauce, Roasted tomatoes, caramelized onions, blue
cheese sauce drizzle 

B U N S

crispy sourdough bread with melted white cheddar, AMERICAN CHEDDAR, gruyère,

and PARMESAN, served with our signature YALETOWN CHOWDER 

SMOKED CHICKEN SANDWICH                                                                        
6 HOUR SMOKED CHICKEN WITH ENNIS TEXAS BBQ SAUCE, CRUNCHY COLESLAW, Mayo and
SLICED PICKLES ON SOURDOUGH 

NASHVILLE SANDWICH                                                                                  

ybc CHEESEBURGER

P L A T E S

fish and chips

$27

ale battered flaky cod, golden hand cut fries, fresh asian vinaigrette

coleslaw and capered tartar sauce

mac AND cheese 
skillet baked macaroni with gruyère, parmesan and cheddar cheese, topped

with house made garlic croutons  

$17

D E S S E R T   

house made chuck beef patty, american cheddar cheese, YBC Mayo, iceberg lettuce,

tomato and red onion on a brioche bun or gluten free bun

marinated buttermilk chicken breast fried and tossed in HOT SPICED BUTTER, Mayo,

SHREDDED ICEBERG and pickles ON BRIOCHE BUN

$22

$25

$23

$21.5

$20

$26

$28

AJ’s Untraditional Meat Loaf 

A rich house made dessert topped with toffee, gelato and icing sugar 

sticky toffee pudding                                                                                           $10      add an extra scoop of vanilla bean gelato $5

$24add blue cheese, bacon or broccoli $3

call to the classics, cooked in cast iron, with YBC tomato BBQ sauce with

caramelized onion, mushroom and potato hash, topped with a poached egg

SERVED WITH FRIES OR GREENS. SUBSTITUTE LETTUCE CUPS $2, CAESAR SALAD $2, POUTINE

$4, GARLIC FRIES $2, ADD GARLIC AIOLI $1 OR GRAVY $3 

WIFI PASSWORD: FRESHBEER @YALETOWNBREWINGCO                                                                

add RANCH OR GARLIC AIOLI  $1

add smoked chicken $8

chilli squid                                                                                                            
pineapple cut squid, fried and tossed in jalapeño, garlic, cilantro, green onions and lime juice. 

fried shrimp                                                                                                                  
buttermilk battered shrimp, served with garlic aioli 

$22

$18

gluten friendly UPON REQUEST     

CHICKEN  BURGER
GRILLED ASIAN CHICKEN THIGHS, LETTUCE, TOMATO AND RED ONION, WITH SHITAKE RELISH

AND OUR ORIGINAL DIJON MAYO

$23

BROADWAY JOE'S SPECIAL
SAN FRANCISCO's SPECIAL, SAUTÉED GROUND CHUCK WITH TOGARASHI, ARUGULA, AND

MIXED IN SCRAMBLED EGGs and sliced mushrooms, TOPped WITH HOISIN. SERVED

WITH HASH AND GARLIC TOAST

$27

nachos
smoked chicken, fried tortilla chips, fresh cut salsa, mozzarella and cheddar, mild spiced
pickled jalapeños, green onion, avocado dip AND chili sour cream

$29we politely decline ANY modifications for faster and better service

S A L A D S
spicy asian chicken salad                                                                       
iceberg lettuce TOPPED WITH crispy SHALLOTS, savoy cabbage, pea shoots, cilantro, julienned

red peppers, cucumber, edamame beans and carrots tossed in an asian vinaigrette with spicy

marinated chicken thigh and peanut sauce drizzle

CAESAR SALAD                                                                      
crisp romaine, TORN GARLIC CROUTONS AND SHAVED PARMESAN  

SUPER FOOD SALAD                                                                                                       
chopped kale and tuscan greens, QUINOA, CHICKPEAS, CUCUMBER, BROCCOLI AND RED ONION, TOSSED

IN A MINT SCALLION VINAIGRETTE, TOPPED WITH FETA CHEESE AND AVOCADO PURÉE

VEGAN UPON REQUEST 

SEAFOOD SALAD
HONEY MUSTARD GREENS, BLUE CHEESE, GRAPE TOMATOes, SOFT BOILED EGG, AVOCADO, PRAWN SKEWER

AND GRILLED sockeye SALMON

Classic Cobb Salad 
mixed greens and torn iceberg lettuce, grape tomatoES, red onion, crispY bacon and blue

cheese, tossed in honey mustard dressing with a medium boiled egg and microgreens 

$25

$16

$23

$29

$24

B O W L S  
BUDDHA BOWL                                                                                                             
massaged kale, carrots, edamame, sliced avocado, cucumber, grape tomatoes, red onion and

organic quinoa with crispy fried tofu and sesame ginger dressing
SINGAPORE NOODLE BOWL 
marinated CHICKEN thigh WITH FRESH BOk CHOY, CARROTS, PEPPERS, AND RICE VERMICELLI NOODLES,

TOSSED IN A SPICY YELLOW COCONUT CURRY 

deLHi BUTTER CHICKEN

thai PAD THAI                                                                                          

tENDER CHICKEN BREAST SIMMERED IN TRADITIONAL INDIAN BUTTER CHICKEN SAUCE WITH FENUGREEK,

SERVED WITH STEAMED JASMINE RICE

YOUR CHOICE OF marinated CHICKEN thigh OR PRAWNS. rice noodles, eggs, szechuan vegetables,

bean sprouts, peanuts and spicy thai sauce 

tokyo salmon 
wild salmon sautéed with shiitake mushrooms, fresh bok choy, spicy garlic and ginger

togarashi sauce, topped with tempura asparagus, served with jasmine rice

vegan upon request 

$25

$26

$27

$32

$28

CHICKEN FETTUCINE
sautéed chicken with fresh garlic, mornay cream and fettucine

$26

ADD GARLIC BREAD $4

Plant Based PETE'S                                                  

GRILLED CHEESE WITH YALETOWN CHOWDER                                                     

parties of 6 or more are subject to an 18% service charge                                                           

CHEF JARROD SWANSON                                                               

SERVED WITH TZATZIKI

Indonesian Lettuce Wraps 
Fried tofu tossed with sweet peppers, red onions, garlic, cilantro and jalapeños served with
sriracha soy sauce, fresh lettuce cups and peanut sauce

$22

Togarashi Salmon Burger 
grilled sockeye salmon with fresh coleslaw, togarashi mayo, sliced tomato and

crispy shallots on brioche

$27

Garden Greens SALAD
Tuscan greens AND julienned carrots, honey mustard dressing

$30Red's Smoked Ribs
Texas smoked baby back pork ribs, from our pit in east van, served

with red's BBQ sauce and French fries

1/2 RACK: $40FULL RACK:

$12

VEGAN

add chicken BREAST $9



YALETOWN BREWING COMPANY
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D R I N K S  M E N U

F R E S H  B E E R  
The yaletown brewing company is proud to offer

8 taps pouring fresh craft beer, made right

here. you can't get more local.  
we buy bc grown grain and premium ingredients with a commitment to make

the best beer we can.  every brew.  all of our beers are also unpasteurized

and  preservative free! wE OFFER 4 crowd pleasing FLAGSHIP BEERS that have

stood the test of time AND 4 limited run SEASONAL BEERS. if there is a

seasonal that you fall in love with, you'll have to keep coming back until

you've had your fill because once we're out, we're out.  

pro tip: if we're running low and you're worried you'll miss it, you can bring

your favourite beer home by purchasing a 64 oz growler. Ask your server

for details! 

604  lager                                                                
A LIGHT, THIRST QUENCHING LAGER BREWED WITH CANADIAN PRARIE MALT

AND HOPS IMPORTED FROM GERMANY AND THE CZECH REPUBLIC

5% ABV 12 IBU 16 OZ 

F L A G S H I P  B E E R S  

ROUNDHOUSE WHEAT 
A REFRESHING AND UNFILTERED WHEAT BEER BREWED IN TRADITIONAL

BAVARIAN STYLE. THE SPECIALTY YEAST AND MALTED WHEAT COMBINE

TO GIVE A FRUITY, SPICY CHARACTER 

4.8% ABV 12 IBU 16 OZ

 
LOADING BAY IPA 
A STYLE ORIGINATING IN BRITAIN BUT SURPASSED IN THE new world.

ours is robust, dry and flavoured with bucket loads of spicy

pacific northwest hops 

6.5% abv 66 ibu 16 oz 

YALETOWN ALE   
A CLASSIC, WELL BALANCED PALE ALE MADE WITH CASCADE HOPS FROM

THE PACIFIC NORTHWEST 

4.8% abv 21 ibu 16 oz 

S E A S O N A L  B E E R S

WHEN MARZEN ATTACKS
MARZEN  - 5.1% ABV 20 IBU 16 OZ 

A CLASSIC GERMAN AMBER LAGER, MADE WITH EUROPEAN MALTS AND

HOPS.

De La sour 
Winter cherry sour  - 5.3% ABV 10 IBU 16 OZ

A mild sour brewed with a hint of chocolate malt, then left to

rest on a whole bunch of cherries and spices.

Akito's Hyaku Ichi
lightly hopped rice lager- 3.7% ABV 20 IBU 16 OZ

A light, crisp lager finished with Sorachi Ace hops. These hops,

originally from Japan, add hints of orange, dill and lychee,

giving it a unique and refreshing finish.

T A S T E R  4  P A C K
choose your own adventure                                                               
do a tasting by selecting 4 of our 8 beers to compare flavour

profiles

6 oz serving sizes

R E A D Y  T O  D R I N K
REMIX VODKA SODA
your choice of lemon lime & mango passionfruit

C L A S S I C S

aperol, cinzano prosecco, soda, wedge of orange 

BEEFEATER gin, campari, sweet vermouth, orange peel 

wild turkey bourbon, sugar, angostura bitters, ORANGE PEEL

WILD TURKEY BOURBON, simple syrup, FRESH lime juice, ON THE ROCKS 

OLMECA tequila, triple sec, lime juice, simple syrup

POLAR ICE vodka, ginger beer, lime juice, wedge of lime 

OLMECA tequila, grapefruit juice, LIME JUICE, SUGAR, soda

Lamb's white rum, mint, lime, simple syrup, soda 

your choice: original, sour raspberry or SOUR APPLE

BRAZILIAN CACHACA, FRESH LIME JUICE AND SUGAR

$ 8.50

$ 8.50

$ 8.50

$ 8.50

$ 8.50

$ 8.50

$ 8.50

$14

$ 8.5

aperol spritz                                                     $15

negroni $15

old fashioned $15

whiskey sour $15

MARGARITA

$15

MOSCOW mule                                                              

$15PALOMA

$15

MOJITO

$15

CAIPIRINHA

$15

$15

$ 15

OCASO TEQUILA SODA
SALTED LIME OR SPICY WATERMELON FLAVORS

$ 8.5

all pricing before applicable taxes 

O R I G I N A L S

POLAR ICE VODKA, KAHLUA AND ESPRESSO

ESPRESSO MARTINI

$15

BEEFEATER GIN, SOUR RASPBERRY, TRIPLE SEC, LEMON JUICE AND SUGAR

POLAR ICE VODKA, PEACH SCHNAPPS, GRAPEFRUIT AND LEMON JUICE AND SUGAR

Lamb's white rum, SPICED RUM, TRIPLE SEC, LIME, ORGEAT AND DARK RUM

$15TRIPLE BERRY

SWEET CAROLINA

MY TIE

W I N E  M E N U
R E D  

PINOT NOIR                                                             

6 oZ 9 OZ                                        .5 L                             

MERLOT 

CABERNET SAUVIGNON 

SHIRAZ

MALBEC

$13 $18 $34

$12 $16 $32

$13 $18 $34

$13 $18 $34

$13 $18 $34

W H I T E

CHARDONNAY                                                          

6 OZ                                                       9 OZ                                         .5 L                              

PINOT GRIS

SAUVIGNON BLANC

RIESLING

ROSÉ

BOTTLES                               
750 ml

INNISKILLIN 2021, OLIVER BC

SUMAC RIDGE 2019, SUMMERLAND BC

INNISKILLIN 2020, OLIVER BC

PROPRIETOR'S RESERVE JACKSON TRIGGS 2020, OLIVER BC

ALAMOS MENDOZA 2020, ARGENTINA 

JACKSON TRIGGS 2021, OLIVER bc

SEE YA LATER RANCH 2021, OKANAGAN FALLS bc

JACKSON TRIGGS 2021, OLIVER bc

SEE YA LATER RANCH 2021, OKANAGAN FALLS bc

SEE YA LATER RANCH 2021, OKANAGAN FALLS bc

$13 $18 $34

$13 $18 $34

$12 $16 $32

$13 $18 $34

$13 $18 $34

SAUVIGNON BLANC
BURROWING OWL 2020, OLIVER BC

$54

NOBLE BLEND 
JOIE 2020, NARAMATA BC

$50

PINOT GRIS
Burrowing OWL 2021, OLIVER BC

$55

SAUVIGNON BLANC 
WHITEHAVEN 2022, NEW ZEALAND 

$45

PINOT NOIR
WHITEHAVEN 2022, NEW ZEALAND

$60

MERLOT 
FORTISSIMO LA STELLA 2019, BC

$54

CARMÉNÈRE                                                            
MONTES 2019, CHILE

$55

CABERNET SAUVIGNON 
LA FRENZ 2019, NARAMATA BC

$50

CALIFORNIA RED
ORIN SWIFT ABSTRACT 2018, CALIFORNIA USA

$90

SYRAH                                                         
BURROWING OWL 2019, OLIVER BC 

$50

PETIT ROUGE 
LE VIEUX PIN 2020, OLIVER BC

$50

SHIRAZ
PIRRAMIMMA 2018, AUSTRALIA 

$65

CABERNET SAUVIGNON 
LOUIS M MARTINI 2017, NAPA CALIFORNIA 

$75

Crognolo 2018, ITALY 
$85TOSCANA 

YALETOWNBREWINGCO

4 oz

3 oz

2 oz

2 oz

2 oz

2 oz

2 oz

2 oz

2 oz

2 oz

3 oz

2 oz

2.5 oz

UPGRADE TO TANQUERAY FOR $3

UPGRADE TO BUFFALO TRACE FOR $5

UPGRADE TO BUFFALO TRACE FOR $5

UPGRADE TO HAVANA CLUB FOR $5

UPGRADE TO tito's FOR $3

UPGRADE TO CAZADORES FOR $5

UPGRADE TO CAZADORES FOR $5

UPGRADE TO tito's FOR $3

UPGRADE TO tito's FOR $3

EL GOBERNADOR CHILEAN PISCO, FRESH LIME JUICE AND SUGAR. SHAKEN WITH

VEGAN FOAMER, ON THE ROCKS

PISCO SOUR $162 oz

A CANADIAN CLASSIC. POLAR ICE VODKA, WORCESTERSHIRE SAUCE,

TABASCO AND CLAMATO JUICE

YALETOWN CAESAR $121 ozVodka, Gin or Tequila

APEROL, AMARO MONTENEGRO, WHISKEY AND LEMON. A TRUE CLASSIC

PAPER PLANE $153 ozUPGRADE TO MEZCAL FOR $5

$ 15
JALAPENO INFUSED TEQUILA, MANGO SYRUP, LIME JUICE AND TRIPLE SEC
PICA RICO 2 oz

$16

OLMECA tequila, pineapple juice, banana liqueur, triple sec, orgeat

and lime juice

EMPRESS GIN, ELDERFLOWER LIQUEUR, PROSECCO AND CLUB SODA

$15refresher

EMPRESS SPRITZ

3 oz

4 oz

UPGRADE TO EMPRESS FOR $5

$ 16
OLMECA TEQUILA, LIME JUICE, PASSIONFRUIT SYRUP, SUGAR AND MEZCAL

LA CURA 2.5 OZ

$ 16
EMPRESS GIN, ELDERFLOWER LIQUEUR, LEMON JUICE and violette

PURPLE REIGN 2 OZ

Brick Lane Porter
English Porter  - ABV: 4.8% IBU: 28 16 oz

A classic take on an English porter, using Maris Otter malt, as

well as European hops. A dark beer for long nights.

$ 8.50
BOURBON (OR RYE), SWEET VERMOUTH, AND BITTERS

MANHATTAN $153 OZUPGRADE TO BUFFALO TRACE FOR $5

M O C K T A I L S

ROSÉ
MAISON 9, PROVENCE FR

$60
$5

SUGAR, LIME JUICE, FRESH MINT AND CLUB SODA
NOJITO

$ 6
GRAPEFRUIT JUICE, GRENADINE AND LIME JUICE. 

RUBY Sunset Breeze

$ 6
PINEAPPLE JUICE, SUGAR, LIME JUICE AND FRESH MINT,

TROPICAL MINT FIZZ

ORIGINAL, PINAPPLE OR MANGO



SMOKED BRISKET BENEDICT
10 hour smoked brisket with Texas BBQ sauce, served on an english
muffin, with two poached eggs and house made hollandaise 

$23CLASSIC BENEDICT
Sliced honey ham served on an english muffin, with two
poached eggs and house made hollandaise

$19.5

EGGS ROYALE BENEDICT
Smoked sockeye salmon, served on an english muffin, fresh
arugula with two poached eggs, house made hollandaise and
microgreens

$22 WILD ROCKET AND TOMATO BENEDICT
Lightly sautéed arugula, fresh sliced tomato, served on an english muffin,
with two poached eggs, house made hollandaise and micro greens

$20

GRILLED CHEESE WITH CLAM CHOWDER                                                 
Crispy sourdough bread with melted white cheddar, gruyère,
mozzarella, and provolone, served with our signature clam
chowder 

$ 20

BLACKOUT BREAKFAST BURGER
Grilled chuck patty, Nathans all beef frank hot dog, fried free run
egg, cheddar cheese, LTO with Sriracha mayo 

$27

IMPOSSIBLE BURGER
Plant based patty, American cheddar cheese, iceberg lettuce,
tomato and red onion, all on a brioche bun or our gluten free bun
for $1

$ 22.5

MORNING AFTER SANDWICH
Toasted crispy sourdough, over easy free run egg, thick cut bacon, sliced
tomato, red onion, iceberg lettuce, cheddar cheese with mayo and hot
sauce. 

$22

YBC CHEESEBURGER
House made chuck beef patty, American cheddar cheese, iceberg
lettuce, tomato and red onion on a brioche bun or gluten free bun for $1

$ 21.5

BUDDHA BOWL
Massaged kale, carrots, edamame, sliced avocado, cucumber, grape
tomatoes, red onion and organic quinoa with crispy fried tofu and
sesame ginger dressing

$ 25CAESAR SALAD
Romaine lettuce, torn garlic croutons and shaved Parmesan cheese
and homemade caesar dressing

$ 16

YALETOWN BREWING COMPANY

BREWERS BREAKFAST
3 free run eggs cooked at any style, thick cut bacon, hash
browns and crispy sourdough toast 
 

$20 SANTA FE EGGS
3 fried free run eggs with homemade Baja green chili, cheddar cheese,
fresh cut salsa on hash, served with a quesadilla

$ 18.5

BLUEBERRY FRENCH TOAST 
3 sizeable pieces of French toast with homemade blueberry
compote, chantilly whip cream and fresh mint 

$21.5

THE SMOKED BRISKET HASH
2 poached eggs, sautéed green peppers, red onion, smoked
brisket and homemade chili served on hash browns, hollandaise
and crispy sourdough toast 

$24.5

AVOCADO ON CRISPY SOURDOUGH TOAST
Avocado spread over crispy toasted sourdough toast with two poached
eggs and micro greens

$18

DRINKS
ROCKETFUEL BEERSAR 
604 house Lager, jalapeno infused Polar Ice Vodka, Worcestershire
sauce, Tabasco, lime juice, clamato juice and a steak spice rim 

$ 12

YBC CLASSIC CAESAR
Jalapeno infused Polar Ice Vodka, Worcestershire sauce, Tabasco,
lime juice, clamato juice and a steak spice rim 

$ 12

MORNING SHAFT
Polar Ice Vodka, Kahlúa and Carolan's, shaken with espresso and
served on ice

$ 12

THE IRISH
Jameson Irish Whiskey, Railtown coffee and whipped cream $ 12

CAROLINES AND COFFEE
Carolan's Irish Cream and Railtown coffee $ 12

APEROL SPRITZ
Aperol, prosecco, club soda and orange wedge $ 13

16oz sleeve

1 oz

 2oz

 1oz

 1oz

 5oz

BROADWAY JOE'S SPECIAL
San Francisco classic, sautéed ground chuck with togarashi, arugula,
fresh mushrooms and scrambled egg, topped with hoisin and greens
and served with garlic toast 

$27

Add thick cut bacon for $6

Add thick cut bacon for $6

Add grilled chicken breast for $9

Add thick cut bacon for $6

BRUNCH

Saturday and Sunday 10am to 2pm

prices do not include 5% GST and 10% liquor pst

CHEF JARROD SWANSON

YALETOWNBREWINGCO

SPICY ASIAN CHICKEN SALAD
Iceberg lettuce topped with crispy shallots, savoy cabbage, pea
shoots, cilantro, julienne red peppers, cucumber, edamame beans
and carrots tossed in an asian vinaigrette with spicy marinated
chicken thigh and peanut sauce drizzle

$ 25

ROUNDHOUSE CHOWDER
New England style clam chowder, sprinkled with chilli salt and
green onions

$ 12

HOT OR HONEY SRIRACHA WINGS
Marinated for 24 hours in southern buttermilk, spiced potato floured
wings, fresh cooked, tossed in either hot or honey sriracha sauce and
served with dip 

$ 19.5

MAC AND CHEESE
skillet baked macaroni with gruyère, parmesan and cheddar cheese,
topped with house made garlic croutons  

$ 24

NASHVILLE CHICKEN SANDWICH
Marinated buttermilk chicken breast, fried and tossed in hot spiced
butter, with mayonnaise, shredded iceberg and pickles on brioche bun

$ 23

Add bacon for $3

Add 2 pieces of garlic bread for $4 Add bacon, broccoli or blue cheese for $3

I NEED A MIMOSA
Brunch classic. Prosecco served with orange juice $ 10

SPICED UP GRAPEFRUIT MIMOSA
Jalapeno infused Polar Ice Vodka, simple syrup, prosecco and
grapefruit juice 

PINEAPPLE MIMOSA
Polar Ice Vodka, prosecco and pineapple juice 

$ 12

$ 12

6oz

6oz

6oz

MIMOSA JUG (36oz)
Prosecco and orange juice. Simple as that. 6 servings. $ 24

18oz



HAPPY HOURHAPPY HOUR
YALETOWN BREWING COMPANY

E S T . 1 9 9 4

F O O DF O O D

$ 15FISH TACOS                                     
Three crispy local pacific cod with marinated coleslaw, fresh

cut salsa, and avocado purée in a warm flour tortilla

$ 9

AMAZING DEALS ARE FOR DINE-IN ONLY 

BEER PRETZELS                                                                                              
house made german style soft beer pretzels, finished with

coarse rock salt and served with grainy mustard  

YALETOWN POUTINE                                                                                          
HOUSE MADE BEEF AND SHALLOT GRAVY, MELTED CHEESE CURDS AND

GREEN ONION ON TOP OF GOLDEN FRIES, SERVED UP IN A HOT SKILLET 

$11

PARMESAN GARLIC FRIES                                                                                                    
A SERIOUS MOUND OF AROMATIC GARLIC ON TOP OF CRISPY GOLDEN

FRIES, SERVED WITH HOUSE MADE GARLIC aioli 

$ 9

add SMOKED CHICKEN $8

prices do not include 5% GST and 10% liquor pst

$ 7EDAMAME
CLASSIC SOYBEAN PODS WITH SEA SALT AND SWEET SOY 

$ 13GOCHUJANG CAULIFLOWER
KOREAN FIRED CAULIFLOWER TOSSED IN SWEET AND SPICY CHILI

SAUCE, TOPPED WITH SESAME SEEDS AND CILANTRO

NACHOS
smoked chicken, fried tortilla chips, fresh cut salsa,

mozzarella and cheddar, and mild spiced pickled jalapeños,

green onion and avocado dip

$23

D R I N K SD R I N K S
fresh beer 16 oz                                                                 $ 5
604 lager, loading bay ipa, roundhouse wheat, yaletown ale or one of

our hand crafted rotating seasonal brews   

HOUSE WINE $ 7
6 oz glass of HOUSE WINE (MERLOT OR SAUVIGNON BLANC)  

OCASO TEQUILA SODA CANS

MARGARITA

$ 6

$ 10

SALTED LIME OR SPICY WATERMELON FLAVORS

remix vodka soda cans 
bLOOD ORANGE or mango passionfruit

1.5 OZ olmeca tequila, .5OZ triple sec, FRESH LIME JUICE and sugar, served

on the rocks with salted rim

we politely decline ANY modifications for faster and better service

$ 6

NEGRONI $ 11
1OZ BEEFEATER GIN, 1OZ CAMPARI, 1OZ SWEET VERMOUTH

APEROL SPRITZ                                                                                      $ 11
2 oz aperol,  2 oz cinzano prosecco, soda, wedge of orange 

CAESAR $ 9
1oz spirit, Worcestershire sauce, tabasco and clamato juice 

MOJITO $ 10
2OZ LAMB'S WHITE CANADIAN RUM, FRESH MINT, SUGAR AND FRESH LIME JUICE.

tOPPED WITH CLUB SODA

WHISKEY SOUR $ 10
2OZ WILD TURKEY BOURBON, FRESH LEMON JUICE, SUGAR AND VEGAN EGG WHITES,

SERVED ON THE ROCKS

vodka, gin or tequila

BOURBON OR RYE

YALETOWNBREWINGCO

$ 15ROASTED GARLIC AND KALE PIZZA
FIRE ROASTED TOMATOES, GARLIC, FRESH KALE AND KALAMATA OLIVES

CLASSIC HAM AND PINEAPPLE PIZZA $ 15

$ 15BBQ SMOKED CHICKEN PIZZA
SMOKED, FREE RANGE PULLED CHICKEN WITH BBQ SAUCE, RED ONION AND

CILANTRO

JOHNNY MAC PIZZA
SPICY ITALIAN HAM, SLICED MUSHROOMS AND MOZZARELLA

$ 15

CHOPPED PINEAPPLE, MOZZARELLA AND PROVOLONE AND BLACK

FOREST HAM

$ 15PLANT BASED PETE'S PIZZA
PLANT BASED MEAT, MORNAY SAUCE, ROASTED TOMATOES,

CARAMELIZED ONIONS AND BLUE CHEESE SAUCE DRIZZLE
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$ 1 5  P I Z Z A S :  
E V E R Y  S U N D A Y 2 P M  - C L O S E

all pricing before applicable taxes 

add RANCH OR GARLIC AIOLI  $1

prices do not include 5% GST and 10% liquor pst
AMAZING DEALS ARE FOR DINE-IN ONLY 

Roasted garlic and kale
FIRE ROASTED TOMATOES, GARLIC, FRESH KALE, AND KALAMATA OLIVES

BBQ SMOKED chicken

SMOKED, FREE RANGE pulled CHICKEN WITH BBQ SAUCE, RED ONION AND CILANTRO

classic ham and pineapple

chopped PINEAPPLE, MOZZARELLA AND provolone, Black Forest HAM

JOHNNY MAC

SPICY ITALIAN HAM, SLICED MUSHROOMS AND MOZZARELLA

lamb sausage and caramelized onion

HOUSE MADE LAMB SAUSAGE, Mornay sauce, ROASTED TOMATOES, CARAMELIZED ONIONS AND FRESH ARUGULA

roasted wild mushroom and provolone

MUSHROOMs roasted IN GARLIC butter, ROSÉ SAUCE base AND PROVOLONE

PLANT BASED PETE'S

PLANT BASED MEAT, mornay sauce, Roasted tomatoes, caramelized onions, blue cheese sauce drizzle

Four Cheese and Pesto**

Creamy cheesy pesto sauce, four cheese blend, topped with pesto

**Sunday feature only

All draft beers $6.50 All Day! 
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@YALETOWNBREWINGCO

for kids12 and under  

F O O D

$13.99

kids burger                                                                                         

cheese pizza                               

$13.99

tomato sauce and cheese 

plain bun served with fries  

chicken strips                                                                                                 
served with fries and plum sauce 

$13.99

romaine hearts, torn garlic croutons and shaved parmesan 
caesar salad                                                                                     $13.99

$ 6.00scoop of vanilla gelato 
local mario's gelato vanilla bean  gelato 

D R I N K S

$ 3.25

dad's rootbeer                                                                                               

apple juice                                     

$ 3.25

orange juice                                                                                               

$ 3.50

pineapple juice                                                                                         

$ 3.50shirley temple 

coke, sprite, iced tea, gingerale 
fountain pop                                                                                         $ 3.00

hot chocolate                                                                                        $ 4.50

$ 3.25
add pepperoni $1

add cheddar $1

add chicken $9

be awesome and follow us on   

ybc kids menu

instagram    
facebook   

twitter  @YALETOWNBREWING
ybc/yaletown-brewing-company

B R U N C H
$13.99KIDS BREAKFAST KIDS FRENCH TOAST

2 pieces of French toast with chantilly whip cream and syrup 1 EGG with a sourdough toast, crispy bacon and hashbrowns
$13.99

SATURDAY AND SUNDAY 10AM TO 2PM


