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$ 16FISH TACOS                                     
Three crispy local pacific cod with marinated coleslaw, fresh

cut salsa, and avocado purée in a warm flour tortilla

$ 10

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 

$14

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

FRIES, SERVED WITH HOUSE MADE GARLIC aioli 

$ 11

add SMOKED CHICKEN $8

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

$ 9EDAMAME
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

$24

D R I N K SD R I N K S

MARGARITA $ 10
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

AMARETTO SOUR $ 10

APEROL SPRITZ                                                                                      $ 11
2 oz aperol,  2 oz cinzano prosecco, soda, ORANGE WEDGE

fresh beer 16 oz                                                                 $6
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 

(SUMAC RIDGE MERLOT OR JACKSON TRIGGS SAUVIGNON BLANC)  

OCASO TEQUILA SODA CANS

$ 6
SALTED LIME OR SPICY WATERMELON FLAVORS

remix vodka soda cans 
Please check with your server for available flavors

$ 6

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

LIME JUICE. tOPPED WITH CLUB SODA

WHISKEY SOUR $ 10
2OZ EVAN WILLIAMS BOURBON, FRESH LEMON JUICE, SUGAR AND

VEGAN FOAMER, SERVED ON THE ROCKS WITH ANGOSTURA BITTERS

BOURBON OR RYE

YALETOWNBREWINGCO

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

CLASSIC HAM AND PINEAPPLE PIZZA $ 17

$ 19BBQ SMOKED CHICKEN PIZZA
SMOKED, FREE RANGE PULLED CHICKEN WITH BBQ SAUCE, RED ONION

AND CILANTRO

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

vodka, gin or tequila

JOHNNY MAC PIZZA
SPICY ITALIAN HAM, SLICED MUSHROOMS AND MOZZARELLA

$ 17

CHOPPED PINEAPPLE, MOZZARELLA AND PROVOLONE AND BLACK

FOREST HAM

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

AMARETTO DISARONNO, RYE, FRESH LEMON JUICE, SUGAR AND VEGAN

FOAMER, SERVED ON THE ROCKS WITH ANGOSTURA BITTERS

PEPPERONI PIZZA
Generous layers of thinly sliced chorizo and mozzarella.

Contains gluten and dairy.

$ 16
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Roasted garlic and kale - $15
FIRE ROASTED TOMATOES, GARLIC, FRESH KALE, AND KALAMATA OLIVES

SMOKED salmon - $18
LOCALLY SMOKED WILD SOCKEYE SALMON, PARMESAN, GRUYÈRE CHEESE, CAPERS, RED ONION, MICRO GREENS AND A DILL CREAM SAUCE drizzle

10 hour smoked brisket - $22
10 HOUR SMOKED BRISKET WITH BBQ SAUCE,  PICKLES AND GRAINY MUSTARD

BBQ SMOKED chicken - $19
SMOKED, FREE RANGE pulled CHICKEN WITH BBQ SAUCE, RED ONION AND CILANTRO

classic ham and pineapple - $17
chopped PINEAPPLE, MOZZARELLA AND provolone, Black Forest HAM

JOHNNY MAC - $17
SPICY ITALIAN HAM, SLICED MUSHROOMS AND MOZZARELLA

lamb sausage and caramelized onion - $19
HOUSE MADE LAMB SAUSAGE, Mornay sauce, ROASTED TOMATOES, CARAMELIZED ONIONS AND FRESH ARUGULA

roasted wild mushroom and provolone - $17
MUSHROOMs roasted IN GARLIC butter, ROSÉ SAUCE base AND PROVOLONE

PLANT BASED PETE'S - $17
PLANT BASED MEAT, mornay sauce, Roasted tomatoes, caramelized onions, blue cheese sauce drizzle

MEDITERRANEAN PRAWN PIZZA - $19
poached prawns, tomato sauce, feta cheese, red onion and roasted roma tomatoes.

SUNDAY Four Cheese and Pesto - $15
Creamy cheesy pesto sauce, four cheese blend, topped with pesto

PEPPERONI PIZZA - $16
GENEROUS LAYERS OF THINLY SLICED CHORIZO AND MOZZARELLA

$ 1 0  O F F  E V E R Y  P I Z Z A
E V E R Y  S U N D A Y  -  A L L  D A Y

all pricing before applicable taxes 

add RANCH OR GARLIC AIOLI  $1

PRICES ALREADY INCLUDE  DISCOUNTED DEALS
AMAZING DEALS ARE FOR DINE-IN ONLY 

All draft beers $6.50 All Day! 


