
YALETOWN BREWING COMPANY
E S T . 1 9 9 4

A P P E T I Z E R S  
$21HOT CHICKEN WINGS

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

$22.5FISH TACOS                                     
crispy local pacific cod with red and white cabbage coleslaw, fresh cut salsa,
CILANTRO and avocado purée in warm flour tortillas  

$18.5G0CHUJANG CAULIFLOWER                                                                                 
KOREAN FriED CAULIFLOWER TOSSED IN SWEET AND SPICY CHILI SAUCE, TOPPED WITH SESAME AND
CILANTRO

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

$21

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

$15.5

$13.5

CLASSIC SOYBEAN PODS WITH SEA SALT AND SWEET SOY 

EDAMAME                                                                                                                   

FRIED PICKLES                                                                                  
ale battered jalapeño brined pickleS. served with house made ranch

$15.5

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 

$19.5add smoked chicken OR BRISKET $8

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

$ 2 3SERVED WITH TZATZIKI

$16.5

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

PARMESAN GARLIC FRIES                                                                                                                     

JOHNNY MAC                           
SPICY ITALIAN HAM, SLICED MUSHROOMS AND MOZZARELLA  

$29

P I Z Z A S

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

$29

10 hour smoked brisket $35

10 HOUR SMOKED BRISKET WITH BBQ SAUCE, PICKLES AND GRAINY MUSTARD  

$27roasted garlic and kale                                                                                       
FIRE ROASTED TOMATOES, GARLIC, FRESH KALE, AND KALAMATA OLIVES

bbq SMOKED chicken                                                                                $30

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

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

$32

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

$29

add RANCH OR GARLIC AIOLI $1

Mozzarella and provolone with parmesan and gruyere cheese, homemade pesto,
and roasted garlic

$274 Cheese

grilled prawns, tomato sauce, feta cheese, red onion and roasted roma tomatoes

$30Mediterranean shrimp Pizza 

Generous layers of thinly sliced pepperoni and mozzarella

$29PEPPERONI PIZZA

P L A T E S

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

coleslaw and capered tartar sauce

fish and chips $30

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

house made garlic croutons  

$26mac AND cheese add blue cheese OR bacon For $3, ADD CHORIZO FOR $5

sautéed chicken with fresh garlic, mornay cream and fettuCcine
CHICKEN FETTUCcINE $29

smoked baby back pork ribs, from our pit in east van, served with red's BBQ

sauce and French fries

Red's Smoked HALF RACK OF Ribs $32

Pan Fried BLACK BEAN Chicken Linguine
Seared chicken thigh with Chinese black beans, garlic, a touch of

jalapeño, red onion, and cilantro

$29

$35SEAFOOD HOT PAN FETTUCCINE
Sautéed prawns, red onion, asparagus, red pepper, sockeye salmon, and Atlantic cod

in a sweet lemon cream sauce. SERVED WITH FETTUCCINE AND topped with parmesan

D E S S E R T   

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

sticky toffee pudding                                                                                           $14      add an extra scoop of vanilla bean gelato $5

WIFI PASSWORD: FRESHBEER @YALETOWNBREWINGCO                                                                

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

CHEF Teguh budi                                                               

VEGETARIAN PATTY, cucumer, tzaziki, feta cheese, hot sauce tomato and red onion ALL
ON A BRIOCHE BUN or gluten free bun 

veggie BURGER                                                                                                         $24VEGAN UPON REQUEST     

B U N S

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

$26

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

$30

ybc CHEESEBURGER
house made chuck beef patty, cheddar cheese, YBC Mayo, iceberg lettuce, tomato and

red onion on a brioche bun or gluten free bun

$25

SERVED WITH FRIES OR GREENS. SUBSTITUTE LETTUCE CUPS $2, CAESAR SALAD $2, POUTINE $4,

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

Nashville CHICKEN SANDWICH                                                                                  
marinated buttermilk chicken breast fried and tossed in HOT SPICED BUTTER, Mayo, SHREDDED

ICEBERG and pickles ON BRIOCHE BUN

$26gluten friendly UPON REQUEST     

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

OUR ORIGINAL DIJON MAYO

$26

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

crispy shallots on brioche

$30

B O W L S  

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

SERVED WITH STEAMED JASMINE RICE

$29

SINGAPORE NOODLE BOWL 
marinated CHICKEN thigh WITH FRESH BOk CHOY, Chinese sausage, CARROTS, BEAN SPOUTS,

PEPPERS, AND RICE VERMICELLI NOODLES, TOSSED IN A SPICY YELLOW COCONUT CURRY 

$31

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

bean sprouts, peanuts and spicy thai sauce 

$30

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

$28

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

SKEWER AND GRILLED sockeye SALMON

$34

BUDDHA BOWL                                                                                                             
massaged kale, carrots, edamame, sliced avocado, cucumber, grape tomatoes, red

onion and organic quinoa with crispy fried tofu and sesame ginger dressing

$28VEGAN

CAESAR SALAD                                                                      
crisp romaine, TORN GARLIC CROUTONS AND SHAVED PARMESAN  

$18add chicken BREAST $8 or salmon for $11

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 

$26add chicken BREAST $8 or salmon for $11

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

$15add chicken BREAST $8 or salmon for $11



YALETOWN BREWING COMPANY
E S T . 1 9 9 4

D R I N K S  M E N U

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! 

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 

$9.50

YALETOWN ALE $9.50
A CLASSIC, WELL BALANCED PALE ALE MADE WITH CASCADE HOPS FROM
THE PACIFIC NORTHWEST. 
4.8% abv 21 ibu 16 oz 

$9.50
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 

604 lager 

$9.50
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

ROUNDHOUSE WHEAT 

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

 

choose your own adventure 
do a tasting by selecting 4 of our 8 beers to compare flavour profiles
6 oz serving sizes

$1 4 

T a k e  a  f l i g h t

R E A D Y  T O  D R I N K

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

V o d k a

M O C K T A I L S

$17PISCO SOUR
CAPEL Reservado CHILEAN PISCO, FRESH LIME JUICE AND SUGAR. SHAKEN
WITH VEGAN FOAMER, ON THE ROCKS WITH ANGOSTURA BITTERS

2 oz

$16
CAPTAIN MORGAN white rum, mint, lime, simple syrup, soda 
your choice: original, MANGO, PASSIONFRUIT, OR RASPBERRY

MOJITO 2 ozUPGRADE TO HAVANA CLUB FOR $2

$16aperol spritz 4 oz

aperol, prosecco, soda, wedge of orange

AMARETTO DISARONNO, RYE, LEMON JUICE AND SIMPLE SYRUP, SHAKEN
WITH VEGAN FOAMER, SERVED ON THE ROCKS WITH ANGOSTURA BITTERS

AMARETTO SOUR 2 OZ $15

$16
j.p wisers deluxe, simple syrup, FRESH lime juice, ON THE ROCKS 

rye sour 2 oz

$17 
APEROL, AMARO MONTENEGRO, Pike creek AND LEMON. A TRUE CLASSIC

3 ozUPGRADE TO MEZCAL FOR $5PAPER PLANE

$16
Pike creek rye, sugar, angostura bitters, ORANGE PEEL

old fashioned 2 oz

make it with maple $1

$13
A CANADIAN CLASSIC. absolut VODKA, WORCESTERSHIRE SAUCE,
TABASCO AND CLAMATO JUICE

YALETOWN CAESAR 1 ozUPGRADE TO greygoose FOR $5

$16
absolut VODKA, KAHLUA AND ESPRESSO

ESPRESSO MARTINI
2 oz

UPGRADE TO greygoose FOR $5

$16MOSCOW mule 
absolut vodka, ginger beer, lime juice, wedge of lime 

2 ozUPGRADE TO greygoose FOR $5

sweet carolina
AbsOlut VODKA, PEACH SCHNAPPS, GRAPEFRUIT, LEMON JUICE AND SUGAR

$162 ozUPGRADE TO greygoose FOR $5

W H I T E

CHARDONNAY                                                          
JACKSON TRIGGS 2024, OLIVER bc

PINOT GRIS
SEE YA LATER RANCH 2024, OKANAGAN FALLS bc

SAUVIGNON BLANC
JACKSON TRIGGS 2024, OLIVER bc

RIESLING
SEE YA LATER RANCH 2023, OKANAGAN FALLS bc

ROSÉ
SEE YA LATER RANCH 2024, OKANAGAN FALLS bc

6 OZ                                                   9 OZ                                    BTL

$18

$13 $18 $40

$13 $18 $40

$12 $16 $35

$13 $18 $45

$13 $45

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

EMPRESS SPRITZ
EMPRESS GIN, ELDERFLOWER LIQUEUR, cinzano prosecco, AND CLUB SODA

$174 oz

TRIPLE BERRY
BEEFEATER GIN, SOUR RASPBERRY, COINTREAU, LEMON JUICE AND SUGAR

3 oz $16

PURPLE REIGN

EMPRESS GIN, ELDERFLOWER LIQUEUR, LEMON JUICE and violette

$172 oz

malfy SPRITZ
malfy GIN, cointreau, prosecco, grapefruit juice AND CLUB SODA

$174 oz

$16negroni 3 ozUPGRADE TO TANQUERAY FOR $2

BEEFEATER gin, campari, sweet vermouth, orange peel 

take the bakerloo $9.50
English brown - ABV: 4.6% IBU: 26 16 OZ 
Brewed with english malts, yeast and hops, creating a
quintessential darker pub ale.

$9.50
west coast pilsner - ABV: 4.3% IBU:22 16 OZ 
Brewed with traditional German pilsner malt and
European noble hops, then dry-hopped with West
Coast Citra and Cascade hops.

RUN TO THE PILS

$9.50A proper hydration break
raspberry wheat - ABV: 4.9 % IBU:10 16 OZ

A summer classic in these parts: a take on our traditional

wheat ale, but with ample amounts of raspberries.

86 to infinity $9.50
Hazy west coast ipa  - ABV:5.8% IBU:36 16 oz
a balanced hazy perfect for summer and made in the
west coast style, using a healthy amount of Simcoe hops
as well as Citra and Mosaic.

$16

altos tequila, COINTREAU, lime juice, simple syrup your 

2 ozUPGRADE TO casamigos for $5THE ORIGINAL MARGARITA

choice: original, MANGO OR PASSIONFRUIT
make it spicy $1

$16PALOMA UPGRADE TO casamigos for $5

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

2 oz

make it spicy $1

T e q u i l a

g i n

w h i s k e y

s u p p o r t i n g  c a s t

F R E S H  B E E R  W I N E  M E N Uc o c k t a i l s

BOTTLES 750 ml

Chardonnay
Mission Hill Reserve 2022, OLIVER BC

PINOT GRIS
QUAILS’ GATE “FIELDS & FLIGHT” 2025, OLIVER BC

PINOT GRIS
Burrowing OWL 2023, OLIVER BC

SAUVIGNON BLANC 
cedar creek 2025, new Zealand

noble blend
JOIE, NARAMATA BC

PINOT NOIR
quails gate “FIELDS & FLIGHT” 2024, OLIVER BC

SYRAH 
BURROWING OWL 2022, OLIVER BC 

CABERNET SAUVIGNON 
LOUIS M MARTINI 2019, NAPA CALIFORNIA 

cabernet franc 
black sage 2023, oliver bc

cabernet sauvignon
casillero del diablo 2023, Chille

TOSCANA 
Crognolo 2022, ITALY

SHIRAZ
PIRRAMIMMA 2020, AUSTRALIA

ROSÉ
whispering angel 2024, PROVENCE FR

rosÉ
quails” gate “fields & flight” 2024, oliver bc

ROSÉ
MAISON 9 2022, PROVENCE FR

$60

$45

$55

$55

$45

$54 

$50

$75

$65

$40

$75

$60

$75

$45

$55 

Wine year is subjected to availability 

$70

$45

all pricing before applicable taxes 

prosecco
mionetto Vegan prosecco, Veneto italy

lambrusco
tomato wheels sparkling red, Emilia-Romagna italy

cava brut
SEGURA VIUDAS organic cava, Catalonia Spain

$40

6 oZ 750 ml

$10

B U B B L E S

OCASO TEQUILA SODA
PLEASE CHECK WITH YOUR SERVER FOR AVAILABLE FLAVORS (473ML)

$9.50

GROWERS CIDER
CHOICE OF; PEACH, PEAR OR APPLE (330ML)

REMIX VODKA SODA
PLEASE CHECK WITH YOUR SERVER FOR AVAILABLE FLAVORS (330ML)

$9.50

$9.50

NOJITO ORIGINAL, passionfruit OR MANGO $7
SUGAR, LIME JUICE, FRESH MINT AND CLUB SODA

GRAPEFRUIT JUICE, GRENADINE AND LIME JUICE

$8RUBY Sunset Breeze

R E D  

SEE YA LATER RANCH 2025, OKANAGAN FALLS bc

SUMAC RIDGE 2023, SUMMERLAND BC

INNISKILLIN 2024, OLIVER BC

PROPRIETOR'S RESERVE JACKSON TRIGGS 2022, OLIVER BC

ALAMOS MENDOZA 2024, ARGENTINA 

MERLOT $12 $16 $35

CABERNET SAUVIGNON $13 $18 $40

SHIRAZ $13 $18 $40

MALBEC $13 $18 $40

PINOT NOIR                                                             $13 $18 $45

6 oZ 9 OZ                                    BTL                       
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