DON’T FEEL LIKE A BEER?
It’s ok, we won’t hold it against you.

WINE

SPIRITS

WHITE

1 oz / 2 oz
VODKA

6 oz glass / bottle

HOUSE WHITE 8.25 / 32.99
CANALETTO Pinot Grigio, ITA 10.25 / 40.99

New Amsterdam - Red Berry, Peach 7.50 / 11.50
Eau Claire Three Point, Grey Goose,
Van Gogh Espresso 8.50 / 14.50

STARBOROUGH Sauv. Blanc, NZL 10.25 / 40.99

WHISKEY

LINDEMAN’S BIN 65 Chardonnay, AUS 9.25 / 36.99

HOUSE RED 8.25 / 32.99

Crown Royal, Jack Daniel’s, Jameson 7.50 / 11.50
Maker’s Mark, Glenlivet 12 Yr,
Johnnie Walker Black 12 Yr 8.50 / 14.50
Oban 14 Yr, Michter’s Small Batch Bourbon 10.50 / 17.50

LA VUELTA Malbec, ARG 9.25 / 36.99

RUM

CONVICTION Merlot, CAN 10.25 / 40.99

Secret Barrel White, El Dorado 12 Yr, Bacardi White,
Appleton Estate 7.50 / 11.50

RED

6 oz glass / bottle

WILLIAM HILL Cabernet Sauv., USA 11.25 / 43.99
GHOST PINES Red Blend, USA 11.25 / 43.99

ROSE & SPARKLING
6 oz glass / bottle

BERINGER White Zinfandel, USA 9.25 / 36.99
LA MARCA Prosecco, ITA / 11.25 (187ml)

GIN

Bombay Sapphire 7.50 / 11.50
Eau Claire 8.50 / 14.50

TEQUILA

Familia Camarena Reposado 7.50 / 11.50
Don Julio Reposado 10.50 / 17.50
Don Julio Anejo 12.50 / 20.50
Don Julio 1942 16.50 / 26.50

OUR BEER

20 oz / 7.80

·

16 oz / 6.55

·

32 oz / 11.99

RIVER CITY
RASPBERRY ALE
5% ABV • 15 IBU
6 packs available

ORIGINAL
5% ABV • 22 IBU

WILD WEST
WHEAT
ALE
5% ABV • 15 IBU

Hop along to the Wild West, a filtered Canadian style wheat ale
brewed with 40% wheat. This crisp golden yellow ale is flavoured
with Cascade and Willamette hops and is served with a lemon slice.
Yahoo!

HAMMERHEAD

A traditional red ale, Hammerhead combines three types of hops
to create a sophisticated brew with teeth. Once you get a taste of
this red you’ll be ravenous for more. Try it with a steak sandwich
to fully satisfy your carnivorous urges.

LAGER
6 packs available

RED ALE
5% ABV • 35 IBU
6 packs available

RIG PIG

PALE ALE

PEACH BELLINI // Peach slush with dark rum, peach schnapps, sparkling wine and sangria. (1 oz) 7.99
CUBA LIBRA // El Dorado 12 year rum, Coke, fresh squeezed lime juice. (1 oz) 7.99

52ND STREET

PEACH
ALE
5% ABV • 15 IBU
6 packs available

MOSCOW MULE // Vodka, ginger syrup, soda, lime juice. (1 oz) 7.99

BREWFOOT

PIMM’S & SPRITE // Pimm’s #1, Sprite, cucumber, orange, lemon. (1 oz) 7.99

5% ABV • 15 IBU

BLUEBERRY ALE
6 packs available

SANGRIA // Red sangria or White sangria. (2 oz) 10.99
MARGARITA // Tequila, triple sec, simple syrup, lime & orange juice, salted rim. (2 oz) 10.99
WOO WOO // Vodka, peach schnapps, cranberry juice, peach bellini. (2 oz) 10.99

FARMER’S TAN

WHITE
ALE
5% ABV • 18 IBU

HONEST PAUL

TAKE BEER HOME.
Because you can’t live in our pubs.

BOTTLES

GROWLERS

ORIGINAL LAGER (6 x 355ml) // 13.99

Growler + Fill (1.89l) // starting at 19.00
Refill (1.89l) // starting at 14.00

BREWFOOT BLUEBERRY ALE (6 x 355ml) // 13.99
52nd STREET PEACH ALE (6 x 355ml) // 13.99
HAMMERHEAD RED ALE (6 x 355ml) // 13.99
RIG PIG PALE ALE (6 x 355ml) // 13.99
HONEST PAUL IPA (6 x 355ml) // 13.99

KEGS
Keg orders may be placed through our central
breweries. 50L kegs are often available directly from
the pub locations. Please ask your server for more

information.

CURLY HORSE IPA (6 x 355ml) // 13.99
HAWAIIAN COCONUT PORTER (6 x 355ml) // 13.99
FRUIT PACK MIXER (12 x 355ml) // 26.99
BREWER’S DOZEN MIXER (12 x 355ml) // 26.99
BREWER’S BOMBERS (650ml) Prices & availability vary

This North American style pale ale is quite hoppy and delicious.
Its ‘rig’ sized aroma comes from the lethal pairing of Cascade
and Centennial hops that are paired with American Victory malt
to offer a caramel counterpoint.

6 packs available

BEERLINI // Your choice of beer topped with peach bellini. (1 oz) 8.99

RIVER CITY RASPBERRY ALE (6 x 355ml) // 13.99

Our best-selling beer, River City Raspberry, is a fruit beer that builds
on our already delicious wheat ale by adding a locally blended 100%
natural raspberry purée that lends a subtle sophisticated tang.
Incredibly easy-drinking, it’s served with a spoonful of raspberries in
every pint.
This is Brewsters original premium lager. A North American/German
hybrid combining a slightly sweet malt flavour with mild bitterness,
thanks to a mix of Perle, Strisselspalt and Cluster hops. Refreshing
and mellow, it’s perfect for washing down one of our signature burgers.

5% ABV • 50 IBU

COCKTAILS

· Pitcher 60 oz / 20.99 · Sample Tray 25 oz / 8.99

IPA
6.5% ABV • 70 IBU

Previously only available during the summer, 52ND Street Peach
Ale is the most requested seasonal beer in Brewsters history. It’s
crisp, refreshing and packed with peach flavour and aroma. Now
you can enjoy this refreshing brew year round.

If you prefer your wheat ales in a slightly blue shade, Brewfoot Blueberry
blends ten types of blueberries from across North America to add a fruity
finish to our refreshing wheat beer. Of course you’ll always find fresh
blueberries bobbing around in every pour.

Farmer’s Tan is our authentic Belgian style white ale made with
flaked wheat, a Belgian yeast strain, fresh coriander and orange
peel. The Brewmaster’s choice as our must-try beer, it’s the ideal
summertime refresher, easy-drinking with a big citrus kick.

Pour a tall drink and tell some tall tales with Honest Paul IPA,
a refreshing ale with a hoppy bite that will bring out your inner
storyteller.

6 packs available

CURLY HORSE

IPA
6% ABV • 65 IBU

An unholy union between an English and North American IPA.
It’s unbridled stampede of hops includes the Simcoe, Cascade,
Centennial and Warrior varieties.

6 packs available

CZECH
5% ABV • 40 IBU

Our version of a Czech pilsner raises the stakes by combining
traditional Czech Saaz hops with German Sterling hops. The
result is a big, full-bodied lager with a hoppy bite that’s bitter
but balanced. It’s the ideal beer for wing night, with a brisk
flavour that cuts through our spiciest flavours.

HAWAIIAN

Like a trip to the Islands! We take a classic British porter and
infuse it with fresh coconut.

PILSNER

COCONUT PORTER

5% ABV • 32 IBU
6 packs available

30L Keg // starting at 150.00
50L Keg // starting at 240.00

OILBERTA

STOUT

6% ABV • 50 IBU

Our best beer for a chilly day (or a meal replacement), Oilberta
is a dark, complex North American style stout boasting flavours
of roasted coffee, milk chocolate and vanilla.

BETTER

TOGETHER
Specialty craft beer and expertly
created food go hand-in-hand. That’s
why our Brewmaster Robert Walsh
and Executive Chef Mark Jekschtat
work together in every aspect of
creating our menu.
Check out: brewsters.ca

START HERE
NACHOS // White corn tortillas, jalapeño jack, tex mex cheese, tomatoes, black olives, banana

SANDWICHES & MORE
• with choice of fries, tater tots or house salad.
• substitute caesar salad or mash tun gumbo $1.99, honey butter potato wedges or sweet potato fries with chipotle aioli dip
$2.99, french onion soup $3.99.

peppers, jalapeños, green onion and crème fraiche with salsa and sour cream.

Regular.

19.99

Small.

13.99

• add mango chipotle chicken breast. 3.99

• add Oilberta Stout braised short rib. 6.99

• add bbq pulled pork. 4.99

• add extra cheese. 2.99

• add blackened steak. 5.99

• add guacamole. 2.99

SALT & PEPPER RIBS // Sea salt, cracked black pepper, carrot sticks and Hammerhead
beer mustard. 13.99
CALAMARI // Crispy fried calamari served with cajun remoulade. 12.99
GYOZA // Pan-seared chicken & vegetable dumplings with sweet chili sauce. 12.99
POTATO SKINS // Blackened steak, bacon, chipotle aioli, tex mex cheese and banana
peppers topped with fresh arugula, crispy onions and cajun remoulade. 13.99
CHICKEN WINGS // Served with carrot sticks and Hammerhead beer mustard. 13.99
• buffalo bbq
• honey garlic
• salt & pepper
• sweet chili

• Oilberta beer bbq
• cajun dry rub
• sriracha dry rub
• hot

STEAK SANDWICH // Six ounce Sterling Silver Alberta sirloin with sautéed mushrooms,
crispy onions and garlic toast. 19.99
• add garlic tiger prawns. 6.99
BAVARIAN BEEF DIP // Slow-roasted Alberta beef, white cheddar, horseradish aioli,
Hammerhead beer mustard and caramelized onions on a pretzel roll with au jus for dipping. 16.99
BUFFALO CHICKEN WRAP // Panko breaded crispy chicken, hot sauce, peppercorn
ranch, mixed cheese, shredded carrot, arugula and tomato. 15.99
CHICKEN STRIPS // With carrot sticks and your choice of Oilberta beer bbq sauce,
Hammerhead beer mustard or sweet chili sauce. 15.99
BBQ CHICKEN CLUB // Grilled chicken breast with Oilberta beer bbq sauce, basil aioli,
bacon, cheddar, arugula and oven-dried tomatoes. 15.99
FISH TACOS // Southwestern spiced grilled haddock, chipotle slaw, avocado, sriracha mayo
and pico de gallo on grilled flour tortillas. 14.99
WEST COAST SALMON TACOS // Crispy fried salmon, togarashi aioli, pickled
vegetables, jalapeño and cilantro on grilled flour tortillas. 14.99

MEMPHIS SPRING ROLLS // BBQ pulled pork, grainy mustard slaw and habanero
monterey jack with southern dipping sauce. 13.99

MANGO CHICKEN QUESADILLA // Mango & chipotle spiced chicken, tex mex cheese,
artichoke hearts, spinach and banana peppers with guacamole and mango salsa. 15.99

GRILLED CHEESE FINGERS // Rustic sourdough bread with mozzarella, smoked
gouda, white cheddar, provolone, bacon marmalade, dijon mustard and creamy tomato dip. 13.99

CUBAN FICELLE SANDWICH // BBQ pulled pork, swiss cheese, Hammerhead beer
mustard, grainy mustard coleslaw and dill pickle on a ficelle-style baguette. 15.99

HONEY BUTTER WEDGES // Crispy potato wedges tossed in honey butter, sea salt,
cracked black pepper and harissa spice. 10.99
TATER TOT POUTINE // Cajun spiced tater tots, Oilberta Stout braised short rib, cheese
curds, dill pickle and crème fraiche. 14.99
ONION RING POUTINE // Panko crusted onion rings with chicken gravy, smoked gouda,
bacon marmalade, maple syrup and green onions. 12.99
BAVARIAN PRETZELS // Three oven baked pretzels seasoned with sea salt and caraway

with cajun remoulade. 11.99

SOUP & SALAD
FRENCH ONION SOUP // Hammerhead Red Ale & apple broth, caramelized onions,
croutons, parmesan and swiss cheese. 9.99
MASH TUN GUMBO // Italian sausage, chicken, capicola, barley, okra, peppers in a creamy
pale ale broth with garlic toast. 9.99
WOR WONTON SOUP // Spicy broth with pork & vegetable wontons, chicken, tiger prawns
15.99

and mixed vegetables.

SOUP & SALAD // Mash tun gumbo or french onion soup with house or caesar salad and
garlic toast. 13.99
CHICKEN CAESAR SALAD // Creamy caesar dressing, grilled chicken breast, romaine,
14.99

bacon, parmesan and croutons.

CRAB CAKE LOUIS SALAD // Grilled crab cakes, red wine vinaigrette, mixed greens,
cucumber, grape tomatoes, sundried cranberries, mango salsa, basil aioli and sriracha mayo. 17.99
LEMON QUINOA SALAD // Lemon oregano vinaigrette, quinoa, mixed greens, kale, feta,
toasted almonds, cucumber, tomato and radish. 13.99

BURGERS

• with choice of fries, tater tots or house salad.
• substitute caesar salad or mash tun gumbo $1.99, honey butter potato wedges or sweet potato fries with chipotle aioli dip
$2.99, french onion soup $3.99.
• substitute a People Food Know Meat patty on any burger free of charge.

mixed greens, kale, goat cheese, almonds, grape tomatoes, cucumber, banana peppers, parmesan
crisp and balsamic reduction. 19.99

• add an appetizer house salad $5.99.
• add an appetizer caesar salad $6.99.

FISH & CHIPS // Two pieces of Rig Pig Pale Ale battered haddock, french fries, grainy
mustard coleslaw and tartar sauce. 16.99
GURVINDER’S BUTTER CHICKEN // Creamy tomato curry sauce, Indian spiced
chicken, basmati rice and crème fraiche with grilled naan bread. 17.99
MAC & MEATLOAF // Barbecued bacon wrapped meatloaf, Oilberta beer bbq sauce and
creamy bacon mac & cheese. 17.99
TURKEY ENCHILADAS // Hammerhead Red Ale enchilada sauce, roasted turkey,

black beans and monterey jack cheese with fresh pico de gallo, sour cream, guacamole and
steamed rice. 16.99

PAD THAI STIRFRY // Sweet & spicy sauce with chicken, tiger prawns, stir-fried mixed
vegetables, roasted peanuts, cilantro and rice noodles. 18.99
BRAISED SHORT RIB // Oilberta Stout braised short rib, crispy barley risotto cake and
23.99

seasonal vegetables.

BUTTERNUT SQUASH RAVIOLI // Lemon beurre blanc, kale, grape tomatoes,
artichoke hearts, toasted pumpkin seeds and parmesan. 15.99
CARNE ADOVADA // New Mexican red chile & Hammerhead Red Ale pork stew with
fresh pico de gallo, crème fraiche, grilled tortillas and steamed rice. 17.99
CHICKEN & BACON ALFREDO // Chicken, bacon, mushrooms, roasted red peppers,
parmesan and fettuccini noodles in a white wine cream sauce with garlic toast. 17.99

DESSERT
MUD PIE // Oreo cookie crust with espresso ice cream, toasted almonds,
chocolate sauce and whipped cream. 8.99

BREWSTERS BURGER // Seven ounce Alberta beef patty, Oilberta beer bbq
sauce, bacon, cheddar, sautéed mushrooms, lettuce, tomato and dill pickle. 15.99

BLUEBERRY BREAD PUDDING // Brewfoot Blueberry Ale and vanilla
custard topped with toasted oats, vanilla bean gelato and maple syrup. 8.99

AVOCADO SWISS // Seven ounce Alberta beef patty, roasted garlic aioli, Oilberta
beer bbq sauce, swiss cheese, avocado, lettuce, tomato and dill pickle. 15.99

LEPRECHAUN PIE // Frozen mint and white chocolate mousse, chocolate
sauce, chocolate chips and whipped cream on an oreo cookie crust. 8.99

CRISPY CHICKEN RANCH // Panko breaded crispy chicken, peppercorn ranch,
bacon, jalapeño havarti cheese, lettuce, tomato and dill pickle. 15.99
MAPLE BACON BISON // Free range bison patty, maple bbq sauce, bacon
marmalade, smoked gouda, crispy onions, lettuce and dill pickle. 17.99

DAILY FEATURES

BLACK BEAN BURGER // Black bean patty, jalapeño havarti cheese, pico de gallo,
arugula and sriracha mayo. 14.99

BIG BREWSKI MONDAYS // Steak sandwich 16.99, Big Brewskies (32 oz) 9.99

PIZZA

WING NIGHT TUESDAYS // Wing night 4pm - cl,

.45 each,

River City Raspberry pints (20 oz) 6.80

• substitute a People Food gluten free pizza crust $3.00.

BREWSTERS SPECIAL // Pepperoni, salami, spicy Italian sausage, green peppers,
red onion, mushrooms, mozzarella, marinara sauce and fresh tomatoes. 16.99
BBQ CHICKEN // Grilled chicken, bacon, peppercorn ranch, Oilberta beer bbq sauce,
mozzarella, smoked gouda, red onion and fresh tomatoes. 16.99
BLACKENED STEAK // Blackened steak, horseradish aioli, spinach, artichoke hearts,
caramelized onions, banana peppers, provolone, parmesan and cajun remoulade. 17.99

LONG BEACH SALAD // Apple vinaigrette, grilled chicken breast, spinach, goat cheese,
sundried cranberries, walnuts, green apple, avocado and grape tomatoes. 16.99
BLACKENED STEAK SALAD // Sterling Silver flat iron steak, red wine vinaigrette,

MAINS

Follow us: WeAreBrewsters
PRICES DO NOT INCLUDE GST.
FOOD IS PREPARED IN AN ENVIRONMENT CONTAINING A VARIETY OF NUTS, SEAFOOD, DAIRY AND GLUTEN.
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES. GLUTEN SENSITIVE MENU AVAILABLE UPON REQUEST.

MEXICANA WEDNESDAYS // Fish tacos or West Coast salmon tacos 4.99 each

4pm - cl, Nachos 17.99 4pm - cl, Margaritas (2 oz) 8.99, Tequila shots (1 oz) 5.99, Wild West
Wheat pints (20 oz) 6.80

BRITISH PUB THURSDAYS // Fish & chips 13.99,

Oilberta Stout pints (20 oz) 6.80, Pitchers (60 oz) 18.99, Pimm’s & Sprite (1 oz) 6.99

RIG PIG FRIDAYS // Rig Pig Pale Ale pints (20 oz) 6.80
HAMMERHEAD SATURDAYS // Kegs & Eggs brunch until 2pm,
Drink specials run all day - Hammerhead Red pints (20 oz) 6.80, Caesars (1 oz) 6.99,
Growlers 3.00 off
SEASONAL SUNDAYS // Kegs & Eggs brunch until 2pm,
Drink specials run all day - All seasonal brews (20 oz) 6.80, Caesars (1 oz) 6.99
• All food specials served all day unless otherwise specified. All drink specials served 4 - close unless otherwise specified.

