
APPETIZERS
Wings  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $14

 One pound wings, lightly dusted.

House Buffalo   CHipotle Mango RuB
 sweet CHili   wHisky BBQ
 tHe wRatH   koRean glaze

 sMoked sea salt & peppeR  Honey gaRliC  

 Try iT vegan! SubSTiTuTe criSpy cauliflower $15

Chili Chicken  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $13

 Crispy chicken bites tossed in a sweet chili glaze, with    
 cashews, cucumbers, red peppers & jalapenos. Topped with   
 fried gyoza strips, sesame seeds and green onions.
 Try iT vegan! SubSTiTuTe Tofu

 wrap iT up! add leTTuce cupS $2

Tacos  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $15 .5

 Three per order, served on flour tortillas. Coleslaw, house pickled  jalapenos  
 and onions, topped with cilantro. Add fries, or mixed greens $4
 chooSe one of:

 CHiCken tinga   slow BRaised poRk

 BBQ JaCkfRuit   Buffalo CaulifloweR

 oR, Just one taCo $6 eaCH

BBQ Pulled Pork Sliders (3)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $13

 Slow braised BBQ pork, coleslaw, aioli, crispy fried onions, and   
 jalapenos on sesame buns. Add a slider $5 
 Try iT vegan – SubSTiTuTe bbQ JackfruiT

Smashed Pretzels  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $13

 Curly pretzel bites, with lemon pepper butter and fresh   
 dill. Served with house made beer cheese.

Brussels  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $12

 Brussels sprouts with a drizzle of miso maple glaze.

SOUPS & SALADS

Dill Pickle & Pepperoncini Soup  .  .  .  .  .  .  .  .  . $5 .5 cup | $8 bowl

 Creamy, savoury and tart.
 add a houSe made cheddar & ale biScuiT $2

Farro Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $14

 Arugula, farro, roasted red peppers, kalamata olives, cucumber,  
 crispy chickpeas, almonds & feta tossed in a djion vinaigrette.

Caesar Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $13

 Romaine tossed in a dill Caesar dressing, topped with
 “Naan-tons”, shaved parmesan & peppered bacon.
 add grilled chicken $6

 add Smoked Tofu $6

SNACKS
Malt Pickle Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6

 Thin cut, fried crisp. Served with ranch.

Sweet Potato Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $6

 Served with spicy aioli.

Fried Mushrooms  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $8

 Lightly battered oyster mushrooms, seasoned with
 Chaat masala, served with spicy aioli.

  

ENTREES

Mac & Cheese  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16

 Corkscrew noodles with cheese curds and drunken beer cheese.  
 Baked with a panko topping.

 add pulled chicken or braiSed pork $6

 add bacon & Jalapeno $3

 add mixed greenS $4 or caeSar Salad $5

Buddha Bowl  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16

 Seasoned brown rice topped with a sweet chili soy, brussels  
 sprouts, red peppers, onions, mushrooms & crispy chickpeas.   
 Finished with a maple tahini glaze.

 add grilled chicken $6

 add Smoked Tofu $6

  

BURGERS & SANDWICHES 
 seRved witH fRies oR Mixed gReens.

 Sub caeSar Salad, or dill pickle Soup $1

 Sub SweeT poTaTo frieS $2

 Sub pouTine, or criSpy bruSSelS SprouTS $4

House Burger .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16

 Double stacked 4oz Ground Chuck brisket patties topped with   
 onion, pickle, lettuce, smoked tomato jam & house burger sauce.

 Try iT vegan. SubSTiTuTe beyond meaT $17 

 add cheddar, SwiSS or blue cheeSe $2

 add peppered bacon $2

 add fried egg $2

Korean Fried Chicken Sandwich  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $17

 Battered & fried chicken breast, Gochujang glaze, mayo,   
 coleslaw and pickles.

 SubSTiTuTe a cauliflower STeak

Cubano  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . $16

 Havana’s famed pressed sandwich! Slow braised pork, pickles,   
 mustard & Swiss cheese.

 SubSTiTuTe bbQ JackfruiT  

DAILy FEATURES

Tuesday   Tacos $3.50 each (min 2)

Wednesday   wings $6 / lb

With beverage purchase. House rules apply.

Happy Hour
monday to friday 3-6pm 

$4 malt pickle chips 

#MaltandMoRtaR
MalTanDMorTar.CoM

feaTured iTem


