
Miniature Beef Yorkshires.............. $23
Yorkshire puddings, stuffed with roast beef and topped  
with horseradish aïoli served with au jus. 

Add sauteed mushrooms or caramelized onions $1.50

Calamari & Shrimp........................ $21
Dusted crispy calamari and shrimp tossed in Cajun. 
Served with lemon basil aioli for dipping.

Seared Scallops............................. $22
Fresh scallops wrapped in smokey bacon, seared and tossed 
in thyme brown butter. Served with lemon basil aioli.

Spinach & Artichoke Dip 
(Vegetarian Item)..............................$22.50
Spinach and artichoke blended with savoury melted 
cheeses. Served with fresh tortillas and garlic toasts.

White Wine Mussels...................... $21
Fresh P.E.I. mussels in a lightly spiced white wine and 
lemon sauce with fresh thyme, vegetables and tomato. 
Served with garlic bread.

Three Cheese Pierogies............ $18.50
Pierogies, stuffed with cheese and potato. Pan-fried in garlic 
butter with bacon and caramelized onions. Served with sour 
cream.

Blooming Texas Onion.................. $19
Blooming whole crispy onion, served with blossom sauce.

Subject to availability.

Loaded Waffle Fries...................... $22
Waffle cut fries with melted cheese, bacon bits, and  
Forty Creek BBQ sauce, served with sour cream and 
green onion.

Candied Bacon & Jack Dip........ $22.50
Smokey bacon, Tennessee whiskey and cream cheese. 
Topped with mozzarella, cheddar, and parmesan.  
Served with tortilla and garlic toasts.

Traditional Poutine....................... $18
Fresh cut fries and Canadian cheese curds smothered  
in our house gravy. 

Appetizers

Baskets

Nachos

Steak or Shrimp Tacos......... $23
Thinly sliced striploin steak or shrimp 
marinated in a chimichurri sauce. Served in 
warm flour tortillas with shredded Iceberg 
lettuce, tomato, and candied jalapenos. Served 
with sour cream, salsa and feta cheese. 

Add guacamole $4.99

Feta Bruschetta 
(Vegetarian Item)....................... $18
Fresh tomatoes, onions, herbs, olive oil and 
garlic piled high on a house baked sour dough 
bread. Topped with feta cheese and a balsamic 
reduction.

Nacho Platter........... Small $19 | Large $28
Crisp tortilla chips, fresh diced tomatoes, jalapeños, black Olives, cheddar and mozzarella.  
Served with house salsa, sour cream and topped with fresh lettuce. 
Add guacamole $4.99   Add meat sauce, chicken breast, or veggie patty $7   Add steak or shrimp $8

Sweet & Spicy 
Cauliflower Bites.....................$16

Fiesta Poppers...................... $16.50
Served with sour cream.

Breaded Pickle Spears............... $16
Served with Wickies house dip.

Combo Platter........................... $23
Waffle fries, onion rings, 3 mozza sticks, 3 fiesta 
poppers and 3 breaded pickle spears. No substitutions.

Sweet Potato Fries........................ $14
Served with chipotle mayo.

Onion Rings.................................. $14
Served with Wickies house dip.

Pretzel Bites................................. $14
Served with English ale mustard.

Mozzarella Sticks.......................... $16
Served with salsa.

Fresh Cut Fries.........................$10

Coconut Shrimp.......................$17

1lb Wings........................... $20 
2lb Wings........................... $37
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Served with fresh cut fries

Breaded wings $1.00 extra     

Extra sauce $1.50 each

Sauce 
Mild, Medium, Hot, Suicide, Honey Garlic, 
Buffalo, Caribbean Jerk, Garlic Parmesan, 
Tomicide Sauce, Sweet & Spicy Thai, Forty 
Creek BBQ sauce, Rickard’s Red Apple Butter.

Dry Rub  
Cajun, Lemon Pepper, Salt and Cracked Pepper.

Chicken Tenders............................. $21
Five pieces of chicken tenders served with your choice 
of dipping sauce and fresh cut fries. Toss your tenders in 
any signature wing sauce for only $1.50  

Wings  Things

Add cheese, bacon or jalapeños $1.50 each.
Garlic Bread ............................$12



Toppings Menu
Customize your burger into a masterpiece with our toppings menu.

Swiss cheese, cheddar cheese, feta cheese, goat cheese, blue cheese.	 $1.50

Sautéed mushrooms, caramelized onion, onion rings, jalapeños, 
candied jalapeños, black olives, bruschetta mix.	 $1.50

Bacon, peameal bacon, guacamole, fried egg, fiesta poppers, cheese curds.	 $2.00

Sandwiches

Daily Made Burgers

Kettle  Garden

Crispy Chicken Wrap..................... $23
Crispy breaded chicken, dressed the way you like. Caesar 
wrap, Greek wrap or our signature Buffalo wrap. Ask your 
server for details. Upgrade to steak or shrimp for $2.00

Nashville Chicken Sandwich.......... $23
Hand breaded chicken, tossed in our signature hot 
Nashville sauce. Served with a side of our house slaw.

Reuben Sandwich......................... $23
House sliced corned beef, melted Swiss cheese, tangy 
sauerkraut and English ale mustard. Served on toasted 
marble rye bread.

Philly Cheesesteak................$23.50
Thinly sliced striploin steak tossed with peppers, 
caramelized onions and mushrooms. Topped with  
gooey Swiss cheese and garlic aioli. Served on a  
toasted garlic ciabatta.

Roast Beef Dip Sandwich...........$23
Slow cooked roast beef shaved thin and piled high 
on a garlic ciabatta. Topped with Swiss cheese and 
served with savory au jus for dipping. Add sautéed 
mushrooms or caramelized onions for $ 1.50 each

Peameal Sandwich....................$22
Made with Canadian bacon and aged cheddar  
cheese on a toasted brioche bun, it’s then topped  
off with crisp shredded lettuce, juicy sliced tomatoes, 
and creamy mayonnaise. 

Chicken Club Sandwich...............$23
The classic triple-decker! Chicken, bacon, lettuce, tomato 
and mayo stacked high. Served on Texas white toast.

Pulled Pork Sandwich.............. $22.50
Our slow smoked pulled pork is blended with crunchy 
slaw, then topped with our house BBQ sauce before 
being served on a toasted brioche bun. 

Grilled Vegetable Quesadilla........ $22
Grilled seasonal vegetables folded in a crisp flour tortilla 
with tomatoes, green onion, goat’s cheese, mozzarella 
and cheddar. Served with salsa and sour cream.  
Add guacamole $4.99 Add chicken or veggie protein $7 
Add steak or shrimp $8

Includes choice of fresh fries, house salad or soup.

Upgrade your side to: Caesar salad, Greek salad, sweet 
potato fries, waffle fries, onion rings or poutine $7.00

French Onion Soup....... $11
Topped with garlic croutons and melted 
Swiss cheese.

Soup of the Day............. $10
Made fresh every day!  
Ask your server for details.

Our classic burger, all beef in house-made 
patty. Served with classic garnish.

(Vegan option, vegetarian item) lentil and black 
bean burger patty topped with caramelized 
onions, mushrooms and goat cheese. 

Wickie’s Burger........... $20 Loaded Veggie Burger....... $21

Includes choice of fresh fries, house salad or soup.

Upgrade your side to: Caesar salad, Greek salad, sweet potato fries, waffle fries,  
onion rings or poutine $7.00 

Pub Fare

Wickies Salad
Small $9.50 | Large $15
Fresh greens, tomatoes, green onion, 
cucumbers and mixed cheese served with 
our house dressing.

Caesar Salad
Small $11 | Large $16
Crisp romaine lettuce with smoked bacon, 
Parmesan and croutons tossed in creamy 
roasted garlic dressing.

Greek Salad
Small $12 | Large $18
Fresh romaine with tomato, cucumber, red 
onion and kalamata olives tossed in our 
house-made Greek dressing and topped with 
crumbled feta cheese.

Cobb Salad.....................$23
Mixed greens, citrus grilled chicken, tomato, 
cucumber, smoked bacon, boiled egg and 
guacamole. Topped with crumbled blue cheese 
and served with buttermilk Ranch dressing.

Add chicken or veggie patty $7 Add shrimp or steak $8
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Haddock & Chips.............................................. $25
Large beer battered fillet of haddock, fried to perfection. 
Served with our fresh cut fries and coleslaw. 

Healthy Haddock.............................................. $26
Oven baked haddock served with seasonal vegetables of the day. 

Lamb Shank...................................................... $34
New Zealand lamb shank, slow braised until it falls off the bone.  
Served with roasted garlic mashed potatoes and seasonal vegetables.

Shepherd’s Pie.................................................. $23
Tender lamb, onions, carrots, celery and peas. Simmered in rich gravy, 
topped with mashed potatoes. Served with seasonal vegetables.

Liver & Onions.................................................. $23
Delicate veal liver seared to perfection and topped with caramelized 
onions, bacon and gravy. Served with pub mash and seasonal vegetables.

Jumbo Stuffed Yorkshire................................... $26
Jumbo fluffy house-made Yorkshire pudding stuffed with pub mash, slow 
cooked roasted beef and topped with our savoury gravy. Served with 
seasonal vegetables.

Bangers & Mash............................................... $22
Traditional English bangers, sautéed onions, bacon.  
Served with seasonal vegetables on pub mash and smothered in gravy.

Baked Mac & Cheese Curds (Vegetarian Option)...........$19
Macaroni is tossed with a buttery house-made cheese sauce and  
Canadian cheese curds before being topped with a herbed crumble.  
Served with garlic toast.

Gnocchi $22 (Vegetarian Item and a Gluten-Free Option)
Tender potato gnocchi tossed in a pesto cream sauce with tomatoes, red 
onions and Parmesan; topped with goat cheese. Served with garlic toast.

10 OZ Striploin ................................................. $35
10 oz AAA Angus beef striploin seared to perfection, served with seasonal 
vegetables and roasted garlic mashed potatoes.

Roasted Salmon ............................................... $34
8 oz Atlantic salmon fillet seared and roasted with a pineapple glaze. 
Served with aged basmati rice and seasonal vegetables.

Half Rack Of Ribs.............................................. $26
Delicate pork back ribs slow braised until they fall off the bone. Served with 
crispy coleslaw, roasted garlic mashed potatoes and seasonal vegetables.

Penne à la Vodka.............................................. $22
Penne noodles, bacon, and caramelized onions in a spiced vodka rosé sauce. 


