MUNCHIES
Gillies' Red Pepper Dip $14.49
deep-fried pork rib ends tossed in salt & pepper

creamy red pepper dip with a hint of smoked

served with ranch & our maple whisky bbq sauce

habanero, topped with mozzarella
served with kettle chips or corn tortillas

fresh tomato, onion, green olives, hot banana

Gillies' spinach Dip $14.49

peppers, mozzarella, two-bean salsa, & sour cream

made with a blend of spices, red peppers,

add pulled chicken, pork or spiced beef $4.49
add smoked brisket $5.49

red onions, and four cheeses; mozzarella
smoked cheddar, parmesan, & cream cheese
served with kettle chips or corn tortillas

served with ranch & maple whisky bbq sauce

Try Gillies' double-dip combo! $15.99

served with cool ranch sauce

served with our signature smoked tomato aioli

hand-breaded and served with our signature
maple whisky mustard & smoked tomato aioli

seasoned tomatoes & onion topped with creamy
goat cheese, basil, and a balsamic reduction

eight authentic dutch bitterballen served with
our signature maple whisky mustard

POUTINERIE
Classic Canadian $9.99
real cheese curd and our savoury beef gravy

Cajun chicken $13.49
cajun seasoned fries topped with pulled chicken,
real cheese curd, and our light gravy

panko breaded salmon patties, fried crisp & served
with capers & our signature smoked tomato aioli

drizzled with our cajun remoulade

Hog's Trough $14.49
our house-smoked bbq pulled pork, real cheese

fried potato shells stuffed with pulled pork,

curd, & light gravy topped with scallions

mozzarella, scallions, and smoked tomato aioli

and our smoked tomato aioli

Double-Bacon Cheeseburger $15.99
breaded calamari pieces lightly fried and served

mozzarella topped with savoury beef gravy

with our cajun remoulade

GLUTEN-FRIENDLY

Please advise your server of any dietary restrictions or allergies
Please be advised we cannot 100% guarantee any item to be free of allergens
- ask your server for more details

VEGETARIAN
MILD

MEDIUM

spiced beef, maple bacon, smoked cheddar, and

HOT

*Gluten-Friendly items are made with gluten-free ingredients, however,
please be advised that contact with gluten containing products may occur
in our kitchen during preparation - ask your server for more details

PIZZA &
PANZEROTTI

BUILD
YOUR OWN
Start with..

jalapeno havarti and crispy bacon strips
SM - $18 / MD - $24 / LG - $31 / Panzo - $14

SM - $17 / MD - $22 / LG - $28 / Panzo - $12

roasted vegetable medley, feta, & parmesan cheese
SM - $18 / MD - $24 / LG - $31 / Panzo - $14

pulled chicken, roasted vegetable medley, & spinach
SM - $19 / MD - $25 / LG - $32 / Panzo - $15

pulled pork, maple whisky bbq, red onion, tomato, oregeno

SM - $19 / MD - $25 / LG - $32 / Panzo - $15

pulled chicken, black forest ham, provolone cheese,
and red pepper seasoning on a cream sauce base
SM - $19 / MD - $25 / LG - $32 / Panzo - $15

spiced beef, bacon, smoked cheddar, sautéed onion
SM - $19 / MD - $25 / LG - $32 / Panzo - $15

spiced beef, tomato, black olive, green pepper, smoked
cheddar, corn tortilla, and scallions
SM - $19 / MD - $25 / LG - $32 / Panzo - $15

crisp bacon strips & thin sliced potato on a spiced sour
cream base topped with smoked cheddar & scallions
SM - $19 / MD - $25 / LG - $32 / Panzo - $15

smoked brisket, maple whisky bbq, chili flakes,
sautéed onions, & mushrooms
SM - $19 / MD - $25 / LG - $32 / Panzo - $15

CRAVING A CLASSIC?
SM - $18 / MD - $24 / LG - $31 / Panzo - $14

Then add all you want!
price per topping

The Basics

Premium

SM - $1 / MD - $1.5

SM - $2 / MD - $2.5

LG - $2 / PN - $2

LG - $3

Pepperoni
Blackforest Ham
Debrazzini Sausage
Ground Beef
Green or Black Olives
Hot Banana Peppers
Tomato
Red Onion
Green Pepper
Mushrooms
Pineapple
Spinach

/ PN - $3

EXTRA Cheese
Jalapeno Havarti
Crumbled Feta
Provolone
Old White Cheddar
Smoked Cheddar
Smoked Pulled Pork
Smoked Brisket
Bacon Strips
Pulled Chicken
Roast Vegetable Medley
Sautéed Onion

Don't forget about the

WINGS

One Pound $14.5 / Two Pound $26

with veggie sticks and ranch - one sauce per pound

mild
medium
hot
honey garlic
hot & honey
spicy caesar
dry cajun
salt & pepper
Sticky Teriyaki

maple whisky bbq
maple whisky mustard
zesty cilantro
caribbean jerk
dry pepper parmesan
Sweet Garlic Parmesan
Lemon Herb Ranch
Smokey Habanero
Sweet Chili Heat

