
SAVOUR & SHARE
HUMMUS, GUACAMOLE & PICO DE GALLO  (V) ................. $17 
basil pico de gallo, charred jalapeño guacamole, white bean SERVES 2 
& roasted garlic hummus, grilled naan, seasoned kettle chips

 
NIAGARA BOUNTY BOARD ......................................................$34 
locally sourced prosciutto, capocollo, spicy sausage, Niagara SERVES 2 
Gold gouda, aged cheddar, Ontario gorgonzola, herb & garlic focaccia  
with classic bread sticks, whole grain mustard, Niagara honey comb 

ADDITIONAL SERVING  $17

 
STELLA FONDUE  (V) ................................................................... $32 
Stella Artois & cheddar fondue served with smashed crispy SERVES 2 
garlic potatoes, roasted cauliflower, grilled asparagus, roasted  
cremini mushroom, garlic focaccia, gala apples 

ADD GRILLED CHICKEN  $10  |  GRILLED AAA STRIPLOIN STEAK  $21

 
BURRATA & GRILLED PEACH BRUSCHETTA  (V) ................$24 
Ontario burrata, cherry tomato & grilled peach, SERVES 2-4 
lemon balm sprouts, sweet chili oil, grilled sourdough

 
KOREAN FRIED CHICKEN TACOS ..........................................$20 
Korean fried chicken bites, classic napa kimchi, pickled red  
cabbage, gochujang maple aioli, fresh coriander (3 tacos)

 
MILL ST. ORGANIC  
CAULIFLOWER FRITTERS  (V) ................................................... $18 
Mill St. cauliflower fritter, smoked tomato aioli,  
toasted almonds, shaved pecorino

 
SUMMER BRIE & FIG FLATBREAD  (V) .................................... $18 
Ontario brie, Stella Artois onion jam, roasted fig,  
balsamic reduction, fresh arugula

 
HERITAGE NACHOS  (V) ............................................................. $26 
baked tortilla chips, shredded lettuce, pico de gallo, salsa,  
jalapeños, shredded cheese, sour cream, guacamole, scallions 

ADD GRILLED CHICKEN  $10  |  GRILLED AAA STRIPLOIN STEAK  $21

 
STELLA WINGS  ................................................................... 1 LB  $24 
Stella Artois-brined chicken wings, 2 LB  $48 
blue cheese dressing, crudité

SERVED IN YOUR CHOICE OF SAUCE OR RUB 
mild  • medium  • hot  • honey-bourbon BBQ  

Cajun dust  • lime salt  • lemon pepper  • curry dust

 
LIME & LAGER OYSTER  ......................................HALF DOZEN  $26 
East and West Coast oysters, fresh lime, cucumber and  DOZEN  $49 
granita, freshly grated horseradish, Stella Artois mignonette



SALADS 
ADD GRILLED CHICKEN $10 | GRILLED SHRIMP  $14 
GRILLED AAA STRIPLOIN STEAK  $21

CAESAR SALAD ............................................................................$19 
little gem lettuce, candied Ontario bacon, fresh shaved parmesan, 
smoked paprika garlic croutons, garlic lemon dressing

COMPRESSED WATERMELON SALAD  (V) .............................$21 
Crown Royal whisky-compressed watermelon & feta, pickled shallots  
& cucumber, mint orange vinaigrette, micro mint cress

THE ANTIOXIDANT  (V) ................................................................$18 
baby kale spring mix, strawberries, blueberries, candied pecans,  
goat cheese, sweet & sour red onion, citrus poppy seed vinaigrette

CHILI LIME SALMON BOWL ..................................................... $26 
soy chili lime salmon, fresh avocado, Tajin mango, cucumber, red cabbage, 
toasted nori, edamame, marinated wild rice, sriracha aioli, fresh sprouts

HANDHELDS 
SERVED WITH THYME FRIES OR ANTIOXIDANT SALAD 
SUBSTITUTE SIDE CAESAR SALAD  $5

THE 1881 BURGER ........................................................................ $25 
6 oz Ontario brisket burger, smoked bacon, aged white cheddar,  
heirloom tomato, leaf lettuce, garlic aioli 

CALABRIAN CHILI CHICKEN ..................................................$24 
Stella Artois-brined grilled chicken thigh, Niagara Gold gouda, roasted  
mini sweet peppers, charred radicchio & spinach, Calabrian chili aioli

LAMB KOFTA WRAP ....................................................................$24 
spiced ground lamb kofta, lemon garlic labneh,  
pickled red cabbage slaw, fresh cucumber, tahini drizzle,  
charred shishito peppers, grilled naan, fresh coriander

PULLED PORK BAO BUNS ......................................................... $22 
BBQ pulled pork, bao buns, creamy coleslaw,  
fresh cucumber & carrot, sweet hoisin sauce, coriander  

SUBSTITUTE PULLED JACKFRUIT (V)  $4

ENTRÉES
CHIMICHURRI AAA ONTARIO STRIPLOIN ......................... $44 
Stella Artois marinated local AAA 7oz striploin steak, chimichurri,  
double-baked garlic smashed potatoes, preserved lemon aioli,  
charred garlic broccolini

CROWN ROYAL CIDER GLAZED CHICKEN ......................... $29 
Ontario chicken supreme, Crown Royal cider glaze,  
pan-roasted apple, wilted baby kale, pancetta roasted potatoes

MUSHROOM RICOTTA TORTELLONE   (V) ............................ $29 
Grano Duro mushroom ricotta tortellone, shallot cream sauce,  
sautéed baby spinach, pan roasted cherry tomato, basil oil 

ADD GRILLED CHICKEN  $10  |  ADD GRILLED SHRIMP  $14

BEER-BATTERED FISH & CHIPS ............................................... $29 
Mill St. Organic battered cod, thyme fries,  
creamy lemon apple coleslaw, tartar sauce, fresh lemon

SIDES
CAESAR SALAD  $9  |  ANTIOXIDANT SALAD  $9 
SWEET POTATO FRIES & AIOLI  $9  |  TRUFFLE FRIES & AIOLI  $13 
ROASTED CREMINI MUSHROOMS  $9


