CLAM CHOWDER WINGS D AILY
Dill | Sourdough served with Crudité and Ranch
choice of sauce: Buffalo Sauce | Honey Garlic |
TOMATO SOUP (VGA) Cajun Spice | Lemon Pepper | BBQ | Ranch FE AT RES
Sourdough l ]

BUFFALO POPCORN
CHEDDAR SOURDOUGH CAULIFLOWER BITES (V) 16
CALAMARI

Chipotle Mayo | Radish | Chili | Scallions | Lemon per taco

JERK CHICKEN TACO (GF) 7
VEGETABLE GYOZAS - 6EA (V) Creamy Slaw | Grilled Pineapple | Cilantro | BURGER
Sesame Ponzu Sauce | Scallions Pickled Onion | Lime Crema MONDAY

per taco Ontario Angus Ground Chuck |
TRUFFLE FRIES (VEG/GF) SHRIMP TACO 725 Lettuce | Tomato | Onion | Sour Pickle |
Truffle Oil | Parmesan | Parsley | Truffle Mayo

Lettuce | Cilantro | Pico de Gallo | Secret Sauce| Brioche Bun| Pub Fries

SALTED COD CAKES Jalapeno | Chipotle Mayo
Dill Aioli | Cabbage Slaw

PUB FRIES (VEG/GF) TACO
Malt Vinegar Mayo TUESDAY

SWEET POTATO FRIES (VGA) CHEF'S CREATION

I FLATBREADS -

POUTINE
House Gravy | Cheese Curds | Scallions CHICKEN PESTO FISH N’ CHIP

LOADED TOTS Arugula Pesto | Tomatoes | Three Cheese Blend | FRIDAY

Queso | Bacon | Scallion Chipotle Mayo Mill Street Organic Lager Beer
Batter | Tartar Sauce |

BRAZEN NACHOS (GF/VEG) GREAT CANADIAN Lemon | Parsley | Maldon Salt

Tortilla Chips | Three Cheese Blend | Salsa Roja | BBQ Sauce | Bacon | Pepperoni | Mushroom

Jalapenos | Queso | Pico de Gallo | Scallion | Lime Crema Red Onion | Three Cheese Blend

+5 Pulled Chicken | +4 Guacamole
+5 Cajun Beef | +6 Pulled pork BRUSCHETTA (VEG)

Confit Garlic | Arugula | Parmesan

BRAZEN

ITEMS AS INDICATED ARE PREPARED WITH GLUTEN-FREE INGREDIENTS HOWEVER
) (VEG) (VGA) (GF) (GFA) WE CANNOT GUARANTEE DISHES ARE 100% FREE OF GLUTEN DUE TO TRACE AMOUNTS
VEGAN | VEGETARIAN | VEGAN AVAILABLE | GLUTEN FREE | GLUTEN FREE AVAILABLE ~ CROSSING OVER WITHIN OUR KITCHEN. PLEASE CONSIDER THIS WHEN ORDERING
FROM OUR MENU OR LET US KNOW IF YOU HAVE A FOOD ALLERGY OR SENSITIVITY.




HANDHELDS

ALL HANDHELDS COME WITH PUB FRIES

Sub House Salad +3 | Sub Caesar +3 | Sub Sweet Fries +3 |
Sub Poutine +4 | Sub Vegan Burger +1 | Sub Tater Tots +3 |
Sub Loaded Tots +5 | Sub Truffle Fries +4

SMASH BURGER 21
Two 30z Ontario Beef Patties |

American Cheese | Lettuce | Tomato |

Onion | Sour Pickle | Brazen Sauce | Brioche Bun

BRAZEN BURGER

Two 30z Ontario Beef Patties | Aged Cheddar |
Smoked Bacon | Lettuce | Tomato | Onion |
Sour Pickle | Brazen Sauce | Brioche Bun

CLASSIC REUBEN

Sauerkraut | Swiss Cheese | Brazen Sauce | Rye

KOREAN FRIED CHICKEN SANDWICH
Kimchi | Sesame | Korean BBQ Sauce |
Cucumber | Scallion | Cilantro | Brioche Bun

CRISPY AVOCADO SANDWICH (V)
Tomato | Pickled Red Onion | Cucumber |
Vegan Sweet-chili Mayo | Alfalfa Sprouts | Arugula

ADD TO ANY HANDHELDS:

Sautéed Mushrooms / Aged Cheddar / Bacon /
Guacamole /+2.5 each

House Gravy +3 | Sub Gluten-sensitive Bun +2

MODERN PUB PLATES

FISH N’ CHIPS 22
Mill Street Organic Lager Beer Batter | Tartar Sauce |
Lemon | Parsley | Maldon Salt

CHICKEN TIKKA MASALA
Rice | Poppadum | Raita

STEAK FRITES
Truffle Aioli | Pickled Red Onion

MUSSELS
White Wine | Garlic | Herbs | Leeks | Tomato | Sourdough

BEEF & MUSHROOM PIE
House Salad

CORN FLAKE CHICKEN FINGER PLATE

Creamy Slaw | Plum Sauce

CHICKEN PENNE
Rosé Sauce | Roasted Chicken | Mushroom
Spinach | Parmesan

LITTLE SWEETS

MOLTEN CHOCOLATE LAVA CAKE

Vanilla Ice Cream | Fresh Berries

CARROT CHEESECAKE
Caramel Sauce | Whipped Cream | Fresh Berries

PECAN PIE

Caramel

BOWLS & SALADS

ADD TO ANY SALAD:
Salmon +14 | Roasted Chicken +8 | Falafel +7

MEXICAN CHICKEN BOWL (GF) 23
Basmati | Beans | Chipotle Chicken | Avocado | Tomato
Pickled Onion | Jalapeno | Lime Crema | Crisp Tortilla |
Salsa Roja | Cilantro

PUB CAESAR (GFA) 16

Romaine | Bacon | Croutons | Parmesan | Caesar Dressing

LIBERTY BOWL (GFA/VGA) 19
Couscous | Kale | Apple | Grape Tomato | Chickpeas |
Cabbage | Goat Cheese | Almonds |

Roasted Garlic Vinaigrette | Alfalfa Sprouts |

Craisins | Pumpkin Seeds

WEDGE SALAD
Cherry Tomato | Red Onion | Bacon Bites | Chives |
Blue Cheese Crumble | Blue Cheese Dressing




