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LAGER

Stella Artois, Premium Lager (18 03)
Michelob Ultra

Mill Street, Original Organic
Corona Extra (18 0z)

Modelo Especial

AMBER LAGER

Mill Street, 100th Meridian Organic
HAZY IPA

Mill Street, Haze Phaze IPA
PALE ALE

Mill Street, Tankhouse Organic
DRY CIDER

Brickworks, Batch: 1904

STOUT

Guinness, Stout (20 0z)

ABV% 140Z.

TEQUILA

DON ADRIANO 1950 ANEJO TEQUILA (10z.)
DON JULIO 1942 (10,

OIGNATURE COCKTRILS

JALAPENO

PALOMA MARGARITA (2 OZ.)
Fose Cuervo Silver Tequila | Triple Sec |
Grapefruit Fuice | Simple Syrup | Falaperio
Upgrade to

+2.99 Teremana Tequila

+4.99 Casamigos Tequila

BLACK SHEEP SPRITZ (5 OZ.)
Aperol | Elderflower | Prosecco

IRISH ESPRESSO MARTINI (2 OZ.)
Bushmuills Irish Whiskey | Kahlua |
Guinness Simple Syrup | Fresh Espresso

BLU-BERRY

BASIL BRAMBLE (2 OZ.)

Gordon’s Gin | Blackberry | Lemon Fuice |
Blueberry

BOURBON SOUR (2 OZ%)
Signal Hill Canadian Whiskey | Bitters |
Lemon Fuice | Egg White

GIN SOUR (2 OZ)
Empress Gin | Lavender Syrup | Lemon Fuice |

Egg White

CHERRY PINA COLADA (2 OZ.)
Coconut Rum | Pineapple Juice | Cherry |
Cream of Coconut | Grenadine

ROSE LEMON SANGRIA

WINE GLASS (5 OZ.) | PITCHER (8 OZ.)
Rosé Wine | Smirnoff Vodka | Frozen Lemonade |
Strawberry

SUMMER BERRY SANGRIA
WINE GLASS (5 OZ.) | PITCHER (8 OZ.)
Red Wine | Brandy | Lemonade | Mixed Berries

LERD PRODF

THE FAUX - JITO

Zero Proof Spiced Rum | Mango Syrup
Lime Fuice | Fresh Basil
Fresh Mint | Soda

BRAMBLE MOCKTAIL
Zero Proof Gin | Lemon Fuice |
Simple Syrup | Blackberry

NOT SO TOM COLLINS
Zero Proof Gin | Lemon Fuice
Lemon | Maraschino Cherry
Soda

LAVENDER LOVE

Zero Proof Gin | Lavender Syrup
Lemon Juice | Lemon
Maraschino Cherry

POMJITO

Zero Proof Tequila | Lime Fuice
Pomegranate Juice | Simple Syrup
Lime | Fresh Mint

JALAPENO HALO

Zero Proof Tequila | Lemon Juice
Agave Nectar | Jalapenio | Basil | Tajin

Not sure what to order?

Tell the bartenders which flavour you like,
and sit back and enjoy a one and only,
Black Sheep Cockrail.

From small gatherings to big celebrations
we’ve got your catering covered.
Reach out at info(@fabcatering.ca

WHITE R ROSE WINE

PINOT GRIGIO
Romeo & Fuliet, Veneto DOC, Italy

CHARDONNAY
Peller Family Estates, VQA Niagara 1+1

SAUVIGNON BLANC

Francois Lurton Fumée, France

ROSE
Good Natured Rosé, VQA Niagara I+

ROSE
Cotes Gris Blanc Rosé,
Gerard Bertrand, France

RED WINE

MALBEC
La Linda, Argentina

CABERNET/MERLOT
Romeo & Fuliet, Veneto IGT, Italy

SYRAH/CABERNET
Mazet de Nizas Rouge, France

oPARKLING WINE 07,

PROSECCO
Lazzara, Henry of Pelham, VQA Niagara 1+l

PROSECCO ROSE
DOC Fuliet, Veneto, Italy

LHAIPAGNE

MUMM CORDON ROUGE BRUT

Champagne, France

LERD PRODF WINE

PINOT GRIGIO
Not Guilty, Australia

RED BLEND
Not Guilty, Australia

SAUVIGNON BLANC

Loxton, Australia

MERLOT

Artis, Framce

BTL




CALAMARI
Chipotle Mayo | Radish | Chili | Scallion | Lemon

VEGETABLE GYOZAS - 6EA (V)

Sesame Ponzu Sauce | Scallion

PUB FRIES (VGA/GF)
Malr Vinegar Mayo

SWEET POTATO FRIES
Chipotle Mayo

BLACK SHEEP NACHOS (GF/VEQ)
Torulla Chips | Three Cheese Blend | Salsa Roja
Falaperios | Queso | Pico de Gallo | Scallion | Lime Crema
+ 4 Pulled Chicken |+4 Guacamole |

+4 Cajun Beef |+5 Pulled Pork

WINGS

Served wth Crudité and Ranch

Choice of Sauce :

Franks Buffalo Hot Sauce | Honey Garlic | Cajun Spice |
Lemon Pepper | BBQ

BLACK SHEEP POUTINE
House Gravy | Cheese Curds | Scallion

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

PUB CAESAR (GFA)

Romaine | Bacon | Croutons | Parmesan | Caesar Dressing

ROASTED BEET SALAD
(VEG/VGA/GF)

Arugula | Truffle Shallot Vinaigrette | Goat Cheese |
Pickled Onion

CHICKEN PESTO
Arugula Pesto | Tomatoes | Three Cheese Blend |

Chipotle Mayo

GREAT CANADIAN
BBQ Sauce | Bacon | Pepperoni | Mushroom |

Red Onion | Three Cheese Blend

From small gatherings to big celebrations
we’ve got your catering covered.
Reach out at info(@fabcatering.ca
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ALL HANDHELDS COME WITH PUB FRIES
Sub House Salad +3 | Sub Caesar +3 | Sub Sweet Fries +3
Sub Poutine +4 | Sub Vegan Burger + 1

SMASH BURGER

Two 30z Ontario Beef Patties | American Cheese | Lettuce |
Tomato | Onion | Sour Pickle | Black Sheep Sauce |
Brioche Bun

KOREAN FRIED

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

BLACK SHEEP'S

REAL VEG SANDWICH (VEG/VGA)
House Made Aloo Tikki | Coriander Chutney | Red Onion |
Alfalfa Sprouts | Soft Roll

DD TO ANY HANDHELDS:
Sautéed Mushrooms | Aged Cheddar | Bacon
Guacamole +2.5 each
House Gravy +3 | Sub Gluten-Sensitive Bun +2

(V) (VEQ) (VGA) (GF) (GFA)

VEGAN | VEGETARIAN | VEGAN AVAILABLE | GLUTEN FREE | GLUTEN FREE AVAILABLE
ITEMS AS INDICATED ARE PREPARED WITH GLUTEN-FREE INGREDIENTS HOWEVER

WE CANNOT GUARANTEE DISHES ARE 100% FREE OF GLUTEN DUE TO TRACE AMOUNTS
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

FISH' N CHIPS
Mill Streer Organic Lager Beer Batter | Tartar Sauce |
Lemon | Parsley | Maldon Salt

CORN FLAKE
CHICKEN FINGER PLATE

Creamy Slaw | Plum Sauce

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

MOLTEN CHOCOLATE LAVA CAKE

Vanilla Ice Cream | Fresh Berries

CARROT CHEESECAKE
Caramel Sauce | Whipped Cream | Fresh Berries




