BREW HALL MENU

COUNTRY LAGER 4-CHEESE DIP 17
st jacobs country lager 4-cheese dip / Grainharvest pretzels
add bacon $3  double your pretzels $6
GRILLED CORN & BLACK BEAN NACHOS 24
grilled corn salsa / black beans / marinated tomatoes / 3 cheese blend / jalapefios / mojo aioli /
cilantro / scallions
add chicken (grilled, blackened or crispy) $8.50
PLOUGHMAN'S BOARD 24
market-sourced cured meats + cheeses / house-made focaccia / pickled vegetables /
Wellesley apple butter and bacon jam / mustard
THAI CURRY MUSSELS 19
Caudles Catch mussels / red thai coconut curry / shallots
make it shareable, add an extra pound $9 y
BRINED + DOUBLE FRIED WINGS 7pc20 / 14pc 32 ENTREES
tossed in your choice of sauce: maple butter (hot], house buffalo (hot), dry cajun, coffee bbg (mild]),
carolina bbg (mild), honey garlic, salt & pepper / served with crudite, choice of blue cheese or ranch dip
add fries $5 add a sauce flight of 4 sauces for $5 100z PORK CHOP 32
3-day brined bone-in pork chop / mashed potato / market vegetables /
STOCKYARDS CHICKEN TENDERS 5pc 20 fig + balsamic jus
tossed in your choice of sauce: maple butter (hot), house buffalo (hot), dry cajun, coffee bbg (mild), ,
carolina bbg (mild), honey garlic, salt & pepper / served with crudite, choice of blue cheese or ranch dip RAY’S CHIPPERY _AI'AS?KA,N POL!'OCK 26
add fries $5  add a sauce flight of 4 sauces for $5 battered and crusted with Ray's Chippery chips / house slaw /
hand-cut double fried russets / tartar
HOMESTYLE POUTINE 17 add an extra piece $10
hand-cut double fried russets / beef gravy / cheese curds / scallions BUTTERMILK BRINED FRIED CHICKEN 29
SPICY DILL POUTINE 18 buttermilk brined chicken thigh / candied jalapefio cornbread /
house-cut double fried russets / house buffalo sauce / dill pickles / cheese curds / hanana peppers / warm german potato salad / pickles / house slaw
ranch / Ray's Chlppery dill []le|e Chlp crumble / fresh dill 100z COFFEE RUBBED STRIPLOIN 38
house-hutchered striploin / mashed potatoes / market vegetables /
} demi glace
add shrimp skewer $9
MUSHROOM MEZZI RIGATONI 24
+ fresh rigatoni / mushrooms + thyme / truffle cream sauce /
’ shaved parmigiano reggiano / micro greens
CHEF’S CHOICE SOUP OF THE DAY 13 add shrimp skewer $9  add chicken (grilled, blackened or crispy) $8.50
HOUSE SALAD Starter 14 / Full 20 MAC’N CHEESE , 23
mixed greens / blueberries / pickled onions / goat cheese / granola / roasted squash / KW Craft Cider vinaigrette cavatappi noodles / 4-cheese st jacobs country lager cheese sauce /
add shrimp skewer $9  add chicken [grilled, blackened or crispy] $8.50 panko bread crumbs / herbs
add bacon $3  add chicken (grilled, blackened or crispy) $8.50
CAESAR SALAD Starter 14 / Full 20
crisp romaine lettuce / bacon / shaved parmigiano reggiano / garlic croutons / creamy house-made dressing
add shrimp skewer $9 add chicken (grilled, blackened or crispy) $8.50
KOREAN FRIED TOFU BOWL Tofu 24 / Chicken 27 9
marinated chicken or tofu / kimchi / basmati rice / marinated cucumber / carrots / scallions / TAVERN PIZZA S
sesame seeds / sesame dressing
all pizza pies are made tavern-style with fresh ingredients
FEATURE BOWL MARKET PRICE on our house-made pizza dough.
ask your server for details gluten free cauliflower crust available
> THE PEPPERONI 23
house tomato sauce / cup pepperoni / cheese blend / italian seasoning
THE MARGHERITA 21
BARN B“RG Rs + HANDH lDS house tomato sauce / fior di latte / basil / extra virgin olive oil
choice of side - fries / daily side soup / house slaw THE MORTADELLA 24
upgrade to a side house or caesar salad $4 / poutine $4 / spicy dill poutine $5.50 / sweet potato fries $4 house tomato sauce / mortadella / cheese blend / arugula /
hot honey / truffle aioli
STOCK BURGER 22
two 3oz house—sma§h patties /Ibone marrow butter / cheddar / lettuce / tomato / slivered red onions / pickles / THE ST. JACOBS 26
market sauce / Grainharvest brioche bun house tomato sauce / salami / sopprasata / pepperoni / proscuitto /
add bacon $3  add an extra patty S5 make it gluten free S0 smoked mozzarella cheese / Mountainoak toasted onion gouda /
fior di latte / fig coulis / balsamic reduction / Martin's apples / arugula
LAMB SMASH BURGER 25
two 30z house-made Iamb smash pgtties / arugula / shaved red onion / harissa aioli / tomato / tzatziki / goat cheese / THE MERCADO 24
sweet potato hay / Grainharvest bnochfe h“”U house tomato sauce / prosciutta / pork helly / mojo aioli /
add an extra patty $6 make it gluten free $ sweet pickles / sweet mustard
BEEF DIP 26
shaved beef / mushrooms / Mountainoak toasted onion gouda / horseradish aioli / au jus /
Grainharvest organic panini
gancp ADDITIONAL DIPS + SAUCES $3
GARDEN BURGER 24 ROASTED GARLIC AIOLI / HOT HONEY /
house-made hlack bean and sweet potato patty / lettuce / tomato / pickles / pickled onions / avocado chipotle aioli / ST JACOBS COUNTRY LAGER 4-CHEESE SAUCE
lettuce bun
add Mountainoak gouda $2  add an extra patty $5
TURKEY CLUB 22
brined Hayter's turkey / Stemmler's thick-cut bacon / garlic aioli / lettuce / tomato / VEGAN GLUTEN FRIENDLY HALAL
Mountainoak toasted onion gouda / thick-cut texas toast A

double the meat S6

CRAFTED WITH CARE IN WATERLOO REGION
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STOCK SELTZER 14 APPLE ROL SPRITZ 16
Dillon’s Vodka OR Dillon's Gin, Mint Iced Tea, Lemon, Soda Elora Aperitivo Royale, KW Craft Dry Cider, Soda
MARKET ROAD MULE 15 HIBISCUS MARGARITA 16
Dillon's Rye Whisky, Local Apple Cider, Lemon, Ginger Beer Tequila, Triple Sec, Lime Juice, Hibiscus Iced Tea, Honey
STOCK SMASH 16 MARKET MOIJITO 15
Dixon’s Gin, Lemonade, Seasonal Fruit, Bergamot Syrup, Lemon, Soda Newfoundland Screech Dark Rum, Lime, Mint Iced Tea, Simple Syrup, Soda
COUNTRY TEA 16 THE RUM FLOAT [K:]
Sortilege Whisky, Peach Schnapps, Black Pearl Tea, Honey, Lemon, Lemon Foam Overproof Rum, Elora Amaretto, Banana Ligueur, Coconut Milk, Root Beer, Banana Sugar
CAUGHT IN THE GORGE 15 STOCKYARDS CAESAR 14
Ontario Black Spiced Rum, Elora Basque Orange, Orange Juice, Pineapple Juice, Coconut Milk Elora Dragon’s Cry Spicy Caesar Vodka, Clamato, Hot Sauce, Pickle Juice, Stockyards Rimmer
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WIRED WHISKEY MARTINI (V4 BLUEBERRY MARTINI IK:]
Cold Brew, Wolfhead Coffee Whisky Liqueur, Elora Hazelnut Liqueur, Elora Coffee Liqueur, Forty Dixon’s Blueberry Gin, Lemon, Dillon’s Absinthe, Dillon’s Sweet Vermouth, Honey, Lemon Cold
Creek Cream, Coffee Foam Foam
WIRED VODKA MARTINI 17 RASPBERRY MARTINI 1K:]
Cold Brew, Wolfhead Banana Carmel Vodka, Elora Creamy Salted Caramel Liqueur, Elora Coffee Dixon’s Raspherry Gin, Lime, Dillon’s Absinthe, Dillon’s Sweet Vermouth, Honey, Lime Cold Foam
Liqueur, Coffee Foam
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STOCK SUNSET 12 DIRTY CHAI CIDER 15
Stockyards Light Lager, Orange Juice, Elora Aperitivo Royale KW Craft Chai Cider, Stockyards Nitro Cold Brew, Coffee Syrup, Coffee Cold Foam
RADLER ROADS 12 SWEET AND SOUR CIDER 15
Choice of Beer, Choice of Juice Choice Of KW Craft Cider, Cherry Brandy, Peach Schnapps, Lemon Juice
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RASPBERRY BERGAMOT LEMONADE 8 STOCK TEMPLE 9
Lemonade, Raspberries, Bergamot Syrup, Soda Hibiscus Tea, Lemonade, Sprite
MARKET MOCKTAIL 8 CARIBBEAN CREAMSICLE 11
Local Apple Cider, Ginger Beer, Lemon, Apple Cider Vinegar Pineapple Juice, Orange Juice, Coconut Milk, Lemon Cold Foam

NON ALC SANGRIA 10
Rotational Stockyards Hop Water, Mint Tea, Lemon, Sprite
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ORGANIZED CRIME House wHiTE WiNE ORGANIZED CRIME PIPE DOWN HousE RED WINE
W”ITE Riesling2023 60z 183 90z 19 Borrie 50 RED Bordeaux Blend2021 60z 13 90z 19  Borrie 52
ORGANIZED CRIME LIMESTONE BLOCK ORGANIZED CRIME BREAK IN
W,N£ Chardonnay 2021 60z 13 90z 19 Borrie 50 W,N£ PinotNoir2022 60z 13 90z 19 BorTiE 52
ORGANIZED CRIME LIMESTONE BLOCK ORGANIZED CRIME
PinotGris 60z 13 90z 19 BotrLE 50 CabernetFranc 60z 12 90z 18  Borrie 50
ZARDETTO PORTA MONTICANO ORGANIZED CRIME
Spumanti 2023 - Sparkling 60z 12  Borrie 50 Rise 60z 13 90z 19 Borrie 50
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NON-ALCOHOLIC BEER COFFEE 3.50
NAPA (Non Alc. Pale Ale - ABV:0% / 1BU:30] , Rotational Hop Water Ask What We Are Brewing Today!
SODA FROM THE FOUNTAIN 3.50 TEA 3.50
Coke, Diet Coke, Canada Dry Ginger Ale, Sprite, Bargs Root Beer, Orange Peko, Green, Mint, Earl Grey
Fanta Orange Soda, Fuze Ice Tea, Minute Maid Lemonade S T O C K

SPECIALTY COFFEE

WATER (BOTTLE) Llatte 5.50 YA R D S

Sparkling  500mL 7 / 750mL 9 )
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Espresso 3.25 - Add Extra Shot For 1.25
JUICE 4.50 ~— Americano 4.25
Apple, Orange, Cranberry, Grapefruit, Pineapple, Clamato Iced Sparkling Americano (Espresso Over Sparkling Water) 8.50
MILK 3.50 Shaken Nitro Brew [Nitro Cold Brew, Coffee Syrup, Choice Of Milk And/Or
White, Chocolate Coffee Liqueur) 8.50



