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STARTERS
GARAGE TABLE BOARD ���� 28.5 
Grilled pork, 5pcs of wings, bacon 
chips, carrots & celery, spinach 
cheese dip, & nacho chips

BBQ GRILLED ����������������������������13.5 
BELLY PORK 
Marinated grilled pork belly & 
garage BBQ sauce

TACO’S 
2PCS. CHICKEN ������������������������������� 14 
OR 2PCS. SHRIMP 
OR WITH FRIES �������������������������������20  
Shredded cabbage, pico, avocado 
crema, fresh cilantro, salsa & sour 
creme, lime

QUESADILLA ����������������������������������13 
OR WITH FRIES �������������������������������20 
In house made chicken mix & 
cheese with side of salsa and sour 
cream

GYOZA ����������������������������������������������� 16 
Pork & vegetable mix gyoza; Red 
hot pepper sauce, yuzu vin & 
sesame oil. Garnish w/ green onion 
& sesame seed

BRUSCHETTA ������������������������������� 14 
Garlic toast, bruschetta mix, goat 
cheese & aged balsamic sauce

SANDWICH WEEKEND
HANG-OVER SANDWICH ���18.5 
Grilled Rye bread, turkey, ham, & 
Swiss cheese, side of garlic aioli 
with fries or crispy hashbrown

CUBAN SANDWICH ����������������17.5 
Flat bread, Swiss cheese, pickled 
pepper, pulled pork, with fries or 
crispy hashbrown

BLT DROP SANDWICH ������������� 15 
White bread, bacon, lettuce, 
tomato, mayo with crispy 
hashbrown or fries

EGG DROP SANDWICH ��������16.5 
White bread, scramble soft egg, 
ham and cheddar cheese, garlic 
mayo, crispy hashbrown or fries

GRILLED CHEESE �������������������15.5 
DROP SANDWICH 
Mixed mozza & dark cheddar 
cheese, with alfredo sauce & crispy 
hashbrown or fries

ASIAN SESAME SALAD ���������� 20 
Mix green salad, carrots, beet root, 
mandarin orange, red bell pepper, 
cherry tomato, roasted peanut, 
and cilantro with in-house sesame 
vinaigrette dressing. Serve with 
grilled chicken or cajun chicken

CLASSIC CAESAR SALAD ������19 
Romaine, bacon bites, parmesan 
cheese, croutons & tossed in 
Caesar dressing. Serve with grilled 
chicken or cajun chicken

MIXED GREENS HOUSE ���������19 
SALAD 
Salad mix, carrot, tomato, corn, 
carrot, radish, candied pecan, 
feta cheese, chopped parsley, 
raspberry balsamic dressing. 
Serve with grilled chicken or cajun 
chicken

GARAGE SIGNATURE ���������� 22.5 
SALAD 
Mixed green salad, romaine, 
corn, mango, carrots, beet, radish 
& parsley mix, tomato, dates, 
candied pecan, goat cheese, & 
house vinaigrette dressing. Serve 
with grilled chicken or cajun 
chicken breast

SALAD BOWLS

OVEN BAKED APPIES
NACHOS �������������������������������������� 20.5 
Topped with mix cheese, pico, 
banana peppers, green onion, 
ground beef or chicken, with a side 
of sour cream & salsa

FLATBREAD �������������������������������18.5 
Dressed with arabiatta sauce, 
mushroom, bacon & mozzarella 
cheese

TORTILLA CHIP & DIP �������������� 10 
Corn tortilla chips seasoned with 
in house spice & spinach dip on the 
side

FRIED APPIES
12-PIECE WINGS ���������������������19.5
8 WINGS �������������������������������������� 16.5
6 WINGS ��������������������������������������� 11.5 
Tossed in salt & pepper (choice of 
hot sauce, bbq sauce, buffalo hot 
sauce, ranch, honey garlic, teriyaki 
& sweet chili sauce)

BACON CHIPS ���������������������������12.5 
Lightly battered tempura with bbq 
cajun sauce

CRISPY PORK BELLY ���������������� 14 
Deep fries pork belly, garnish with 
crispy onion & green onion; serve 
with yozu vin

16oz PORK LOIN BITES �������17.5 
Deep fried pork loin, season with 
salt & pepper mix spice with ranch 
sauce

SPRING ROLLS �������������������������12.5 
Mixed ground pork with sweet chili 
sauce

FRIED CALAMARI ������������������ 16.5 
(with in house tzatziki  sauce) 

8oz FRENCH FRIES ����������������� 6.5

YAM FRIES �������������������������������������7.5 
(chipotle mayo dip)

ONION RINGS ������������������������������7.5 
(ranch dip)

POUTINE FRIES ���������������������������10 
Cheese curd & gravy

LOADED POUTINE ��������������������� 15 
LECHON 
Topped with roasted pork belly, 
pork sauce & mozzarella cheese

LOADED POUTINE ��������������������� 15 
BACON BITS 
Topped with bacon bits & 
mozzarella cheese & alfredo sauce

LOADED POUTINE ��������������������� 15 
NASHVILLE 
Topped with dice chicken tossed in 
Nashville sauce & curd cheese



GARAGE COFFEE RUB  ������������ 21 
BURGER 
Beef patty, crispy onion, crispy 
bacon, mozza cheese, coleslaw, 
pickled cucumber, COFFEE SPICE 
& BBQ cajun sauce

DRIP CHEESEBURGER �������22.5 
Beef patty, cheddar cheese, crispy 
bacon, tomato, lettuce, crispy 
cajun onion & alfredo sauce

MUSHROOM BURGER ������������� 21 
Beef patty, mushroom, crispy 
onion, mozzarella cheese, crispy 
bacon, tomato, lettuce, & crispy 
cajun onion, special burger sauce

NEW-STEAKHOUSE 
BURGER �������������������������������������������22 
Beef patty, cheddar cheese, 
caramelized onion, crispy bacon, 
tomato, lettuce, crispy cajun onion, 
chipotle mayo & cajun bbq sauce

SURF & TURF BURGER ���������� 24 
Beef patty, cheddar cheese, crispy 
bacon, shrimp tempura, chipotle 
mayo, lettuce, tomato, crispy cajun 
onion & burger sauce

PULLED PORK BURGER ����22.5 
Hand press beef patty, crispy cajun 
onion, mozza cheese, braised 
pulled pork, pickled cucumber, 
coleslaw, & bbq sauce

CRISPY CHICKEN �������������������20.5 
OR CAJUN BURGER 
Crispy chicken breast or grilled 
cajun chicken, mozzarella cheese, 
crispy bacon, lettuce, tomato, & 
garlic aioli sauce

(All served with fries or soup or 
salad of your choice)

12oz SIRLOIN STEAK �������������� 39 
Mashed potato or mini potato, 
red wine reduction sauce, grilled 
asparagus, cherry tomato, 
mushroom, & crispy onion, 
compound spice herb butter on 
top

8oz SIRLOIN STEAK ����������������� 29 
Creamy mashed potato, 
peppercorn jus, seasonal veggies 
& compound spice herb butter

6oz STEAK SANDWICH������26.5 
Serve in garlic toast, caramelized 
onion & mushroom with side of 
fries & gravy

CRISPY BEEF BOWL ������������25.5 
Marinated crispy beef, aromatic 
rice, Asian sesame salad mix, 
bean sprout, pickled cucumber, 
pineapple mango mix & honey hot 
sriracha sauce

BULGOGI ������������������������������������������ 21 
Kimchi fried rice, striploin, bean 
sprout, pickled cucumber, bok 
choy, carrots, sunny side egg, 
green onion, & toasted sesame 
seed

ROASTED PORK BELLY �����24.5 
2 cups of aromatic rice or mashed 
potato, seasonal vegetable, top 
with radish mix, with house sauce

PASTA BOWLS
CHICKEN FETTUCCINI ��������24.5 
ALFREDO 
Cajun chicken breast or crispy fried 
chicken breast, fettuccini pasta, 
alfredo sauce, shave of parmesan 
cheese, & garlic toast

MEATY LASAGNA �����������������������23 
Bolognese sauce, cheese mix, 
shave of parmesan cheese, & 
garlic toast

SAVED FOR YOUR 
SWEET TOOTH 
DESSERT
TURON �������������������������������������������� 8.5 
Serve with vanilla ice cream, whip 
cream, caramel & chocolate sauce

NY CHEESECAKE ��������������������10.5 
Serve with mix berry puree

CHEF CHOICE DESSERT �����10.5 
Ask your server for other dessert

HANDY BURGERS

MY GARAGE ENTRÉES
KARE-KARE ����������������������������������� 22 
7.5oz crispy pork belly, deep fried 
zuchini, bok choy, beans & peanut 
sauce, top with radish mix, 2 cups 
of rice served in separate bowl

SISIG ��������������������������������������������������� 19 
Served in cast-iron roasted pork 
belly, egg, pickled cucumber, 2 
cups of rice

CHOPSUEY VEGS 
Chicken ����������������������������������������������24 
Crispy Pork Belly ���������������������������24 
Crispy Tofu ��������������������������������������� 22 
Bed of rice, stir fry veggies (baby 
young corn, chop bok choy, celery, 
peas, carrot, broccoli) crispy onion 
& radish

BRAISED PORK LOIN ��������������� 22 
& BELLY W/ ADOBO JUS 
REDUCTION 
Slow cook pork loin, roasted 
potato, carrots, onion with 2 cups 
of rice

FISH & CHIPS�����������������������������19.5 
A side of coleslaw, fries, tartar 
sauce, & lemon wedge

BANGERS & MASHED ��������� 20.5 
Mashed potato, gravy, sauté peas, 
carrot & corn, 2pcs Italian sausage 
served with 2pcs egg

(Give us 5 hours prior 
to your pick up time)KIDS MENU

CHEESEBURGER �������������������� 11.5 
Hand-press beef patty, cheddar 
cheese and ketchup. Served with 
fries

CHICKEN FINGERS ���������������� 11.5 
Hand cut breaded chicken breast 
with fries & plum sauce

GRILLED CHEESE ����������������������� 10 
SANDWICH 
On white bread mixed cheddar & 
mozzarella cheese serve with fries

BAKED MAC & CHEESE �������12.5 
Serve on hot ramekin bowl & garlic 
toast

$138

ONE WHOLE 
ROASTED 

PORK BELLY



COCKTAIL DRINKS

Ceaser Double 2oz 12.5
Caeser Single 1oz 7.5
Classic/Strawberry Mojito 2oz 10.5
Moscow Mule 2oz 10.5
Garage Lemonade 1oz 6.5
Margarita 2oz 10.5
Cosmopolitan 2oz 11.5
Hi-Ball Single 1oz 6.5
Hi-Ball Double 2oz 9.5
Long Island Expressway 2oz 13.5

LOCAL TAP BEER

Mighty Peace IPA  20oz Mug 7.5 Pitcher 22

Crossroads Brewery

Blonde-Ale 20oz Mug 6.5 Pitcher 21
George St. Brown-Ale 20oz Mug 6.5 Pitcher 21
Clearcut Lager 20oz Mug 6.5 Pitcher 21

IMPORT BOTTLED BEER

Heineken   7
Stella Artois   7
Corona   7

DOMESTIC BOTTLED BEER

Canadian Molsen   6.5
Coors Light   6.5
Bud Light   6.5  
Budweiser   6.5  
MGD   6.5
Kokane   6.5

COOLERS CAN

Twisted Tea   6.5
Okanagan Cider   6.5
 

All SHOTS are available upon request!!!

MOCKTAIL DRINKS (non-alcoholic) 

Shirley Temple 120ml 4.25
Virgin Caesar 120ml 5
Blueberry & Mango Slushy  120ml 7.5
Pink Lemonade 120ml 7.5
Budweiser Zero 355ml 5.5
Heineken 0.0 355ml 5.5

RED WINE
Alamos - Malbec 6oz 8.5
J-LHORD                                           6oz 12.5
Jackson Triggs - Shiraz 6oz 8

WHITE WINE

Gray Monk - Riesling 6oz 8.75
Kim Crawford - Ros’e 6oz 12.5
Jacobs Creek - Moscato 6oz 8
Sawmill Creek (Pinto Grigio) 6oz 8

GARAGE - BAR MENU


