
Authentic Texas BBQ

Shareables

Salads

Authentic Italian Pizza

Sides

Annie’s Focaccia Bread

BBQ Baked Beans

Mac N Chz

Potato Salad

House ‘Slaw

NB Broccoli Salad

House-Cut Fries with Dip

Pork Belly Burnt Ends

Honey Paprika Cornbread

Apple-Brined Wings

A family recipe, baked fresh daily. Finished with
rosemary, sea salt and olive oil & balsamic.

Fresh baked daily. Finished with a honey
paprika glaze and a side of hot honey butter.

Smoked, braised and finished in our Sweet
Vagabond Sauce.
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Sweet apple brine, house dusted wings. Crispy
and juicy, served with your choice of our
house made BBQ sauce. 
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Smoked Mushroom Bacon Dip

Smoked mushrooms, bacon and parmesan
cheese. Served with crispy corn tortillas.

14

Pub Pretzel

Giant Pub style Pretzel. Served with house-
made marinara sauce and Tangy Pioneer
Sauce.

12

Pizza Bianca

Our take on Garlic Fingers. House smoked
cheddar and house-made garlic butter.

12

Classic Arugula Salad
Fresh arugula, cherry tomatoes, shaved
parmesan with our balsamic dressing.

15

BBQ Caesar Salad
Crisp romaine lettuce with house-made BBQ
Caesar dressing, shaved parmesan, smoked
pork belly bacon & cornbread croutons.
Add chicken +6

15

Lumberjack Salad
This salad has everything! Romaine Lettuce,
cherry tomatoes, red onion, sliced avocado,
crispy tortillas and chicken with a house-
made chipotle ranch dressing.

21

Margherita
Light and crispy with our house-made
marinara from San Marzano tomatoes. Fior
di latte mozzarella and fresh basil.

18

Pepperoni
Classic pepperoni pizza with our house-made
marinara made with San Marzano tomatoes,
pepperoni and fior di latte mozzarella.

19

Diavola
Spicy salami, house-made marinara sauce with
San Marzano tomatoes and fior di latte
mozzarella. Finished with a chili oil.

21

Prosciutto & Aruglua
Bubbly and charred, house-made marinara
made from San Marzano tomatoes, fior di
latte mozzarella, Italian prosciutto and fresh
arugula. Finished with a balsamic glaze. 

21

Jerk Chicken Pizza
Jerk sauce, pulled chicken, mozzarella,
tomato, red onion and fresh cilantro. Drizzled
with mango chutney and curry squash aioli.

20

Brisket BBQ Pizza
Smokey brisket, house-made marinara
sauce, smoked cheddar, red onions, drizzled
with our Sweet Vagabond Sauce.

21

Smokey Funghi
Our house-made blanco sauce, roasted
mushrooms, smoked cheddar. smoked
signature sausage and caramelized onions.

20

Roasted Veggie
Roasted red peppers, sun dried tomatoes,
tri-color peppers, artichike hearts, our
marinara sauce, pesto and feta cheese.

19

Maple Pork Belly Pizza
Our house-made blanco sauce, maple
glazed pork belly, caramelized onions,
roasted walnuts and smoked cheddar.

21

BBQ Platter for 2
Choose 3 Meats from our BBQ Meats section
and 2 Sides from our selection of Sides.

60

BBQ Sampler for 4
The sampler comes with an order of each of
our Signature BBQ Meats. (Incl 1/2rack ribs.)

88

Signature BBQ

1/2lbs Signature Smoked Brisket
Rubbed with our SPG, smoked low and slow
for 12hrs until perfectly tender. Sauced with a
house-made Sweet Vagabond Sauce and crispy
onions* (*omit for GF)

18

1/2lbs Smoked Pulled Pork
Piled high, our signature sweet rubbed,
smoked low and slow. Juicy, tender pulled
pork. Tossed in our Funky Trainhopper Sauce.

16

Signature Smoked Baby Back Ribs
Available in 1/2 or Full Rack. Smoked,
sauced and grilled! Slathered in our house-
made Funky Trainhopper Sauce.

22/40

Competition Chicken Thighs
This BBQ chicken is sure to win any
competition. Light smoke, basted in butter
then dunked in our Classic Wanderlust
Sauce and carmelized. Stacked on top of our
pulled chicken.

17

Signature Smoked Sausage
Secret recipe, developed in partnership with  
Kuinshoeve Meats. Two links, smoked, then
grilled to perfection.

17
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Fusion Pizzas

Classic Pizzas

Signature bbq sauces

Sweet Vagabond
Our sweet sauce with a molasses and tomato
base and root beer flavour.

Tangy Pioneer
Our sweet honey mustard BBQ sauce with a
bit of a kick.

Spicy Frontier +1
For the spicy lovers. Featuring fresh
habaneros and peaches.

Rich, sweet, tangy, and savoury.

Try our gluten friendly pizza crust +3

Classic Wanderlust 

Funky Trainhopper 
Journey from unami, tangy to citrus sweet.



Lil’ Drifter - 12yrs & under

BBQ Sandwiches

Brisket Sandwich

Smoked Pulled Pork Sandwich

Pulled Chicken BLT

Our 12 hour smoked low and slow chopped
brisket. Sauced in our Sweet Vagabond
Sauce, topped with crispy onions, bacon and
our house-smoked cajun cheddar cheese.

Sweet BBQ rubbed Pulled Pork. Sauced with
our Funky Trainhopper Sauce. Topped with
our crispy onions and house ‘slaw.

Lightly smoked pulled chicken tossed in our
Tangy Pioneer Sauce topped with lettuce,
tomato, bacon and chipotle aioli.

25
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BBQ Sliders
Choose Pulled Pork, Roasted Chicken or
Smoked Brisket. 2 Sliders served w/ our
Sweet Vagabond Sauce and a side of veggie
sticks.

11

Chicken Fingers
Breaded chicken fingers served with Plum
Sauce and a side of veggie sticks.

11

Wings & Sticks
Our signature Chicken Wings sauced in Sweet
Vagabond Sauce. Served with veggie sticks.

11

Mac N Cheese
Our house made Mac N Cheese and veggie
sticks.

11

Lil’ Drifter Pizza
9” Pizza! Choose between cheese or
pepperoni.

11

Signature Cocktails

Old Fashioned
Classic Old Fashioned w/ muddled cherries
and orange served w/ Buffalo Trace Bourbon.

12

Caesar
Clamato, worcestershire sauce, tabasco,
vodka and spicy beans.

8/11

Drifter Brew Co. On Tap

Evergreen Pale Ale 7.5

*** All Sandwiches come with our House Cut
Fries. Upgrade to one of our house-made
BBQ sides for +3 or add a Fry Dip for +2.

Dessert Menu

Seasonal Fruit Pizza
Freshly baked with seasonal fruit. Drizzled
with a lime icing and cream cheese spread.

12

Chocolate Chip Skillet Cookie
Chocolate Chip cookie, baked in our brick
oven. Topped with vanilla ice cream and our
bourbon caramel sauce.

10

Cinnamon Sugar Pizza
Freshly baked, buttered then coated in
cinnamon sugar and drizzled bourbon
caramel sauce.

10

non-alcoholic cocktails

Italian Sunset
Sunrise or sunset, you can enjoy this sweet
non-alcoholic cocktail all day long.

8

Amaretto Sour 8

Bourbon Caramel Cheesecake
Delicious New York style Cheesecake topped
with our house made bourbon caramel.

11

Seasonal Fruit Cobbler
Seasonal fruit, freshly baked in our brick
oven. Topped with vanilla ice cream.

11

S’Mores Pizza
Freshly baked with a chocolate hazelnut
spread, toasted marshmallows and graham
cracker crumbs.

12

Whiskey Sour
Whiskey, lime, lemon.

8/11

Aperol Spritz
Classic Italian cocktail w/ Aperol and
Prosecco.

12

Negroni
Classic Negroni

12

Limoncello
Apperitivo or Digestivo 

7

From Away West Coast IPA 7.5

Mook Red Ale 7.5

Idle Time Light Ale 7.5

Pacific Pilsner 7.5

Mario Italian Pilsner 7.5

Travel Mug East Coast IPA 7.5

Mazy Motion Double IPA 8

Italian Plum Sour 7.5

Bike Shorts Radler 7.5

Tragically Hopped (rotating) 8

Valley Tap (rotating) 8

Lil’
Drifter

YIP Cider (assorted cans) 9

Sweet and sour. Like a fresh made
lemonade. Or candy. Take your pick.

Blueberry Basil Gin Smash 8
Sweet, fizzy, herbaceous and delicious. The
perfect aromatic cocktail.

Cucumber Ginger Mule 8
Cucumber adds a cool refreshing twist to
this crowd pleaser with a gingery kick!

Pink Gin Fizz 8
Bubbly, sweet and tart. Sounds like the
perfect combination. But are we still talking
cocktails.

Mojito or Margarita 8
Available as Non-Alcoholic.

*** Lil’ Drifters get a kid’s size drink with
every meal!

Margarita
Classic Margarita

12

Raspberry Palmer
Raspberry vodka, iced tea and lemonade.

8/11
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Chipotle Aioli

Curried Squash Aioli

Habo Mayo

Fry Dip +2

Substitute for Gluten Friendly bun +3

Try our gluten friendly pizza crust +3

Iceberg
Half Idle Time Light and Lemonade Slush

8


