SOUPS & SALADS
SOUP OF THE DAY 6.50
Ask your server for details

UPTOWNS FAMOUS CHICKEN TORTILLA SOUP 8.50
A creamy tomato broth spiced with traditional Mexican spices, loaded with pulled chicken,
black beans, and an array of flame roasted vegetables. Garnished with spicy jack cheese,
crispy tortillas and pico de gallo.

CAESAR SALAD 9.50 ADD Chicken 6.50
Romaine lettuce, bacon bits, house made seasoned croutons, Grana Padano cheese.

UPTOWN SALAD 9.50 ADD Chicken 6.50
Brüléed Goats cheese, dried cranberries, roasted pecans with a honey mustard vinaigrette.

GREEK SALAD 9.50 ADD Chicken 6.50
Mixed greens, black olives, red onion, tomato, cucumber, feta cheese.

POUTINE & FRIES
CLASSIC POUTINE 11.50
Fresh cut Ontario russet potatoes fried golden brown, topped with Quebec cheese curds
and rich beef gravy.
FRESH CUT FRIES 6.50 add gravy or curry sauce $1.50
fresh cut Ontario russet potatoes fried golden brown and tossed in sea salt.
SWEET POTATO FRIES 8.50 make it a poutine add $3
Seasoned and cooked to perfection. Served with sriracha aioli.
LATTICE FRIES 8 make it a poutine add $3
A fun take on traditional fries. Golden brown, crispy & delicious.

UPTOWN’S FAMOUS CHICKEN WINGS
ENJOY 69 CENT WINGS EVERY TUESDAY!!(DINE IN ONLU
Add a side of fries to a single or double order for only $3.00
Full order carrots and celery 3.50 (Choose: Creamy Dill, Blue Cheese, or Ranch)

SINGLE 14.75

DOUBLE 28.50

PARTY 51.75

Your Choice Naked or Dusted. Tossed in your choice of one of our signature sauces.
Mild, BBQ, Medium, Hot, Jerk, Thai, Pineapple Curry, Franks Butter, Honey Garlic, Honey Hot
Dry: Cajun, Salt & Pepper, Montreal, Lemon Pepper

APPETIZERS & SHAREABLES
EDAMAME 8.50
Steamed and seasoned with sea salt and a lime wedge.

COCONUT SHRIMP 14.50

Golden, sweet and crispy coconut shrimp, served with sweet chilli sauce.

FRIED PICKLES 10.50
Served with a choice of ranch, sriracha aioli, caesar, or secret sauce.

CHEESE GARLIC BREAD 10.50
Fresh ciabatta smothered in a garlic herb butter, toasted golden brown and than baked
with mixed cheeses.

BUFFALO CAULIFLOWER BITES 13.50
Made in house with a top secret recipe! Fried golden and tossed in a classic buffalo sauce.

NACHOS small 13.75 large 18.75
Topped with a choice of bbq pulled chicken or taco beef, mixed cheese, shredded lettuce,
jalapenos, and pico de gallo and served with sour cream and house made salsa. Extra cheese
3.00

CALAMARI 13.50

Lightly breaded and fried, served with sriracha aioli.

SPINACH & ARTICHOKE DIP 16.50
Baked until bubbly, served with naan and nacho chips.

MOZZA STICKS 10.50
Served with house made marinara sauce.

QUESADILLA 16.50
Pulled chicken, sautéed bell peppers, caramelized onions, pico de gallo, and mixed cheese
baked in a flour tortilla, served with sour cream and house made salsa.

BBQ CHICKEN FLATBREAD 13.50
Tender pulled chicken cooked in a smoky bbq sauce, topped with mixed cheese, pico de
gallo and drizzled with ranch.

IRISH LATTICE NACHOS 18

Crispy lattice fries, smothered in our house made Murphy’s Irish stout cheese sauce, loaded
with corned beef, pico de gallo and jalapenos and topped with a dollop of sour cream.

HAND-HELDS

Served with fresh cut fries, garden salad, or soup of the day.
Upgrade to Sweet potato or lattice fries, any salad or chicken tortilla soup for $2.50
WRAP up any sandwich for no additional charge.

BUFFALO CHICKEN WRAP 16.50
House made chicken fingers fried golden brown and topped with mixed cheese, lettuce,
pico de gallo, ranch and your choice of sauce, wrapped up in a grilled flour tortilla.

BEEF DIP SANDWICH 16.50
Thinly sliced roast beef piled high on a rustic ciabatta roll, topped with caramelized onions,
mushrooms, mozzarella cheese and our “secret sauce”. Served with house made red wine
jus for dipping.

CLUBHOUSE SANDWICH 15.50
Tender pulled chicken, crispy bacon, jack cheese, lettuce, tomato, “secret sauce” and
sriracha aioli served on a rustic ciabatta roll.

PHILLY CHEESESTEAK 16.50
Shaved steak, caramelized onions, peppers and mushrooms, topped with spicy jack cheese
and our “secret sauce” served on a rustic ciabatta roll.

CHICKEN CAESAR WRAP 14
Romaine lettuce, bacon, shaved grana padano, creamy Caesar dressing and pulled chicken
wrapped up in a grilled tortilla.

CORNED BEEF SANDWICH 15
A heaping pile of corned beef on toasted rye bread brushed with grainy mustard aioli.
Served with our house made Murphy’s irish stout cheese sauce on the side.

HOT DOG 7.5 add fries $3
¼ pound all beef hot dog served with traditional condiments
UPTOWN DOG 8.50 add fries $3
¼ pound all beef hot dog topped with mixed cheese, crispy bacon, and caramelized onions.
SAUSAGE 8.50 add fries $3
¼ pound smoked German Oktoberfest sausage served with traditional condiments.
THE “SOUR” KRAUT 10.50 add fries $3
¼ pound smoked German Oktoberfest sausage topped with sauerkraut, caramelized
onions, mustard, and curry ketchup.
EXTRA TOPPINGS
.75 EACH: diced onions, diced tomatoes, pico de gallo, jalapenos, bbq sauce, sriracha aioli
$1.50 EACH: jack cheese, mixed cheese, mozzarella cheese, cheese sauce, sauerkraut,
caramelized onions, sautéed mushrooms, bacon

ENTREES

FISH 'N CHIPS 16.50

A generous piece of haddock battered in our house made Barking Squirrel amber lager beer
batter, served with fresh cut fries, slaw and tartar sauce.

CHICKEN CURRY 18/VEGETABLE CURRY 13.50
Thai style red curry served over seasonal vegetables and saffron infused basmati rice, with
baked naan for dipping. slightly spicy.

SPAGHETTI BOLOGNESE 18.50
A hearty red wine beef Bolognese sauce cooked low and slow, served over top spaghetti
noodles and topped with freshly grated grana padano. Served with a garlic ciabatta. Better
than your Nona’s, but we won’t tell!

BAKED CAJUN HADDOCK 16
Haddock fillet baked in cajun spice, topped with a cajun cream sauce, served with seasonal
vegetables and rice.

MARINATED CHICKEN TENDERS 15
Tender strips of chicken breast soaked in our top-secret marinade for 24 hours and then
coated in a secret spice blend and fried golden brown. Served with our fresh cut fries and
one of our signature sauces for dipping.

UPTOWN SMASH BURGER 15.50/VEG BURGER 14
Canadian Angus chuck patty “smashed” to perfection, topped with spicy Monterey Jack
cheese, lettuce, onion, tomato and a pickle spear. Add another patty $4

LET’S TACO BOUT IT!
FISH TACO 15.75
Beer battered haddock topped with slaw and drizzled with house made tartar, served with
lemon.

BBQ CHICKEN TACO 16.50

Shredded BBQ chicken topped with mixed cheese, lettuce, pico de gallo, and ranch. Served
with house made salsa and sour cream.

SHRIMP TACO 17.50

Breaded shrimp tossed in sweet chilli sauce, topped with lettuce, pico de gallo, sriracha
aioli and lime.

BEEF TACO 16.25

Canadian angus beef cooked in our own spice blend, topped with mixed cheese, lettuce and
pico de gallo. Served with house made salsa and sour cream.

