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House Salad* Quesadilla*

Caesar Salad*

Soup            

Poutine

Antojitos

Roasted Beet Salad

Buffalo Cauli Bites 

Spinach Dip

Thai Chicken Bites 

Beer & Cheese Dip

Fish Bites 

mixed greens,  topped with onion, tomatoes,
cucumber and carrots, served with balsamic
vinaigrette

flour tortillas with cheese and Pico de Gallo,
drizzled with spicy aioli and sour cream on the
side 

romaine with creamy dressing, house made
croutons, bacon bits and parmesan cheese

jalapeno cream cheese filled tortilla served
with salsa and sour cream

roasted beets with goat cheese and roasted
pumpkin seeds drizzled with our own
Worcestershire reduction

breaded and deep fried tossed in spicy sauce
with side ranch 

piping hot and topped with melted cheese
served with nacho chips and pita points

breaded and deep fried tossed in Sweet Thai
Chili sauce with side ranch

house made beer and cheddar cheese dip
with nacho chips and pita points

breaded and deep fried with seafood sauce
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Apps

Pub Platter

mozza sticks, pickle spears, potato skins,
onion rings, mushroom caps with sauces

15/22

Platter Singles
choice of one item from the pub platter with
dipping sauce 

10

Wings & Fries

Pub Loaded Nachos*

3 salt and pepper wings with side sauce and
house cut fries 

topped with melted cheese, Pico de Gallo,
and green onions, served with salsa and sour
cream  

Jalapeno Poppers

Bruschetta 

deep fried and battered served with sour
cream

Shareable plate of feta and Pico de Gallo
bread,  drizzled with our own
Worcestershire reduction

9

11/18

Dipped Dogs 
house battered and deep fried hot dogs with
a variety of mustards

Loaded Fries*
loaded with cheese, Pico de Gallo, green
onions and cilantro sour cream 

Irish style curry over house cut fries topped
with green onions

Ask you server about today's soup

12

chicken 4 or beef 4*

Curry & Chips*

house cut fries topped with cheese curds
and gravy

13

8Cheesy Garlic Bread 10
Shareable, straight from the oven



Chicken Club* Fish & Chips*

Mac & Cheese 

Chicken Tenders*

Meatball Sub* Chicken Caesar Wrap*

Sausage on a Bun*

Schnitzel Dinner *

Beef & Pork or
100% Beef

14

Veggie
12

grilled chicken breast on sourdough
bread, topped with peameal, cheese,
tomato and mayo

served with house cut fries, in house
made coleslaw and tartar sauce
(breaded or battered)                      2nd pc 6

gooey cheesy beer sauce, topped with
Italian bread crumbs and parmesan
cheese                         chicken 4     bacon 4

cooked to golden brown and served
with plum sauce

meatballs on a bun with marinara and
melted cheese

crispy or grilled chicken

in house made sausage on a bun
topped with caramelized onions and
side of sauerkraut

freshly made with purple cabbage or
sauerkraut
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Mains

BURGERS

comes with lettuce, onion, tomato, pickles & side fries
house salad   4             caesar salad 5

$ 1 toppings:    marinara     mushrooms    salsa      pickled jalapenos      
                              pickled peppers      caramelized onions

$2 toppings:    peameal      egg     prosciutto    sliced bacon
                              goat cheese   cheese curds     cheddar    blue cheese   feta            
    

served with fries * 
house salad 4     caesar salad 5

15





W E E  O N E S  

T A C O S

fries or veggie sticks  8

mac & cheese
grilled cheese
chicken tenders

12 and under only

F R O M  T H E  S M O K E R

featuring
 KIN Whole Hog BBQ

Sandwich Nachos Poutine Tacos

chopped pork piled
high on a bun 

with fries
14

nachos for one
topped with

chopped pork
16

cheese curds
chopped pork and

gravy
16

 greens, chopped
pork, Pico de Gallo

and spicy aioli
15

W I N G S

mild, medium, hot, lava hot, spicy BBQ, Guinness BBQ, honey garlic
dry Cajun, garparm, lemon pepper, sweet Thai

Serving for one (1lb)                15     
Shareable  (2lbs)                      27  
Group (4 lbs)                              50

K W  B R E A K F A S T  

2 eggs, home fries, 2 bacon strips,  sourdough
toast       7

$1 each:    fried mushrooms   fried tomato    
                    caramelized onions                 
$2 each:   egg  peameal  beans 
$3 each:   Irish breakfast pudding
$4 each:   house made sausage 

Serving for one (3)                    14
Sharable 25 (6)                          25
Group  (12)                                   45

pickled cabbage, Pico de Gallo, lime crema
choice of chicken, fish or cauliflower 



Drinks
B E E R S  & L I Q U O R

ON TAP     Irish beers, Molson products, Wellington, Craft beer options 

BAR RAIL   Smirnoff Vodka, Cpt Morgan Rum, Gordons Gin, Seagram's Rye, 
                      Hornitos Tequila

TALLBOYS   Coors Original, Coors Light, Bud Light, Ultra

WHISKEYS  Tullamore Dew, Jameson, Four Roses, Jack Daniel's

CIDERS   Strongbow, Somersby, Magners

SELTZERS  Willibald (vodka) & Dixons (gin)

ask your server for current selection

BUY A ROUND FOR OUR 
HARD WORKING 
KITCHEN STAFF

 $15

for events, private parties and catering
519 742-0600

thefallsroad296@gmail.com

The Falls Road on Victoria 

 the_falls_road_pub

@thefallsroad296

Our food may have come in contact with nuts or nut products

B O O K  U S

F O L L O W  U S



Lunch
$ 1 2  L U N C H E S

Taco Salad:
Greens topped with beef, taco chips, cheese and spicy aioli



Bolognese

pasta with meat sauce and side garlic bread



PLT: 
Peameal, Lettuce and Tomato served on sourdough



Buffalo Chicken Wrap

greens with breaded chicken tossed with buffalo sauce



Burger 
(choice of Veggie, Beef or pork/beef mix)

         $ 1 toppings: marinara mushrooms salsa pickled jalapenos 
                                    pickled peppers caramelized onion

        $2 toppings: peameal egg prosciutto sliced bacon
                                   goat cheese cheese curds cheddar
                                   blue cheese feta 

served with fries unless upgraded 
house salad 4            caesar salad 5

The Falls Road on Victoria 

 the_falls_road_pub

@thefallsroad296

Our food may have come in contact with nuts or nut products

F O L L O W  U S


