
PUB FARE

CHEESY BREAD 
Two Hoagie rolls brushed with garlic butter and topped 
with shredded cheese | 10 add bacon | 2

FRIED PICKLE SPEARS 
Served with ranch dip | 9

SPINACH ARTICHOKE DIP 
A delicious blend of five cheeses, spinach, artichoke 
hearts and onions, served with fried pita triangles and 
corn chips | 15  all pita triangles | 2

CAULIFLOWER BITES
Crunchy florets coated in a light breading and fried to 
perfection. Served with ranch dipping sauce | 10  
Toss them in any sauce | 1

FRESH CUT FRIES 
Seasoned with kosher salt and fried in a gluten free fryer. 
Served with garlic aioli | 6

SWEET POTATO FRIES 
Served with Cajun mayo | 9

POUTINE 
Fresh cut fries with Quebec cheese curds, smothered 
in gravy | 11

CANADIAN POUTINE 
Fresh cut fries with crispy chicken, tossed in smoky BBQ 
sauce. Topped with bacon, Quebec cheese curds, gravy 
and green onions | 13

WINGS & FRIES 
Lightly dusted with our signature spice blend. Tossed in 
your choice of sauce: buffalo, mild, medium, hot, honey 
garlic, sweet hot, sweet chili, chipotle mango (dry rub), 
lemon pepper (dry rub), hot ranch,    Caesar’s ghost, 
smokin’ ghost, killer, poltergeist. Served with carrot sticks, 
and ranch or blue cheese dip | 1 lb – 17

EDAMAME
Steamed and tossed in kosher salt | 9

ONION RINGS
Our gourmet style onion rings, fried golden, served with 
our dipping sauce  | 8

IRISH NACHOS 
Lattice fries with melted shredded cheese, banana 
peppers, tomatoes, green onions and sour cream | 12

NACHOS 
Corn chips with tomatoes, red onions, banana peppers, 
green onions, black olives and shredded cheese, served 
with salsa and sour cream | 16 add bacon - 3 | pulled 
pork - 4 | guacamole - 3 | chicken - 4 | beef - 4

THE BRASS MUNCHIE PLATTER 
Irish nachos, fried pickle spears, onion rings, mozza 
sticks, cheesy bread, wings, carrot sticks with dipping 
sauce | FOR 2 - 28 | FOR 4 - 52

CHICKEN TENDERS
Lightly breaded chicken breast strips, fried golden, 
served with fresh cut fries and dipping sauce | 14 
toss them in any sauce | add 1

PULLED PORK ON A BUN 
Slow roasted pork, pulled and tossed with barbecue 
sauce, piled on a Ciabatta Bun and topped with coleslaw, 
cheddar and pickle | 14

CRISPY CHICKEN WRAP
Crispy chicken, Romaine and Iceberg lettuce, tomatoes, 
shredded cheese and ranch dressing rolled in a flour 
tortilla | 14

COCO SHRIMP
Light coconut battered shrimp, fried to crispy perfection, 
served with sweet chili sauce | 12

SWEET & SPICY CHICKEN SANDWICH
Crispy chicken breast tossed in our sweet hot sauce.
Topped with lettuce, tomatoes, red onion, house-made
slaw and ranch. Piled high on a toasted Ciabatta
Bun | 15

GLUTEN FREE FAVOURITES

LATE NIGHT MENU

WWW.THEBRASSPUB.COM

@BRASSPUB

THE BRASS BROWNIE
Made exclusively for the Brass Pub from the creative
kitchen of Denise’s Bake Shoppe. A Gluten Free
decadent chocolate brownie with real vanilla icing and
served with a scoop of vanilla ice cream. | 9



WINES
RED | Baco Noir, Merlot – 6.5  WHITE | Pinot Grigio – 6.5

COCKTAILS 
1.5oz - 7.50

MALIBU BARBIE | Raspberry Vodka, Malibu Rum, Sour Puss, Lemonade and Soda
THE WHITNEY HOUSTON | Pink Whitney Vodka, Peach Schnapps, Soda, Lemonade, and a Splash of Cranberry Juice

BLUEBERRY FIZZ | Blueberry Vodka, Blue Curacao, Lemonade, Lime and Soda
BRASS CITY | Melon liqueur, Sour Raspberry Liqueur, Lime and Cranberry Juice

CANDY APPLE | Apple Vodka, Sour Green Apple Liqueur and Apple Juice
COSMOPOLITAN | Vodka, Triple Sec, Cranberry Juice and Lime
NO WAY JOSÉ | Tequila, Triple Sec, Pineapple Juice and Soda

GREEN LANTERN | Coconut Rum, Blue Curacao, Banana Liqueur and Pineapple Juice
LONG ISLAND ICED TEA | Vodka, Rum, Gin, Tequila, Triple Sec, Cola and Lime

SEX ON THE BEACH | Vodka, Peach Schnapps, Orange Juice and Cranberry Juice
SINGAPORE SLING | Gin, Cherry Brandy and Pineapple Juice

CAESAR | Vodka, Clamato Juice, Worcestershire and Tabasco Sauce

COOLERS
SMIRNOFF ICE | 8

CIDERS | 8
Strongbow Dry, Strongbow Gold, Seasonal Cider

DRAFT BEER
DOMESTIC |  Pint | 7.5 (16 oz)   Pitcher | 24.75 (60 oz)

What’s On Tap? Just Ask Your Server.

PREMIUM | Pint | 7.75 (16 oz)   Pitcher | 25.25 (60 oz)
What’s On Tap? Just Ask Your Server.

BEER
BOTTLES | Domestic | 6.25   | Premium | 6.75

 
CAN  |  Guinness | 8

SANGRIA
TROPICAL | 24

Pinot Grigio, Malibu Rum, Blue Curacao, Ginger Ale, Lemonade, and Soda

RED | 24
Baco Noir, Peach Schnapps, Grand Marnier, Ginger Ale, Cranberry Juice and Orange Juice


