
FROM THE GRILL

GOURMET sANDWICHEs sERVED WITH FRIEs

STEAK CUT ONION RINGS     with house Jack Daniel’s BBQ sauce  ..............................................................   18 
CHEDDAR-POTATO PANCAKES     deep fried, served with sour cream and apple sauce  .............................  20
SWEET FRIED PICKLES    sweet bread and butter pickles with picante ketchup and BBQ mayo   .....................   19
SMOKED MEAT MAC & CHEESE SKILLET our sweet mac and cheese blend, topped with chopped smoked meat    25.5
SPINACH AND ARTICHOKE DIP   cheese blend with corn tortilla chips ....................................................  21
GRILLED KARNATZEL SAUSAGE    with rye, pumpernickel and deli mustard  ..........................................   19
HONEY CRUNCH CHICKEN STRIPS  with fries, Dijon mayo and Jack Daniel’s BBQ sauce ....................   23
REUBEN’S CHOP-CHOP POUTINE     with “chop chop” smoked meat briske .... .......................................   23.5
BBQ SHORTRIB POUTINE    .........................................................................................................................   26
FRENCH ONION SOUP    with homemade sourdough croutons  .....................................................................   15
CREAM OF POTATO SOUP    topped with sour cream, cheddar, bacon & scallions  ........................................   15
PARMESAN TRUFFLE FRIES    with homemade aioli  ..................................................................................... ...   16
BABY HOUSE  OR  BABY CAESAR SAL AD .... ........................................................................................    15.5

sTARTERs

GRAND sALADs
GRILLED CHICKEN CAESAR   grilled chicken, crisp romaine, Grana Padano, sourdough croutons  ............     30 
JIMMY THE GREEK   grilled chicken, crisp romaine, lemon-basil yogurt dressing with crumbled Feta, 
Kalamata olives, tomatoes, green and red peppers, cucumbers and red onions  .............................................................     33
CHIMICHURRI STEAK SAL AD  grilled steak bavette topped with red chimichurri sauce, artisanal salad mix, 
pepper-mango dressing, tomatoes, avocado, julienned bell peppers, cucumbers, red onions, sweet corn  .......................     39
THE MEDITERRANEAN   grilled chicken breast, artisan salad mix, oranges, mangos, carrots,  
roasted pecans, provolone & balsamic vinaigrette  .......................................................................................................     30 
SOUTHERN SAL AD    honey-crunch chicken tenders, tomatoes, corn, black beans, red onions, 
carrots & bourbon-pear dressing  .................................................................................................................................     30  
BLUE CHEESE ICEBERG WEDGE  blue cheese vinaigrette, fried onion strings, grape tomatoes, bacon  .....     25
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HERB MARINATED CHICKEN  on grilled vegetables, wild rice pilaf  .................................................................... 30
ROCKY TOP CHICKEN  JD BBQ sauce, bacon, Monterey Jack cheese, black beans, corn, tomatoes, mash  ............  35
GRILLED SALMON on grilled vegetables, wild rice pilaf   ........................................................................................... 41
ANCHO CHILI HONEY GLAZED SALMON on a bed of Yukon Gold Garlic mash and grilled vegetables  ............. 42

DELMONICO   grilled  steak bavette, portobello, onion strings, Monterey Jack and cheddar cheese, aioli, thick rye  ............39
N.Y. STEAK SANDWICH    grilled steak bavette, sautéed onions, melted Swiss, peppered mayo, sourdough baguette  .... 39
GRILLED VEGETABLE   with Portobello mushrooms, mozzarella cheese, sourdough rye and garlic aioli   ..............27
TEXAS TOAST CHEESE STEAK   grilled steak bavette, hickory bacon, cheddar, red chimichurri mayo on brioche toast  ... 39
BANDERA    grilled chicken, JD BBQ sauce, cheddar and Monterey Jack, tomatoes, lettuce, onion strings, brioche roll  ............  29 
CHARBROILED CHICKEN melted Swiss, bacon, lettuce, tomatoes, red onions, honey Dijon, brioche roll  .........  28

Bone-in ribeye,  well marbled for peak flavour  MP

Serving premium North American Black Angus steak cuts, hand-trimmed, beautifully marbled and aged for a minimum of 28 days.  
Steakhouse Specialties come with a choice of French fries, garlic mash, grilled vegetables or wild rice pilaf.    Loaded twice-baked potato - add $4

Our signature beef back ribs smoked in-house,basted in Jack Daniel’s BBQ sauce. 
Served with creamy slaw and julienned fries  55

RD RIBEYE  boneless cut ...........................  14oz      70
SULLIVAN CUT  bone-in rib  ..................  18oz       78
BIG JIM striploin   ..........................................   12oz      62

TOMAHAWK CHOP   40 oz  JACK DANIEL’S BBQ BEEF RIBS   

CENTRE CUT FILET   .........................................   7oz    63
STEAK FRITES   onglet (served with fries only) ..... 9oz    55
HANGER STEAK   with red chimichurri ............... 9oz    58

Parmesan Truffle Fries  16   •   Loaded Twice-Baked Potato 10   •     Grilled Veggies  7   •     Side Mac & Cheese  16  •   Mushroom Skillet 13   •   Onion Rings  18
Add a sauce to your steak $6 :   Red Chimichurri Sauce •  Brandy Peppercorn Sauce •  Wine Reduction Sauce •  Melted Blue Cheese 

sTEAKHOUsE sPECIALTIEs

 -  W E  A R E  N O T  R E S P O N S I B L E  F O R  W E L L  D O N E  S T E A K S  -

Served with parmesan truffle fries    155 Served with parmesan truffle fries   105
Elbow Valley, Australia (BMS 6-7) South Queensland, Australia (BMS 8-9)

SIR HARRY WAGYU  14 OZ RIBEYE CARRARA 640 WAGYU 10 OZ  "DENVER CUT"

AUsTRALIAN WAGYU

Some items will have limited availability.  If you have allergies, please alert us as not all ingredients are listed.   Please enjoy your time with us!



All items are served with fries and coleslaw 
Experience a unique Montreal delicacy prepared with our longstanding family recipe.  

Our peppered ‘Old Fashioned’ smoked beef brisket  is expertly hand-carved to order and served steaming hot.  

FAMOUS SUPER SANDWICH  rye bread, mustard      ...............................................................................   10 oz           31
BIG BANG SANDWICH  rye bread, mustard      .............................................................................................       1 lb          43
BUILDER’S PL ATTER make your own sandwich      ........................................................................................   10 oz          36
JR. BUILDER’S PL ATTER make your own sandwich      ...............................................................................     6 oz          28
MTL SLIDERS  three mini brioche rolls, Swiss, deli mustard     .........................................................................   10 oz       33   

THE CHARLIE  rye bread, mustard     ....   6 oz        25 --->  A classic staple, the foundation of greatness !

        DILL PICKLES              4.5         SMALL COLESL AW    2.5      CHERRY PEPPERS     6.5         BANANA PEPPERS      6.5
        SWEET PIMENTOS      6.5        L ARGE COLESL AW    7          EXTRA RYE BREAD    3.5             SWISS CHEESE            3

THE DELICATEssEN
• sMOKED MEAT •

• MELT sANDWICHEs •

• THE DELI CLAssICs •

DEAN’S PHILLY  thinly sliced roast beef, caramelized onions, chopped smoked meat, signature cheese sauce, 
shredded cheddar, jalapeno-pimento relish on sourdough baguette ..............................................................................  34 
THE %OG&  DELICATESSEN GRILLED CHEESE  smoked meat brisket slices, bacon, dry cured 
Quebec sausage, cheddar and Monterey jack cheese, smoked Dijon mayo, brioche bread with smoked Dijon mayo...........  34 
ORIGINAL REUBEN SANDWICH grilled smoked meat, melted double Swiss, sauerkraut, secret sauce, pumpernickel  .......  30
BBQ SHORT RIB GRILLED CHEESE  JD’s BBQ sauce, caramelized onions, cheddar, Swiss on brioche toast .......  29
LE FRENCH DIP  thinly sliced prime roast beef, Swiss, sourdough baguette, vermouth au jus  ...............................  30 
ROAST BEEF MELT   sautéed onions, roasted garlic mayo, melted Swiss, grilled rye bread  ...................................  29
TURKEY MELT   with peppered mayo, creamy coleslaw, melted Monterey Jack cheese & grilled rye bread  ................  27

REUBEN’S CLUB   smoked meat, Swiss cheese, lettuce, tomatoes, Dijon mayo on brioche toast  .............................. 32
LUXE CLUB    grilled chicken, bacon, lettuce, tomato, honey Dijon on brioche toast  ................................................  28
BLTA   thick sliced, hickory smoked bacon, lettuce, tomato, sliced avocado, red onions, peppered mayo on sliced brioche toast  ..... 26
THE BAGEL LOX   thick slices of house smoked salmon, whipped cream cheese, B&B pickles, sliced avocado, 
red onions, fried capers on a toasted sesame bagel  ............................................................................................................ 31

MONT-ROYAL    grilled tomatoes, cheddar cheese, bacon, onion rings, shredded lettuce, Sriracha mayo  ...............   28
F1    topped with sliced smoked meat,Swiss cheese, sautéed onions,Reuben’s secret sauce  ..............................................  38
ALL-AMERICAN    cheddar cheese, bacon, tomato, lettuce, red onion  ...................................................................  26
AL AMO   cheddar and Monterey Jack cheese, fried onion strings, Jack Daniel’s® BBQ mayo  ..................................  27
B.B.B.   basted with JD BBQ sauce, melted blue cheese, bacon and red onion mayo  ...................................................  29
CL ASSIC CHEESEBURGER   tomatoes, onions, lettuce, cheddar cheese  ........................................................  24
ROADHOUSE   cheddar cheese, sautéed onions, Jack Daniel’s® B.B.Q. sauce   .....................................................  28
JR. BOSS    melted Swiss, sauteed onions, Reuben’s secret sauce   ..............................................................................  26

Our premium half pound burger blend consists of ground chuck, short rib and brisket. 
All our burgers are cooked medium and are served on a brioche bun.  

MAKE ANY ONE THE BURGERS ABOVE A DOUBLE, ADD $8

BURGERs

PULLED SHORTRIB & MAC N CHEESE  our sweet mac and cheese blend topped with pulled bbq short rib  ..  40  
REUBEN’S SPAGHETTI   with Bolognese sauce, chopped smoked meat, garlic bread  ............................................  28.5
CA JUN JAMBAL AYA    linguini, grilled chicken, black tiger jumbo shrimp, bell peppers, lobster bisque  .................  39
TONY’S FAVOURITE PEPPERONI FL ATBREAD   “lots of pepperoni, only on top”  ..................................  26
BBQ CHICKEN FL ATBREAD  with red onions, house Jack Daniel’s BBQ sauce  ..................................................  27
MTL SMOKEHOUSE FL ATBREAD    chopped smoked beef brisket, sweet pimento and Swiss cheese  ........................  30.5
ALL DRESSED FL ATBREAD    pepperoni, mushrooms, bell peppers  ......................................................................  27
BRUSCHETTA FL ATBREAD    your choice of garlic-brushed OR  tomato base, with diced tomatoes,  
extra virgin olive oil, crumbled goat cheese  ...........................................................................................................................  26.5
GRILLED VEGETABLE & WILD MUSHROOM FL ATBREAD    grilled seasonal vegetables, 
Portobello mushrooms, red onions ...........................................................................................................................................  27

PAsTAs & FLATBREAD PIZZAs

Soft Drinks  5   •   Juices   5.5   •  Stewart’s Fountain Classics    5   •   Sweet Ice Tea   5   •   Sparkling Lemonade   4.5   •   Bottled Water 750ml   7.5   



             6 OZ         9 OZ       BOT.

FEATURED WINE             
Please ask your server

NICOL AS POTEL 
BOURGOGNE VIEILLES VIGNES                   17       26      66
Chardonnay  -  France      

AMBO                           12       17       44
Sauvignon Blanc  -  Italy 

CA’BOL ANI FRIULI AQUILEIA                13       20       51
Pinot Grigio - Italy 

STADT KREM                                  12        17       44
Kremstal Grüner Veltliner - Austria

DOMAINE DE REUILLY LES PIERRES PLATES    --       --       68 
Sauvignon Blanc - France 

             6 OZ         9 OZ        BOT.

THE BEACH BY WHISPERING ANGEL           15        22       55
Grenache, Syrah - France     

                 6 OZ         9 OZ       BOT.

FEATURED WINES         
Please ask your server

VOLPAIA CITTO TOSCANA              
Cabernet Sauvignon / Sangiovese - Italy                13        19       48 

LE FOCAIE ROCCA DI MONTEMASSI           
Chianti, Sangiovese - Italy                 11        17        46 

NICOL AS POTEL
BOURGOGNE VIEILLES VIGNES  
Pinot Noir  -  France                           17       26       66

FERRATON COLLINES
RHODANIENNES  
Syrah  -  France                     11        17        47

GEMTREE DRAGON’S BLOOD   
Shiraz - Australia                  --         --       50 

GERARD BERTRAND CAHORS      

Malbec   -  France                                                   --        --        54

CDR-VILLAGES SIGNARGUES LA MONTAGNETTE
Grenache, Syrah - France                 --        --        55

CABO DA ROCA ,GARDIEN DES OCÉAN
Aragonez, Castelão, Syrah - Portugal                      --        --         51

QUINTA DA PELL ADA DAO OUTEIRO            
Alfrocheiro, Touriga nacional - Portugal                       --        --       46

                5 OZ             BOT.

CASA VINICOL A CAB. ZONIN SPA      14          48
Prosecco Zonin Cuvée 1821   -  Italy              

VEUVE CLICQUOT      --          145
Champagne - France 

ACCESS OUR SECRET WINE LIST 
WITH SELECTIONS
FROM OUR SOMMELIER

BUBBLEs

RED WINEs

WHITE WINEs

ROsÉs



DRAFT BOTTLES & CANS

NOJITO
Strawberry Purée, Lime Juice, 7up, Fresh Mint

14

RATED P.G.
Passion Fruit Purée, Lime Juice, Rooibos Tea

14

COCKTAILs

BEERs

sOBER sIPs

PISCO SOUR 
Pisco El Gobernador, lime juice, simple syrup, bitters

15

PEACH ME
Grey Goose Vodka, Peach Schnapps, Cointreau

 lemon juice, simple syrup

15

LAST WORD 
Bombay Sapphire Gin, Green Chartreuse

Luxardo, lime juice

15

LA POIRE
Grey Goose La Poire, St Germain, Belle de Brillet, 

lemon juice, bitters

16

CITRON SAUVAGE
1800 Tequila Blanco, Limoncello,

Chamoy, Lime Juice, 7up

17

YOUR NEW FAVOURITE SPRITZ 
St. Germain, Prosecco,

Grapefruit Juice, Honey Syrup

18

PASSION FRUIT CAIPIROSKA
Aupale Vodka, lemon juice,

simple syrup, passion fruit purée

18

PENICILLIN
Proper No Twelve Irish Whiskey, lemon juice,

honey syrup, Johnnie Walker Red

16

BERRY MOJITO
Bacardi Rum, Chambord, strawberry purée, lime juice

16

PINK FLOWER
Empress 1908 Indigo Gin, Crème de Violette,

St Germain, lemon juice

17

MADRI             11
HEINEKEN            11 
AMER IPA        11
COORS LIGHT                10
PERROQUET               11
BLUE MOON                 11
RICKARD’S RED           11
MOLSON EXPORT      10

SOL                               11
PITOUNE          12
MILLER LIGHT           10

MAC TAVISH                   12
HEINEKEN ZERO           10

MICHEL JODOIN CIDER      12

strong herbalsour sweet pearfloral


