
S T A R T E R S

O N  T H E  G R E E N S

Wings GF Nachos GF, D, V

VG  �   V EG A N

D  �   DA IRY

GF  �   G LU TE N - F R E E

V  �   V EG E TA R I A N

P  �   P O R K

SF  �   S HE L L F I S H

F  �   F I S H

Sauces: Buffalo Hot, Honey Garlic, 
40 Creek BBQ, Buttered Cajun, 
Sweet Chili Heat, Dill Pickle, 
Carolina BBQ
Served With Crudité & Buttermilk Ranch 
or Gorgonzola Dip (D)

S NACK (4 P C .)   11
H O US E (8 P C .)   18
S HARE ( 12 P C .)   26
PL AT TER (24 P C .)   50

6 Crispy Samosa Rolls Filled with 
Potato, Onion, Peas & Spiced Mint 
Yogurt, Micro Cilantro  15

Vegetable Samosa Roll V, D 

Romaine Hearts, Creamy Caesar 
Dressing, Smoked Bacon, Focaccia 
Croutons, Grana Padano, Lemon  17

Caesar Salad P, D, F 

Mixed Greens, Green Goddess 
Dressing, Spring Peas, Cucumber, 
Radish, Asparagus, Whipped Herbed 
Ricotta  16

Spring Salad GF, D

Seasoned Tortilla Chips, Cheese Blend, 
Pico de Gallo, Red Onions, Peppers, 
Scallions, Chipotle Crema, 
Micro Cilantro  19

Tuna Tartare SF
Ahi Tuna, Peppers, Jalapeno, Mango, 
Soy Vinaigrette, Toasted Sesame 
Seeds, Furikake Seasoned Wontons, 
Micro Cilantro  22

Whipped Feta D
Feta, Onion Jam, Wildflower Honey, 
Grilled Focaccia, Micro Arugula  14

Foccacia Bread D, V
House-Baked Focaccia Bread, 
Whipped Butter  12

App Platter D
6 Wings, 4 Deep Fried Pickles, 
Onion Rings  30

Served With Sour Cream and Salsa

Served With Crudité & Buttermilk Ranch

AD D CHI CK EN  8
AD D S E A S O NED BEEF   8

6 Confit Duck Wings, 
Apple Soy Glaze, Chipotle Aïoli, 
Chili Crunch, Scallions  20

Duck Wings

Sweet Potato Fries V
Seasoned Sweet Potato Fries, 
Chipotle Aïoli  10

Grain Salad D
Farro, Herb & Lemon Vinaigrette, 
Carrot Curls, Radish, Scallions, 
Snap Peas, Honeycrisp Apple, 
Wild Nettle Gouda  17

AD D CHI CK EN BR E A S T   8
AD D FL AT IR O N S TE AK 5 0Z .  12
AD D S E AR ED TR O U T   8
AD D S HRIMP  8
AD D G RILLED TO F U   6



H A N D H E L D SP I Z Z A

E N T R É E S

Samosa Pizza D, V
Potato, Peas, Garlic, Onions, 
Cauliflower, Fenugreek Aïoli, 
Sweet Tamarind Sauce, Cumin, 
Maldon Salt  18

Steak & Frites D
10 oz AAA Flat Iron, Hand-Cut Fries, 
Truffle Butter, Malt Aïoli, Chives  30

Trout D, GF, F
Pan Seared Trout, Leek & Artichoke 
Purée, Baby Potatoes, Green Beans, 
Asparagus, Green Goddess, 
Micro Arugula  28

Shrimp Scampi D, SF
Shrimp, Tagliatelle, Butter, Garlic, 
Shallots, White Wine, Chili Flakes, 
Parsley, Lemon  26

Spring Pea D, V
Linguini, Peas, Mixed Mushrooms, 
Smoked Butter, Lemon, Herbed 
Ricotta  24

Blackened 
Chicken Bowl D, GF

Blackened Chicken Breast, 
Romaine Hearts, Southwest 
Dressing, Pico de Gallo, Black Bean 
Salsa, Crispy Shallots, Cotija Cheese, 
Crispy Tortilla Strips  22Shrimp Bowl SF

Pan Fried Shrimp, Mixed Greens, 
Orange Tarragon Vinaigrette, 
Baby Potatoes, Green Beans, 
8-Minute Egg, Grape Tomato, Radish, 
Cucumber Curls, Dill, Parsley  22

Noodle Bowl GF, VG
Marinated Tofu, Ginger & Scallion 
Rice Noodles, Bok Choy, Carrots, 
Snow Pea, Globe Onions, Scallions, 
Wow Butter  22

WB Burger P, D
Beef Patty, Burger Bun, White 
Cheddar, Whiskey Bacon Jam, 
Bibb Lettuce, Beefsteak Tomato, 
Roasted Garlic Aïoli  19

Beef Dip D, F
Shaved Prime Rib, Demi Baguette, 
Onion Jam, Garlic Butter, Au Jus  20

Cauliflower & 
Chickpeas VG

Spiced Chickpea & Cauliflower Patty, 
Sweet Potato Bun, Tomato 
Marmalade, Onion Jam, Sprouts  17

Marinated Tofu 
Bahn Mi V, VG

Marinated Tofu, Bread, Sweet 
Soy Glaze, Pickled Vegetables, 
Cilantro  18

Big Mac D
Seasoned Ground Beef, 
Mozzarella, Mac Sauce, Onions, 
Pickles, Shredded Lettuce, 
Panko & Sesame Crunch  18

Harissa Eggplant D, GF, V
Harissa Roasted ½ Eggplant, Spicy 
Roasted Pepper Purée, Roasted Feta, 
Herbs, Panko Crunch  23

Spicy Chili Beef Bowl GF, N
Sweet Chili Sirloin, Lemon Grass & 
Ginger Jasmine Rice, Soy Vinaigrette, 
Pickled Carrot, Cucumber & Daikon, 
Snap Peas, Scallions, Finger Chillies, 
Cashews, Chili Crunch, Micro Cilanto  23

Turkey Club P
Smoked Turkey Breast, House 
Smoked Pepper Bacon, Toasted 
White Bread, Sundried Tomato Aïoli, 
Bibb Lettuce, Beefsteak Tomato, 
Pickled Red Onions  19

Chicken Katsu F
Panko Breaded Chicken, 
Texas Toast, Shaved Cabbage, 
Ponzu Kewpie Mayo, Tonkatsu  19

Spicy Chorizo D, P
Spicy Chorizo, Gouda, 
White Bean Spread, Roasted 
Red Peppers, Red Onions  18

All Handhelds are served with 
Fresh-Cut Fries or Spring Salad
Caesar, Onion Rings, Tater Tots, 
Sweet Potato Fries  4



11 15 40 Cave Springs ‘Pearle’ White Blend
VQA West Niagara, Canada

14 22 55 Kim Crawford Sauvignon Blanc
Marlborough, New Zealand

13 19 50 Cave Springs ‘Dolomite’ Riesling
VQA Beamsville Bench, Canada

14 22 55 Tawse Chardonnay
VQA Niagara Peninsula, Canada

50 Piccini Pinot Grigio
Italy

55 Love Block Sauvignon Blanc
Marlborough, New Zealand

65 Drylands Sauvignon Blanc
Marlborough, New Zealand

50 Le Clos Jordanne ‘Jordan Village’
Chardonnay
VQA Niagara Peninsula, Canada

SPA R K LING & ROSÉ
W I N E

12 17 48 Saintly Rosé
VQA

5514 Ruffino Prosecco
Italy

NON-A LCOHOLIC
W I N E

Sparkling

White

Red

30

30

30

11 15 40 Cave Spring ‘Pearle’ 
Cabernet Franc
VQA West Niagara, Canada

13 19 53 Sprucewood Shores 
Cabernet Sauvignon 
VQA Ontario, Canada

10 14 45 McGuigan Black Label Shiraz 
South Australia

110 Big Head ‘Bigger’ Red Blend
VQA Niagara Peninsula, Canada

65 Tenuta Frescobaldi 
Cabernet / Merlot 
Tuscany, Italy

70 Beronia Rioja Reserva 
Spain

65 Domaine du Seminare 
Grenache / Syrah 
Côtes du Rhône, France

65 Umberto Cesari Liano 
Sangiovese / Cabarnet Sauvignon 
Emilia-Romagna, Italy

W H I T E  W I N E R E D  W I N E

6oz 9oz BTL6oz 9oz BTL

6oz 9oz BTL BTL



M O C K TA I L S

10 Non-Alcoholic 
Spicy Margarita
Lime Juice, Simple Syrup, 
Orange Juice, Pickled 
Jalapeños, Agave Syrup10 Don’t Call Me Shirley

Lemon Juice, Lime Juice, Grenadine, 
Soda, Cherries, Orange Garnish

9 Spirit‒Free Mojito 
Muddled Garden Mint, Lime Juice, 
Simple Syrup, Soda

12 Mango Tango 
Mango Juice, Ginger Beer, 
Mint, Grenadine, Simple Syrup, 
Soda Water

11 Virgin Caesar
House Caesar Mix, Lime Juice, 
Tabasco, Worcestershire Sauce, 
WB Spiced Rimmed Glass

8 Bud Light 355ML
 

8 Mic Ultra 355ML
 

9 Stella 355ML
 

8 Mill Street Organic 355ML
  

8 Cowbell Hazy Days 355ML
  

8 Cowbell Cerveza 355ML
 

8 Steam Whistle 355ML
 

7 Beaus Lug Tread 355ML
 

12 Guinness Tall Can 473ML
  

11 Craft Non-Alcoholic Beer 473ML
 

7 Craft Non-Alcoholic Beer 335ML
 

13 Rotation IPA Tall Can 473ML
 

11 Craft Cider Tall Can 473ML

16 oz 22 oz 

11 Guinness

10 Mic Ultra
10 Bud Light
10 Steam Whistle
10 Cowbell Cerveza
10

12

12

12

12

12 Cowbell Hazy Days

10 Cottage Springs

119 Whistle Bear Lite Lager

11 Hoegaarden

1210 Goose Island

B E E R  O N  D R A F T 

B E E R  C A N  S E L E C T I O N

16 Mango Bliss Margarita 2 oz
Tequila, Triple Sec, Lime Juice, Mango Juice, 
Simple Syrup, Candied Jalapeño

17 WB Shaken Pina Colada 2 oz
Malibu Rum, Triple Sec, Pineapple Juice, Coconut Milk

17 Elderflower Spritz 2 oz
Elderflower Liqueur, Prosecco, Lime Juice, Garden Mint

16 Orange Whiskey Creamsicle 2 oz
Whiskey, Vanilla Syrup, Orange Soda

17 Old Cuban Cocktail 2 oz
Spiced Rum, Prosecco, Lime Juice, Bitters, Garden Mint

16 Cucumber Gin Lemonade 2 oz
Gin, Fresh Lemon Juice, Wild Honey, Cucumber, 
Rosemary 

16 Classic Mule 2 oz
Vodka, Lime Juice, Ginger Beer

16 Garden Mojito 2 oz
Muddled Garden Mint, Lime Juice, Rum, Simple Syrup, 
Soda

17 WB Caesar 2 oz
Vodka, House Caesar Mix, Lime Juice, Tabasco, 
Worcestershire Sauce, WB Spiced Rimmed Glass

C O C K TA I L S

C O C K TA I L  C A N  S E L E C T I O N

10 Matt & Steve 473ML
  9 Crafty Elk 355ML

 

7 Cottage Springs 
355ML

 

7 Triple Bogey 
Transfusion 355ML

 

7 Sandbagger 355ML
  

7 Triple Bogey 
Water Hazard  355ML

 




