
8 golden-fried crispy breaded torpedo

shrimp served with fresh-cut fries,

coleslaw, and homemade seafood sauce

roasted pulled chicken, root veggies, & 

green peas topped with flaky pastry

and baked to golden-brown perfection,

served with fries or garden salad

sundried tomato tortilla dressed with

our roasted red pepper spread and

stuffed with mozzarella, fried onions, &

green peppers, served with our

signature two-bean salsa & sour cream

Spiced Ground Beef

Zesty Cilantro Chicken

BBQ Smoked Pulled Pork

Herb Roasted Vegetables

root veggies, and corn topped with

creamy mashed potatoes and smothered

in savoury gravy, served with a baguette

made with house-smoked beef brisket, 

served with fries or garden salad

3 soft flour tortillas stuffed with 

fresh greens, two-bean salsa, old white

cheddar, & smoked tomato aioli,

4 oz haddock filet beer battered using

our Lock 18 Lager, served with fresh-cut

fries, creamy coleslaw, and tartar sauce

buttermilk ranch, and plum sauce

5 breaded chicken strips served with

fresh-cut fries, veggie sticks, 

LOCK 18 FISH & CHIPS

BREADED SHRIMP & CHIPS

CHICKEN POT PIE

CLUCKIN' CHICKEN STRIPS

Please be advised we cannot 100% guarantee any item to be free of allergens
- ask your server for more details

Please advise your server of any dietary restrictions or allergies

in our kitchen during preparation - ask your server for more details

*Gluten-Friendly items are made with gluten-free ingredients, however, 
please be advised that contact with gluten containing products may occur
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pulled chicken tossed in our signature

maple whisky bbq sauce topped with

old white cheddar, spinach, and our

famous two-bean salsa

house-smoked bbq pulled brisket with

sautéed onions & green peppers

topped with provolone cheese and our

maple whisky mustard

Roasted Vegetable & Feta $15.99
roasted vegetable medley of tomato,

zuchinni, onion, pepper, and mushroom

with feta cheese, fresh greens, and our

smoked tomato aioli on focaccia

The messy pig $15.49
smoked pulled pork tossed in our 

maple whisky bbq topped with 

creamy coleslaw on grilled brioche

'TSW 101 '  Chicken Focaccia $16.49

UPGRADE to The Pub Salad or Sweet Potato Fries $3.49, Caesar or Greek Salad $2.99

All of our specialty sandwiches and homemade burgers come with your choice of

Garden Salad, Soup of the Day, or Fresh-Cut Fries

Brisket Cheesesteak Focaccia $17.99

CHICKEN PARMESAN FOCACCIA

Chicken parmesan Focaccia $15.99
hand-breaded panko chicken breast 

topped with marinara sauce, parmesan,

and mozzarella with fresh greens and

tomato on grilled rosemary focaccia

Smokey Clubhouse Grill $17.49
pulled chicken, black forest ham,

house-smoked cheddar, fresh greens,

tomato, and our smoked tomato aioli

between 3 slices of grilled sourdough

Gillies' Reuben Grill $16.49
roasted & pulled corned beef topped

with our smoked tomato aioli,

sauerkraut, and provolone cheese 

grilled on sourdough panini

Gillies' Cubano Grill $17.49
smoked pulled pork, black forest ham,

old white cheddar, crisp dill pickle, 

and our maple whisky mustard 

grilled on sourdough panini

Whisky Mustard Peameal $14.49
smoked peameal loin on grilled brioche

with old cheddar, fresh greens, and our

signature maple whisky mustard

G L U T E N - F R I E N D L Y

V E G E T A R I A N

sMoKeD peaMeaL baNQueT $16.99
6oz beef burger with smoked peameal, 

smoked cheddar, fried onions, fresh greens,

tomato, dill pickle, & maple whisky mustard

Reuben Burger $16.99

topped with deep fried pickle

6oz beef burger with roasted corned beef,

sauerkraut, provolone cheese, fresh greens,

tomato, & smoked tomato aioli, 

The Hub Burger $16.99
6oz beef burger with maple whisky bbq,

bacon, goat cheese, fried onions, lettuce,

tomato, dill pickle, smoked tomato aioli

Gillies' Chicken Burger $15.49
hand-breaded chicken breast topped 

with fresh greens, tomato, and our

signature smoked tomato aioli 

on grilled brioche

Roast Vegetable & Corn Burger $15.99
homemade chickpea & corn burger, 

feta cheese, roasted vegetable medley,

fresh greens, and our smoked tomato aioli

M I L D M E D I U M H O T



BACON MAC & CHEESE

Roasted Vegetable Linguine $18.99

a guest favourite of layered noodles & rich

homemade beef sauce held together with

a blend of cottage cheese, mozzarella, 

and parmesan

Bacon mac & Cheese $18.99
creamy blend of smoked cheddar, parmesan,

and mozzarella with maple smoked bacon

baked golden brown with a panko crust

Chicken Parmesan $19.99
juicy panko crusted chicken breast topped

with marinara sauce, sharp parmesan, 

and mozzarella on a bed of saucy 

tomato spaghetti noodles

pulled chicken, maple smoked bacon,

iceberg lettuce, fresh greens, tomato, 

red onion, & smoked cheddar served with

our signature smoked tomato aioli

Spaghetti Bolognaise $18.49
spaghetti noodles tossed in our homemade

bolognaise beef sauce topped with

parmesan cheese

Baked Chicken Tetrazzini $18.99
spaghetti tossed in cream sauce with

pulled chicken, spinach, mushrooms, &

onions topped with parmesan, mozzarella

and baked to golden brown perfection

Smoked Brisket Penne $20.99
penne pasta tossed in demi-cream sauce,

onions, green peppers, mushrooms, &

smoked brisket topped with sharp

parmesan cheese

linguine tossed in olive oil with our roasted

vegetable medley, green olives, capers,

fresh garlic & spinach topped with sharp

parmesan cheese

Tomato Beef Lasagna $20.99

Please be advised we cannot 100% guarantee any item to be free of allergens
- ask your server for more details

Please advise your server of any dietary restrictions or allergies

in our kitchen during preparation - ask your server for more details

*Gluten-Friendly items are made with gluten-free ingredients, however, 
please be advised that contact with gluten containing products may occur

G L U T E N - F R I E N D L Y V E G E T A R I A N M I L D

blue cheese

buttermilk ranch

creamy caesar

balsamic vinaigrette

smoked tomato aioli

honey-apple vinaigrette

cilantro-lime vinaigrette



house-rubbed chicken roasted to juicy

perfection served with fries, mashed or,

baked potato AND your choice of

coleslaw, beet slaw, or baked beans

smoked and broiled with our maple

whisky bbq sauce, served with fries,

mashed, or baked potato AND choice

of coleslaw, beet slaw, or baked beans

BAKED LEMON SALMON

fresh 7oz atlantic salmon 

lightly seasoned and baked to

perfection, served with rice pilaf 

and seasonal vegetables

lightly seasoned beef liver grilled and

served with fries, mashed, or baked

potato and seasonal vegetables

maple whisky bbq rubbed beef brisket,

served with fries, mashed, or baked

potato AND coleslaw or baked beans

G L U T E N - F R I E N D L Y

Please be advised we cannot 100% guarantee any item to be free of allergens
- ask your server for more details

Please advise your server of any dietary restrictions or allergies

in our kitchen during preparation - ask your server for more details

*Gluten-Friendly items are made with gluten-free ingredients, however, 
please be advised that contact with gluten containing products may occur

pulled chicken, button shrimp, and

sausage tossed with a roasted vegetable

medley and cajun tomato-cream sauce

served on rice pilaf with garlic toast

delicious and tender top sirloin cooked

to your liking topped with sautéed

onions & mushrooms, served with fries,

mashed, or baked potato AND veggies

SMOKED PORK BACK RIBS

M I L D M E D I U M H O T

back ribs, pulled pork & brisket slab


