





- AVAILABLE UNTIL 11PM NIGHTLY -

CAESAR SKLAD
Chopped romaine lettuce, bacon, sourdough
croutons, parmesan cheese, roasted
garlic dressing. ADD - roasted chickén

COCONUT CARROT @NGER

Creamy ginger carrot and coconut soup
topped with toasted coconut, parsley gremolata
served with soda bread.

SAUSAGE BOLLS

/24 -(.0. & $) +0 + ./-4
with Oktoberfest honey mustard and cornichons.
BEETROOT $5ALAD

Roasted beets, honey roast carrots, mixed greens,
toasted pumpkin seeds, goat cheese,
roasted red onion, maple balsamic dressing.

BUFFALO CAULIELOWER
-$ -$.+4 0'$g*2 - /*.. $) O
topped with blue cheese crumbs,
toasted sesame seeds and pickled red onions
with a side of blue cheese sauce.

MOZZA BI§ES

Crispy mozzarella bites served with marinara sauce.

PRETZBL

Garlic butter pretzel knots, jalapefio
beer cheese dip and house pickled veg.

SPINACH & ARTICKHOKE DIF

Warm spinach and artichoke dip served
with naan and gherkins.

POPCORN CHICKEN

Tossed in a sweet and spicy sauce,
toasted sesame seeds, green onions,
house pickled veg and ranch dressing.

CHICKEN WONGS
Tossed chicken wings in your choice of
"4 7. . 0 * 0 '* .0 N -1
carrot, celery sticks and blue cheese sauce.

NELLY’S CLASSIGINACHOS
Tortilla chips, cheese blend, bell peppers, green
onion, jalapefnos. Served with salsa and sour cream.
ADD - guacamolé® | roast chicken, pulled pork
or bacon and caramelized onion§

BLARNEY CHIPS
Yy 2 1. .0 # . ')O
bacon, jalapefios, green onions, bell peppers,
served with ranch dressing.
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ENTERTAINMENT

MONDAYS

Trivia with Andrew Evans

TUESDAYS

Industry Night brought to you by
Nova Scotia Spirit Co. featuring Tyler Key

WEDNESDAYS

Wine Wednesday —
$20 Jackson Triggs White and Red

THURSDAYS
Traditional Ceilidh from 7pm — 10pm

FRIDAYS

Live Music from 7pm — Close

SATURDAYS

Legendary Matinee with Bruce & Jay
from 4pm — 7pm
Join the MacKinnon'’s, every Saturday,
- ) S)*F) KL # d -$ $) /

SUNDAYS

Garrison Sunday with Michael Lloyd
from 10pm — lam

LIVE MUSIC 7 DAYS A WEE

Ask your server for more details
on our daily entertainment.
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