
Our promise is to be a proper neighbourhood pub, with fantastic from scratch food,
served with a good pint, craft cocktail, or excellent glass of wine. Enjoy!

Snacks & Shares

CHIPS 10
hand cut chips with curry mayo, ketchup andmalt
vinegar aioli

CALAMARI 18
crisp banana peppers, capers, aioli

WINGS 19/lb
blue cheese dip, carrot, celery,
choice of: buffalo butter, honey garlic, s&p, bbq

FISH TACOS (3) 18
spiced fish, pico de gallo, iceberg lettuce, lime crema

CRISPY BRUSSEL SPROUTS 16
crispy bacon, mustard maple vinaigrette

HUMMUS & GARLIC NAAN 14 v
house chickpea hummus, naan, garlic, tahini

Mains

BUTTER CHICKEN 26
masala marinated roasted chicken thighs, coconut rice,
garlic naan, cucumber raita

STEAK & CHIPS 31
8oz california cut striploin, hand cut chips, house-made
brandied peppercorn sauce

FISH & CHIPS 22
battered oceanwise cod, mushy peas, proper tartar,
charred lemon, hand cut chips * add one piece fish + 8
substitute chips with side caesar salad +3

LENTIL CURRY 20 v
creamy tomato brown lentil stew, coconut rice,
garlic naan, cucumber raita, cilantro

LOBSTER MACARONI & CHEESE 32
poachedmaine lobster, four cheese sauce, chives

MACARONI & CHEESE 19 v
four cheese sauce, chives

Salads

PROPER CAESAR SALAD 16
romaine, anchovy dressing, bacon, garlic croutons,
parmesan
* add chicken breast + 9

APPLE SALAD 18 v, gf
arugula, whipped goats cheese, walnuts, royal gala
apples, apple mostarda dressing
* add chicken breast + 9

COBB SALAD 24 gf
chicken breast, crisp streaky bacon, romaine, tomatoes,
cucumber, red onion, blue cheese, egg, buttermilk
dressing

Sandwiches
substitute chips with side caesar salad +3
* add bacon + 4, add cheddar + 3, add blue cheese + 3.50

CHEDDAR BURGER 21
ground chuck & brisket, winifred’s sauce,
aged cheddar, lettuce, tomato, pickle, hand cut chips

CRISPY CHICKEN SANDWICH 19
24hr buttermilk marinated chicken, spicy aioli,
slaw, pickles, hand cut chips

WINIFRED’S CHICKEN CLUB SANDWICH 20
chicken breast, crisp streaky bacon, lettuce, hot house
tomato, garlic aioli, hand cut chips

Dessert

LEMON TART 9
lemon curd, whipped cream

ENGLISH STICKY TOFFEE PUDDING 9
house-made traditional toffee pudding with toffee sauce
and vanilla ice cream

SCOOPED ICE CREAM CONES
please ask your server!

gf = gluten free, v = vegetarian
18% Gratuity May Apply to Tables of 6 or More.

Plus Applicable Taxes

updated 2023-06-28



DRAUGHT BEERS ON TAP

WINIFRED’S OWN 20oz Pitcher % abv

THE QUEEN’S GOLDEN ALE 8 22 4.8%

CORNWALL CREAM ALE 8 22 4.2%

HARRY’S LAGER light & crisp 8 22 4.2%

DOMESTIC

MACLEANS Lazy Hazy IPA 9.0 25.5 4.9%

CREEMORE SPRINGS Lager 9.0 25.5 5.0%

CREEMORE SPRINGS Lot 9 Pilsner 9.0 25.5 4.7%

COORS LIGHT Lager 9.0 25.5 4.0%

IMPORT

GUINNESS Dark Stout 10 n/a 4.2%

NEWCASTLE Brown Ale 10 n/a 4.7%

PERONI LAGER 16oz 10 n/a 5.1%

CIDER

THORNBURY PREMIUM CIDER 10 n/a 5.0%

WINIFRED’S COCKTAILS

APEROL SPRITZ 15
Aperol, Cava, Soda (2.5oz)

MARGARITA 15
Cazadores Blanco Tequila, Triple Sec,

Fresh Lime Juice, Simple (1.5oz)

WINIFRED’S CAESAR 14
Ketel One Vodka, House Spice Blend, Clamato,

Celery, Pickle, Olive (1.5oz)

MOJITO 14
Captain MorganWhite Rum, Fresh Lime Juice,

Simple, Soda, Mint (1.5oz)

WINNIES G&T 14
Tanqueray Gin, St.Germain,
Grapefruit Juice, Tonic (1.5oz)

WHITLEY NEILL G&T’S

KING’S ROAD 13
Whitley Neill London Dry Gin,

Elderflower, Tonic, Cucumber, Lime (1.0oz)

CARNABY STREET 15
Whitley Neill Rhubarb and Ginger,
Tonic, Oranges, Lavender (1.5oz)

ABBEY ROAD 13
Whitley Neill Blood Orange,

Lemon, Strawberries, Tonic (1.0oz)

PICCADILLY CIRCUS 15
Whitley Neill Raspberry,

Cava, Soda, Raspberries, Mint (3.0oz)

SANGRIA

WHITE SANGRIA 15
Season’s Chardonnay, Triple Sec, House Juice Blend,

Fresh Fruit, Soda (3.5oz)

WHITE SANGRIA 15
Season’s Cab/Merlot, St.Remy Brandy, House Juice Blend,

Fresh Fruit, Soda (3.5oz)

NO ABV

PERONI NASTRO AZZURRO 0.0 ALCOHOL FREE 9
330ml can Lager, Lombardy, Italy

WE LOVE A POOCH. DOGS WELCOME.

WINES

SPARKLING 5oz 8oz 750ml

JOSEP MASACHS, Cava Brut, Spain 13 50

ROSÉ

CAZAL VIEL Syrah Rose, France
11 15 46

WHITE

SEASON’S, Chardonnay, Niagara, ON 9 13 43

LEAPING HORSE, Chardonnay, Cali 11 15 46

SAN MARTINO, Pinot Grigio, Italy 11 15 46

ECHEVERRIA , Sauvignon Blanc, Chile 11 15 46

RED

SEASON’S, Cab/Merlot,Niagara, ON 9 13 43

MIQUEL LAURENT, Syrah, France 11 15 46

LEAPING HORSE, Cab. Sauv. Cali 11.5 16 49

LZ BODEGA , Rioja, Spain 65


