
BEST BREWS GRAPESGROWN UP craftycrafty

NON-ALCOHOLIC

WHISKEY SMASH (2 oz) / 11¾ 
Bulleit bourbon, fresh mint, pineapple

shark long island (2 oz) / 10¼ 
Absolut Mandarin, Beefeater gin, Altos 
Blanco tequila, Captain Morgan white 
rum, cola, fresh lemon

pink lemonade (2 oz) / 11½ 
Absolut Raspberri, peach schnapps, 
Sour Puss Raspberry, pineapple juice

Porch side Marg (2 oz) / 10½ 
Altos Blanco tequila, triple sec, fresh 
pressed lime. Your choice of damn good 
lime, strawberry or raspberry

classic mojito (2 oz) / 11 
Captain Morgan rum, muddled mint, 
fresh lime juice, simple syrup, soda 

OLD fashioned (2 oz) / 11¾ 
Bulleit bourbon, Angostura bitters, 
house-made earl grey simple syrup

ELECTRIC ARNOLD (1 oz) / 9¼ 
Absolut Citron vodka, triple sec,  
served frozen

ROSÉ sangria (1 oz) / 11 
rosé, brandy, triple sec, pineapple juice 

shark mule (2 oz) / 11¾ 
Ketel One vodka, ginger beer, fresh lime

CAULDRON mule (8 oz, serves 4) / 39¾ 
Ketel One vodka, ginger beer, fresh lime

mexican bULLDOG (1 oz + Coronita) / 11¾ 
Tequila, triple sec, lime slush spiked with 
an upside down Coronita 

SHARK CAESAR (1 oz) / 9 
Vodka, Clamato cocktail, Frank’s Red Hot, 
worcestershire, pepperoni, pickled green 
bean

APEROL SPRITZ (2 oz) / 10 
Aperol, sparkling wine

Taxes not included.
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CAPS & TABS (330-750 ml)

Kokanee  CAN (355 ml can) 	 6¾ 

Coors Original  USA (355 ml can) 	 6¾ 

Rolling Rock Pale Ale  USA (355 ml can) 	6¾ 

Miller Lite Lager  USA 	 6¾ 

Miller Genuine Draft  USA 	 6¾ 

Goose Island IPA  USA 	 7¼ 

Fort Garry Dark Lager  MB 	 7¼ 

Local Rotation  MB 	 7¼ 

Corona  MEX 	 7½ 

Heineken Lager  NLD 	 7½ 

Stiegl Lager  AUT (500 ml) 	 9¼

draft (16 oz)

Guest Tap Handles (Seasonal Rotation)	 MP 

Molson Canadian  CAN 	 7¾ 

Coors Light  USA 	 7¾ 

Budweiser  USA 	 7¾ 

Molson Ultra Light  CAN 	 7¾ 

Shark Club Amber  AB 	 8¾ 

Shark Club Euro  AB 	 8¾ 

Granville Island Seasonals  BC 	 8¾ 

Banded Peak Seasonal  AB 	 8¾ 

Rickard’s Red Dark Ale  CAN 	 8¾ 

Hop Valley Bubble Stash IPA  USA 	 8¾ 

Blue Moon  USA 	 8¾ 

Stella Artois  BEL (50 cl) 	 9¾ 

Guinness Stout  IRL (20 oz) 	 9¾ CIDER & STUFF

Strongbow Cider  GBR (500 ml)	 9 

Somersby Cider  DNK (500 ml)	 9 

Stiegl Radler  AUT (500 ml)	 9¼

Small snacks to pair with your favourite beverage.

SALSA & Chips  / 5

jalapeño Bacon & Cheese fritters / 6

Smoky Parmesan Tater Tots GC  / 5¾

BEEF Slider  / 5½ ea

ChicharronEs GC  / 4 
Crispy pork rinds dusted in salt & pepper 

BAR Bites
MONSTER Energy® (355 ml) / 5¾

MONSTER Energy® Zero Ultra 
(355 ml) / 5¾

red bull (250 ml) / 5¾

San Pellegrino, Aqua Panna 
(750 ml) / 7¾

budweiser prohibition / 6

GINGER FIZZ / 6¾ 
Grapefruit juice, fresh basil, ginger beer

soft drinks / 4 
Coca-Cola®, Diet Coke®, Sprite ®,  
Canada Dry® Ginger Ale, Nestea® Lemon, 
Minute Maid® Lemonade 

RED WINE	 5 oz	 8 oz	 750 ml

Shark Club House Red	 7	 10½	 -

Pinot Noir  /  Cono Sur Organic, Chile 	 9¼ 	 14	 48

Merlot  /  Frontera, Chile 	 8¾ 	 13¾	 41

Cabernet Sauvignon  /  Sterling Vintners Collection, California 	 11	 16½	 55

Cabernet Sauvignon  /  James Mitchell, California 	 -	 - 	 64

Shiraz  /  Lindeman’s Bin 50, Australia 	 8¾	 15 	 45

Malbec  /  Trapiche Estate Bottled, Argentina 	 9¾	 15¼	 50

WHITE WINE	 5 oz	 8 oz	 750 ml

Shark Club House White	 7	 10½	 -

White Zinfandel  /  Gallo Family Vineyards, California 	 8¾	 13¼	 46

Sauvignon Blanc  /  Kim Crawford, New Zealand 	 11¾	 18¾	 60

Pinot Grigio  /  Ogio, Italy 	 9¼	 13½	 47

Chardonnay  /  Cono Sur Organic, Chile 	 9½	 14¾	 49

Cava  /  Freixenet Brut, Spain (200 ml) 	 11¾ 	 -	 -

Prosecco  /  Il Mionetto, Italy 	 - 	 -	 50
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WHO'S THIRSTY?

Some restrictions apply. Not available for takeout, 
delivery or on special event nights.  Taxes not included.

Some restrictions apply. Not available for take-out, delivery or on special event nights.  
Taxes not included.
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$7 COCKTAILS

BEER 
Shark Club Amber (16 oz draft) 
Shark Club Euro (16 oz draft)

WINE 
Shark Club White (5 oz) 
Shark Club Red (5 oz) 

HIGHBALLS 
A selection of our house spirits (1 oz)

SHARK CAESAR (1 oz) 
Vodka, Clamato cocktail, Frank’s Red 
Hot, worcestershire, pepperoni, pickled 
green bean

electric arnold (1 oz) 
Absolut Citron vodka, triple sec, served 
frozen

PORCH SIDE MARG (1 oz) 
Altos Blanco tequila, triple sec, fresh 
pressed lime and your choice of damn 
good lime, strawberry or raspberry

OLD FASHIONED (1½ oz) 
Bulleit bourbon, Angostura bitters, 
house-made earl grey simple syrup

shark MULE (1½ oz) 
Ketel One vodka, ginger beer, fresh lime

WHISKEY SMASH (1½ oz) 
Bulleit bourbon, fresh mint, pineapple

APEROL SPRITZ (2 oz) 
Aperol, sparkling wine

3–6 pm & 9 pm–close, 
Monday to FRIDAY 

12-5 pm, saturday & SunDAY

HAPPY
HOUR$spaghetti & meatballs / 16

stella pints (16 oz) / 8½

1/2 Price glasses of wine  

shark Club amber & euro pints (16 oz) / 6

Wing Wednesday (available after 3pm) 

bulldogs (1 oz + Coronita) / 9

granville island pints (16 oz) / 6

jambalaya/ 17

1/2 Price bottles of wine

shark club amber & euro pints (16 oz) / 6

cookie skillet / 6

Whipped Cheesecake jar / 5

Shark Size amber & euro (22 oz) / 8½

Ciroc DOUBLES (2 oz) / 10

Shark size Budweiser (22 oz) / 7½

Shark Caesars (1 oz) / 6¾

1/2 Price bottles of prosecco
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truffle fries  GC  
Truffle oil, parmesan cheese & garlic aioli / 5

garlic parmesan bread  
Hand-stretched dough, garlic & cheese / 5

chili lime sweet potato fries  GC  
Seasoned with chili lime salt, spicy mayo / 7

tzatziki & naan  
House-made tzatziki, olives & cucumbers / 7

fried pickles  
Golden fried pickle spears / 9

dirty nacho chips  GC  
Smothered in hot sauce, bacon bits,  
blue cheese dressing & green onions / 9

sweet chili prawns 
With peppers & onions / 11

butter chicken poutine  GC  
Crisp golden fries, mozzarella, house-made 
butter chicken sauce / 11

BLT Chicken Wrap 
Roasted chicken, bacon, lettuce, tomato, 
garlic aioli, served with fries / 13

pepperoni calzone 
House-made, zesty tomato sauce, dry cured 
pepperoni, mozzarella / 13
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