
BREW HOUSE ON THE GRAND

APPETIZERS
LOOKING FOR SOMETHING TO KICK

THINGS OFF?  MAYBE JUST A SHAREABLE
WITH A DRINK OR TWO?  WE HOPE

YOU'LL FIND WHAT YOU'RE LOOKING
FOR...

ANTIJITOS / 14’´
Fresh tortilla rolled with our signature cheese
spread, mixed cheese, salsa, sour cream and
jalapeños. Baked, then sliced and seared to
perfection.

UNCLEJITOS / 17’
A new take on an old favourite.  Inspired by our
Uncle Greg, we've taken our classic antijito
recipe and added bacon. mmmmm bacon.

PICKLE SPEARS / 11´
A pub classic! Pickle spears hand breaded with
our very own crisp panko-dill breading. Comes
with tartar sauce for your dipping pleasure.

STEAK HOUSE ONION RINGS / 9´
Crispy, thick cut, battered onions served with red
pepper aioli.

POUTINE  / 10
Fresh cut fries topped with white cheddar cheese
curds and smothered in Guinness Gravy.

MANGO BRIE  / 16´
A full wheel of brie, breaded in a panko crust and
covered in mango chutney.  Served with baked
pitas.

SPINACH AND CHEESE DIP / 13´
An Oooey Gooey mix of blended cheese, baby
spinach and sautéed onions. Accompanied with
baked pita chips.
+ Add extra pitas 2  /   Gluten free option available

MUSSELS  / 14
P.E.I mussels steamed in a creamy white wine
sauce and finished with fresh herbs and onions. 
Topped with a grilled slice of potato leak bread
for dipping.

LOADED NACHOS  / 15’
Crisp corn chips smothered in mixed cheese and
then loaded with tomatoes, onions,
peppers,jalapenos, and olives. Topped with crisp
lettuce.
+ Add Grilled Chicken, Ground Beef or Pulled Pork-5

BREW HOUSE
SIGNATURE WINGS

OUR WINGS HAVE A REPUTATION FOR
BEING BIG, BOLD AND BEAUTIFUL.  

1LB-15.  2LB-29.

YOUR CHOICE OF SAUCE/RUB:
Rub BBQ, Spicy Maple, New York Butter, Mild,
Medium, Hot, Cajun Hot, Suicide, Honey Garlic,
Thai Sweet Chili. Salt and Pepper, Dry Cajun, and
Lemon Pepper.

FLATBREAD
THESE CHOICES FALL FAR FROM FLAT.

PULLED PORK / 15
Our pulled pork is prepared entirely in house and
from scratch!  Smothered in our signature Rum
BBQ sauce and topped with onions, peppers, and
mixed cheese.

PORTOBELLO MUSHROOM  / 14.5´
A generous portion of fresh shrooms,
caramelized onions, and roasted red peppers. 
Topped with bocconcini cheese and balsamic
drizzle.

BRUSCHETTA / 14.5´
Pesto Base? Check. Homemade Bruschetta mix?
Check.  Goat Cheese? Check.  Balsamic Drizzle?
Check.  Delicious? Check.

CALIFORNIA CHICKEN  / 15
Marinated pulled chicken, layered with roasted
red pepper, red onions, bocconcini cheese and
guacamole.  All this on top of a Rum BBQ base.
Don't forget the chipotle ranch drizzle, we won't.

DID YOU KNOW?  
ORIGINALLY BUILT AS THE

HOME OF THOMAS WATSON,
THE PROPRIETOR OF THE

WEBSTER TANNERY, CIRCA
1851.



GOURMET
SANDWICHES AND
WRAPS

JUST LIKE A MAGICIANS ASSISTANT,
GREAT CUT IN HALF.  YOUR CHOICE OF

SIDE.

VEGGIE WRAP / 14.5´
Only the freshest in this wrap!  Zucchini, red
peppers, tomatoes, mushrooms and caramelized
onions.  Also, goat cheese, ranch and balsamic
glaze.  Healthy and delicious!

BUFFALO BACON WRAP / 15’
Chicken tenders tossed in our in-house buffalo
sauce, with bacon, lettuce, tomato, mixed-cheese
and ranch dressing.
+ (Mix it up: Instead of buffalo sauce, choose any other wing
sauce that tickles your fancy)

CHICKEN CAESAR WRAP  / 13
Classic!  All the goodness of a Ceaser, in a wrap!
+ Prefer breaded chicken over grilled? add .50

PHILLY CHEESE-STEAK SANDWICH /
14.5
This Brew Crew twist on a classic has been a local
favourite! Here's our recipe: Take a fresh pretzel
bun, thinly sliced seasoned steak, then top it with
roasted red peppers and caramelized onions and
lastly melt Havarti cheese to finish it off. Try one
here first!

JERK CHICKEN SANDWICH  / 16’
Don't be a jerk.  Get a jerk. Covered in jerk
seasoning and topped with mango chutney,
Havarti cheese and creamy chipotle ranch. 
Served on a soft ciabatta bun with lettuce,
tomato and onion.  Good enough to make the
most disagreeable, agreeable.

CRISPY PULLED PORK SANDWICH  /
15
Juicy tender pork baked and pulled in house and
smothered in a signature BBQ sauce.  Topped
with melted mix cheese and crispy steak house
onion rings for added crunch and flavour.

CHICKEN AND GOAT CHEESE
SANDWICH / 15
A Brew House classic!  Caramelized onions, red
pepper aioli and sun-dried tomatoes served on a
soft ciabatta bun.

STANDARD SIDES: FRIES, DAY SOUP OR
SALAD.  SUPER SIDES: SWEET POTATO

FRIES, CHEDDAR AND ALE SOUP, GREEK
OR CEASER SALAD/ 2.7 ULTIMATE SIDE:

POUTINE/ 3.5

THE BUILDING ONCE SERVED
AS JACK TWEDLE'S CHICK
HATCHERY.  CHECK OUT

THEIR ORIGINAL POSTER ON
YOUR WAY OUT!

KETTLE & GREENS
WAITRESS: "SOUP OR SALAD?"  DAD: "I

DON’T WANT A SUPER SALAD, I WANT A
REGULAR SALAD.”

CHEDDAR AND ALE SOUP / APP 5 /
REG 8
The Brew House's signature soup with aged
cheddar and Wellington Special Pale Ale.  Cheese
and beer? Yes, please.

DAILY SOUP  / APP 5 / REG 8
Interested? Ask your server and they'll inform you
of today's creation.

CHICKEN CAESER SALAD  / 14
Romaine lettuce with real bacon and Parmesan
cheese tossed in creamy house Caesar dressing
with garlic & herb croutons.
+ Without Chicken-App 7. / Reg 10.

HARVEST SALAD  / APP 6 / REG 10´
Fresh mixed greens and vegetables with your
choice of dressing: Ranch, Italian, oil & vinegar,
raspberry vinaigrette or our house red wine
balsamic.
+ Add Chicken: 5.

GREEK SALAD / APP 8 / REG 11´
Mixed greens, tomatoes, onions, cucumber and
bell peppers, garnished with feta and black
olives.  Served with oregano Greek vinaigrette.
+ Add Chicken: 5

SEASONAL SALAD  / MARKET PRICE
We switch this one up depending on what
produce is freshest and in season.  Variety is the
spice...

GLUTEN FREE BUNS AVAILABLE!  



BREW HOUSE
BURGERS

ALL OF OUR BURGERS ARE MADE FRESH
IN HOUSE. JUICY AND ACCOMPANIED

WITH LETTUCE, TOMATO, ONION,
PICKLES AND OUR SIGNATURE SAUCE.

BREW BURGER / 13.5
Hand crafted and grilled to order. A simple
classic.
+ Stack it up! add cheese 1 / Havarti 1 / mushrooms 1 /
caramelized onions 1 / blue cheese 1.5 / roasted red
peppers 2.

PUB BURGER  / 16.5
topped with a generous amount of caramelized
onions, sautéed mushrooms, bacon and cheese.

THE LONE WOLF BURGER / 16.5
Keep everyone at a distance after this one! 
Topped with crumbled blue cheese, caramelized
onions  and roasted garlic.
+ not made with wolf.

GRAND BURGER / 16
Our most famous burger. Topped with pea meal
bacon, caramelized onions and cheese.

PORTOBELLO BURGER  / 13.5´
Our vegetarian option.  A large portobello
mushroom marinated and grilled to perfection. 
Topped with roasted red peppers, blue or goat
cheese and balsamic glaze.

JALAPENO POPPER BURGER  / 16’
This saucy number is topped with cheese,
deep-fried jalapeños, chipotle mayo, and ranch
dressing. Be still my beating heart.

STANDARD SIDES: FRIES, DAY SOUP OR
SALAD.  SUPER SIDES: SWEET POTATO

FRIES, CHEDDAR AND ALE SOUP, GREEK
OR CEASER SALAD/ 2.7

THE FERGUS POLICE USE TO
CALL THIS BUILDING HOME.  
THERE'S STILL A CELL IN THE

BASEMENT FOR PATRONS
THAT GET OUT OF CONTROL. 
THERE'S NOT ACTUALLY, BUT

PLEASE STAY IN CONTROL.

SHOCKING! DR. ABRAHAM
GROVES CONVERTED THE

BUILDING TO A MILL, THEN
AN ELECTRICAL GENERATING
PLANT IN 1890. AS FAR AS IS

KNOWN, DR. GROVES WAS
THE FIRST TO TRANSMIT

ELECTRICITY BETWEEN TWO
TOWNS IN ONTARIO.  FERGUS

TO ELORA.

TACO'S & GRILLED
CHEESES.

TWO FOOD TYPES THAT WE LOVE SO
MUCH THAT WE GAVE THEM THEIR OWN

CATEGORY. WE HOPE YOU LOVE THEM
TOO!!

TACO TIME / 14
Your choice of beef, chicken, pulled pork or fish.
Prepared with mixed greens tossed in raspberry
vinaigrette, red onions and our very own mango
salsa. Topped with mixed cheese.
+ Sorry, no mix and matching.

THE GROVES GRILLED CHEESE / 14.5
Our take on a household classic.  Two thick slices
of sourdough bread, lots of mixed cheese with
fresh sliced tomato and crisp bacon! Your choice
of side.

THE APPLE DELIGHT  / 14.5´
Is it a meal? Is it a dessert? We don't know, but we
do know that it's tasty. Cinnamon baked apples,
mixed cheese, and topped with icing sugar.
Served with a side of maple syrup. All done
between two slices of sourdough bread. You
choose the side.

-PLEASE NOTIFY STAFF OF ANY ALLERGIES



PUB FARE &
ENTRÉES

APPETIZING...BUT NOT AN APPETIZER.

BRAISED BEEF GUINNESS STEW /
15.5
Served in an over-sized Yorkshire pudding bowl,
this traditional stew is made with tender beef,
button mushroom, carrots, potatoes, onions and
our own Guinness Gravy.  Be prepared to show
I.D.  Just kidding, you're fine.

CHICKEN POT PIE / 16
Wholesome to the max! Traditionally prepared
savoury chicken and vegetables topped with puff
pastry. Served with a harvest salad.

CHICKEN TENDERS  / 15
The best chicken tenders in the tri-county area!
Served with plum sauce and fries.
+ Toss those fingers in any wing sauce / .50

FISH AND CHIPS  / 1 PC. 13 / 2 PC. 18
Large lightly beer-battered haddock.  Served with
fresh-cut fries and coleslaw.

LIVER AND ONIONS / 14.5
Two pieces of liver, lightly floured and pan-fried.
Served with bacon, caramelized onions, gravy,
choice of potato and sautéed vegetables.

BREW HOUSE TROUT PLATTER  /
19.75
This house specialty seems fitting as we sit along
the banks of the Grand. A generous portion of
baked trout finished with an apricot glaze.
Served with sautéed vegetables and your choice
of potato, rice or harvest salad.

COTTAGE PIE / 14.5
Tasty beef, spice and veggie blend topped with a
crust of cheesy mashed potatoes.  Finished with
gravy & served piping hot from the oven.  Choice
of side.

TRADITIONAL QUESADILLA / 16.5
Lot's of mixed cheese, shredded chicken, and
fresh spicy pico de gallo. Served with salsa and
sour cream.
+ Vegetarian option available

BANGERS AND MASH / 16
An English favourite! Large Yorkshire bowl filled
with garlic mashed potatoes, caramelized onions
and English spiced pork sausages, all covered in
our Guinness gravy.

BREW HOUSE RIB PLATTER  / HALF
RACK / 17.  FULL RACK / 24
Our pork back ribs are rubbed, basted, and
grilled completely in house.  Covered in our
signature Rum BBQ sauce and served with mixed
vegetables and your choice of potato

DESSERTS
"STRESSED SPELLED BACKWARDS IS

DESSERTS. COINCIDENCE? I THINK NOT!"
UNKNOWN

APPLE CRUMBLE  / 6
Made in house, it's the best comfort food around. 
Hot spiced apples under a streusel topping. 
Served with ice cream, whipped cream, and
caramel sauce.

STICKY TOFFEE PUDDING / 6
Our take on a British classic.  Soft sponge cake
smothered in toffee caramel and  topped with
whipped cream.  A house favourite.

BAILEY'S IRISH CREAM CHEESECAKE
/ 10
Baileys and cheesecake, enough said.

HOT FUDGE BROWNIE  / 6
Chocolate fudge brownie baked to perfection.
Served with ice cream, whipped cream and
chocolate sauce.

THIS BUILDING HAS WORN
MANY HATS OVER THE
YEARS. IN 2000 IT WAS

CONVERTED INTO THE BREW
HOUSE.  WE'RE HAPPY TO

CARRY ON THE TRADITION OF
THE PUB WHILE KEEPING IN
MIND THE HISTORY WITHIN

THESE WALLS.  FROM THE
BREW CREW TO YOU, THANK

YOU!


