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Fish & Chips ~ Bier-battered Newfoundland cod, crisp frites, 
house-made tartar sauce. $25

tuna tartar ~ sushi grade Ahi tuna, sesame & soy dressing, 
avocado, cucumber, crisp wonton. $36

fresh oysters   ~ freshly shucked oysters, house-made 
mignonette, fresh horseradish, lemon. $36

duck wings ~ slow-braised duck drumettes, fried crisp, dry 
spice-rubbed, house dipping sauces. $28

markt wings   ~ fried crisp. Choose from: Classic Hot or 
Mild, Gold BBQ or Sriracha Rub. $24

Smoked Gouda & Potato Croquette    ~ lightly fried with 
sour cream and green onion. $24

mini mac n' Cheese ~ semolina pasta, creamy blend of 
Swiss, cheddar & American cheeses. $25

chicken satays ~ marinated chicken, lime basted, savoury satay 

sauce. $34

markt frites ~ fresh, hand-cut Markt frites. $25

"everything" Pretzel   ~ with house-made mustard.  $32

vegetarian spring rolls   ~ julienne vegetables, fried crisp, 

sesame-soy dipping sauce. $26

sweet potato frites ~ spicy aioli. $25

onion rings ~ Bier-battered, fried crisp, harissa aioli. $24

aaa beef skewers   ~ AAA Canadian beef, marinated in Dark Ale 
and chargrilled. $36

mini Poutine ~ hand-cut frites, Stout pan gravy and Quebec 
cheese curds. $34

mini-banquet burger ~ fresh hand-pressed ground chuck 
patty, American cheese, smoked bacon, iceberg lettuce, 
pickles, ballpark mustard. 
 
Pulled Pork Slider ~ house-smoked pork, Gold BBQ sauce, 
caraway slaw, Dijonnaise. 

Crispy Cod tacos ~ Newfoundland cod fried crisp with sesame 
soy dressed slaw, cilantro and Sriracha aioli on a grilled soft 
tortilla.

Chicken Schnitzel ~ crispy fried chicken, braised red cabbage, 
Bier mustard.



bacon & brussels ~ pizza sauce, Swiss cheese, crispy Brussels 
sprout leaves and house-smoked bacon.

smoked chicken pesto ~ house-spun pesto, goat cheese, Bier-brined 
and smoked chicken, heirloom tomatoes and fresh basil. 

spicy smoked sausage ~ pizza sauce, smoked gouda, banana peppers 
and hot italian sausage.

Sweet Potato & Brie Cheese ~ sweet potato, brie cheese, 
caramelized onions, roasted garlic, fresh arugula & honey drizzle.

gluten-friendlyvegetarian

mini creme Brulee ~ Madagascar vanilla pot de crème, lingonberry 
jam & caramelized sugar.

fudge bites     ~ rich & moist cake bites with vanila anglaise. 

mini pecan butter tart ~ flaky pastry, sweet filling, candied pecans 
and Chantilly cream.

cheeses       ~ w/o the crostini ~ hand-selected Canadian cheeses, 
candied pecans, house compote, crostini. $7

charcuterie    ~ w/o the bistro bread ~ assortment, grilled bistro bread, 
pickled zucchini & red onion, house-made mustard, fruit compote. $9

sausages  ~ w/o the pretzels ~ assortment, 'Everything' pretzels, 
pickled zucchini & ared onion, house-made mustard. $8

fresh fruit    ~ hand-cut seasonal fruits, assorted house-made dips. 
$6

crudité         ~ hand-cut seasonal vegetables, assorted
house-made dips. $5

priced per Guest | min. of 10 Guests

$17



porchetta roast 
Herb & garlic stuffed, Bier basted, hand-carved, sliced rolls.

$12

whole certified angus beef® striploin carvery 
w/o the rolls

 Certified Angus Beef® NY striploin, black pepper-crusted, horseradish, house-made mustard, sliced rolls.

$14

selection of lettuce & accompaniments, house-made vinaigrettes.

$7

priced per Guest | Chef attended with minimum of 50 Guests

priced per Guest | minimum of 20 Guests

CLASSIC
semolina pasta,

creamy blend of Swiss,

cheddar & American cheeses. 

$5

CLASSIC
Quebec cheese curds, hand-cut

 Markt frites, pan gravy. 

$5

PREMIUM
 house-smoked bacon, smoked chicken,

roasted mushrooms, vine-ripened tomato, 

roasted cauliflower florettes.

$8

PREMIUM
house-smoked bacon, smoked chicken,

roasted mushrooms, vine-ripened tomato. 

$8

mac & cheese

poutine



~ to�tart ~
today’s soup

prepared in-house by our Chef every day.   
or

markt salad
baby kale, spinach, arugula, slivered carrot, radish and shaved 

Grana Padano in a Cider vinaigrette.
or

caesar salad
romaine hearts, baby kale, bacon, bistro bread croutons, 
house-made Caesar dressing & shaved Grana Padano.

~ main ~
markt burger 

hand-pressed chuck patty with vine-ripened tomato, 
iceberg lettuce, shaved red onion, kosher pickle 
and Dijonnaise on a black & white sesame bun. 

Served with Markt frites or Markt salad.
or

Fish & Frites
two Bier-battered fillets of Newfoundland cod,

Cider slaw, lemon garlic aioli & hand-cut Markt frites. 
or

chicken abt 2.0 
grilled chicken breast, house-smoked bacon, white cheddar,

vine-ripened tomato, avocado & jalapeño purée and
crispy potato chips on a Pane Bianco bun.
Served with Markt frites or Markt salad.

or
Sweet Potato & Brie Cheese Pizza

sweet potato, pizza mozzarella & brie cheese, caramelized
onions, roasted garlic, fresh arugula & honey drizzle. 

~ dessert ~
Flourless Chocolate Cake

 rich & moist cake, vanila anglaise, chocolate ice cream.
or

creme brulee
Madagascar vanilla pot de crème, lingonberry jam

& caramelized sugar.

gluten-friendlyvegetarian

MENUS



~ to�tart ~
today’s soup

prepared in-house by our Chef every day.   
or

beet & quinoa salad
Cider dressed quinoa, salt roasted beets, baby spinach, mint and 

arugula, citrus vinaigrette, shaved radish & Grana Padano.
or

calamari 
steak-cut calamari marinated in Lager, lightly dusted and 

fried crisp with hot peppers, lemon garlic aioli & hot sauce to dip.

~ main ~
Straight-up Sirloin & Frites

7 oz. classic sirloin grilled to order and served with Markt Frites.
or

Pork Schnitzel 
Emmental cheese spätzle, braised red cabbage and Stout pan gravy.

or
atlantic salmon

seared Jail Island Atlantic salmon cooked to order and served
with quinoa pilaf, Markt veg, pickled zucchini & red onion

and basil pistou.
or

linguini Primavera
Cremini & Portobello mushrooms, sweet peppers, grape tomatoes, 

baby spinach, shallots, shaved Parmesan in a white wine, garlic and 
tomato sauce. 

~ dessert ~
Flourless Chocolate Cake

rich & moist cake, vanila anglaise, chocolate ice cream.
or

pecan butter tart
flaky pastry, sweet creamy filling, candied pecans and

 Porter spiked molasses with Chantilly cream.
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~ to�tart ~
today’s soup

prepared in-house by our Chef every day.   

or

markt salad
baby kale, spinach, arugula, slivered carrot, radish and 

shaved Grana Padano in a Cider vinaigrette.

or

caesar salad
romaine hearts, baby kale, bacon,

bistro bread croutons, house-made Caesar dressing
& shaved Grana Padano.

~ main ~
chicken schnitzel

Yukon gold mash and Markt veg 
with mushroom, tomato and onion gravy.

or

Fish & Frites
two Bier-battered fillets of Newfoundland cod,

Cider slaw, lemon garlic aioli & hand-cut Markt frites. 

or

sweet potato & brie cheese pizza
sweet potato, pizza mozzarella & brie cheese, caramelized 

onions, roasted garlic, fresh arugula & honey drizzle.

~ dessert ~
Flourless Chocolate Cake

rich & moist cake, vanila anglaise,
chocolate ice cream.

creme brulee
Madagascar vanilla pot de crème, lingonberry jam

& caramelized sugar.

upgrade to a 10oz. ny Striploin for $11 
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