SUGARING OFF SEASON
FEATURED BEER: SUGAR SHACK

This 5.8% beer combines rich malt with a distinctly touch from Quebec.
Brewed with real maple syrup, it reveals a deep copper color and delicious aromas
of caramel, toast, and maple sugar.
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Pork rinds

Woodland Kibble

LET'S GO!

WOODLAND KIBBLE

Croquettes with local flavors: Black Forest ham, Cantonnier
cheese from St-Raymond, and onions. Served with maple chipotle
mayonnaise.

TRADITIONAL PEA SOUP . 93

Traditional pea soup topped with a slice of black forest ham and pea shoots.

PORK RINDS TO SHARE

Quebec salted bacon, fried to perfection.

GO AHEAD, TREAT YOURSELF!

FLAMMEKUECHE “TOURTIERE”
il Tourtiére-style Flammekueche: tourtiere meat, house-made Flamm sauce, Cantonnier
: MAW.'E SYIM"J SEAS ; cheese from St-Raymond, and potatoes. Served with traditional fruit ketchup.

Sime T0 SAvomgp . WOODSMAN BURGER

Pretzel bun, lightly spiced maple sauce, pork patty, crispy maple bacon, smoked Gouda
% Sugar Shack Poutine and caramelized onions.
Served with creamy coleslaw or French fries.

SUGAR SHACK POUTINE French fries 21S Maxi beer fries 26 $
Ahearty and comforting dish, topped with tender braised pork, crispy pork rinds,
cheese curds, and crispy maple bacon.

A LITTLE EXTRA

Maple chipotle mayonnaise .........................cc.ooiiiiiiiii 1508
Maple bacon (2SHCeS) .............coooviiiiiiieice e 2508
Traditional Fruit Ketchup .... ... 2958
Pork rinds (small format)

FIammekueche

IUIUECON  SATISFY YOUR SWEET TOOTH!

BREWER'S SUGAR PIE
Decadent sugar pie, topped with a smooth cream delicately flavored with beer, offering both
sweetness and richness.

Extra vanillaice cream




