
Menu



STARTING LINE UP

DOUBLE DUSTED WINGS

Try our signature Beever Fever wings!

Regular Party size

Suicide
*Beever Fever*

Hot
Hot N’ Honey

Buffalo
Medium

Medium Maple
Sweet Heat

Arizona
Eh Sauce

Lemon Honey
Root Beer BBQ
Honey Chipotle

Whisky BBQ 
Carolina Mustard

Honey Garlic
Salt & Pepper

Dill Pickle
Lemon Pepper

Greek

$7 WINGS ON WEDNESDAY AFTER 3PM

A blend of cream cheese, cheddar cheese, beever fever sauce, 
shredded carrots, celery and breaded chicken wrapped in a 
flour tortilla with love and oven baked. Served with sweet 
chili sour cream. 

Rocky Mountain Rollups $13

What started off as a garnish is now our best selling 
appetizer. Our famous deep fried pickle spears served 
with a tangy ancho sour cream. 

Joe’s Pickle Spears $12

Blackened chicken breast, chopped celery, watercress, crushed 
peanuts, carrots and red pepper tossed in our Asian glaze. 
Served with lo mein and fresh bibb lettuce.

Kensington Market Lettuce Wraps $16

Homemade and hand breaded….. these beauties are fried 
golden brown and served with our own “pub sauce” to dip.

Mac & Cheese Sticks $14

Hand cut and breaded calamari, dredged in our own magic 
dust, lightly fried and served with thinly sliced lemons, 
banana peppers and marinara to dip.

Kick Ass Calamari $15

 Our signature black pepper & lime kettle chips, topped with 
cheese.... lots of cheese, green onions, banana peppers, home-
made tomato relish and a dollop of sour cream and guacamole.
*Add taco beef, cajun chicken or whisky bbq pulled pork $5

Sheet Pan Nachos $23
Fresh baguette brushed with garlic butter, loaded with chunked 
tomatoes, red onion, crushed garlic, cilantro and spices, topped 
with mozzarella and baked.

Bruschetta $14

A blend of house seasonings, cream cheese and roasted sweet 
red peppers. Served bubbling hot and topped with our fresh 
tomato relish. Served with assorted veggie stix and lightly fried 
pita chips for dipping.

Roasted Red Pepper Dip $15

 A jumbo soft pretzel brushed with garlic butter and lightly baked. Teamed up with cheese curds, farmer sausage coins, assorted pickles, 
trail mix , kettle chips, candied bacon and assorted mustard dips.

Pretzel Charcuterie Board $32 (3-4 ppl)

A mixture of kettle chips, fried pitas and fresh baguette served 
with dill pickle dip, ancho sour cream, joe's eh sauce, and some 
veggie sticks.

Chips n’ Dip $14

Fresh button mushrooms sautéed in white wine, garlic alfredo 
sauce and cream cheese, topped with bacon and melted cheddar 
cheese. Served with garlic toast. 

Mushroom Bombs $14

$14 $60 (45)

Sheet Pan NachosMenu



POUTINES
Primeau Poutine
Hot n’ honey chicken breast, crumbled bacon, sautéed 
mushrooms, parmesan cheese, chili flakes.

Big Beeve Challenge
2 foot Prairie Dog
A two foot long dog topped with  cheddar perogies, cheese sauce, bacon and sau-
téed onions and a side poutine. Finish this on your own and receive a free Joe 
Beeverz hat!!

$45

POUTINES
TrY As oUr fAmOuS “bEeVeR DaM” oR As lOoSe fRy

Cheddar perogies, sautéed onions, chives,  bacon, sour 
cream.

Perogy Poutine $17 $18

Footlong hot dog, fresh onions, ketchup, mustard, relish.
Andrews Field Poutine $16

Canadian pub steak, parmesan cheese, chives, 
joe's eh sauce.

Blackened steak n’ Parmesan 
Poutine $20

Breaded chicken breast tossed in buffalo sauce, 
ranch dressing.

Buffalo Chicken Poutine $17

Tender shaved beef, sautéed onions, peppers, 
mushrooms, cheese sauce.

Philly cheese steak Poutine $17

Candied bacon, peameal bacon, smoked bacon 
and maple syrup.

Bacon Lovers Poutine $18

Two fresh cracked eggs, bacon, chives.
Hangover poutine $15

Slow roasted whisky bbq pulled pork, sautéed 
onions, chipotle bbq sauce. 

BBQ Pulled Pork Poutine $17

Pepperoni, bacon, mozzarella cheese, pizza sauce.
Great Canadian Pizza Poutine $16

Steamed Montreal smoked meat, classic brown 
mustard, kosher dill pickle.

Montreal Smoked Meat 
Poutine $17

Shaved sirloin beef marinated in French 
onion soup, shredded cheddar, banana 
peppers, horseradish mayo.

French Beef Dip Poutine $17

Seasoned taco beef, peameal bacon, farmers sausage, bacon.
Meatlovers Poutine $18

Roasted chicken,  cranberry sauce, home made stuffing, chives.
Christmas Poutine $16

Seasoned ground beef topped with cheddar cheese, 
diced onions, bacon.

Bacon Double Cheeseburger 
Poutine $17

Classic donair meat, red onion, diced tomato, sweet 
donair sauce.

Donair Poutine $18

Bacon Lovers Poutine



FAVOURITES

S
id

es
Caesar Salad $1.00
House Salad $1.00
Loaded Perogies $2.00
Tomato Soup $2.00

Classic Poutine $3.00
Gourmet Poutine $7.00
Onion Rings $2.00

My gIrLfRiEnD’s nOt hUnGrY $6.00 
with grilled cheese croutons

Handfull of fries, a couple pickle spears & a 
mac n’ cheese stick.

Classic Rink Burger
1/2 pound of our homemade smash burgers, with cheddar 
cheese, lettuce and tomato. Ask your server about our toppings 
bar to dress your burger up. 

$14 Peppercorn Burger
Cracked black peppercorns, crispy onion rings, bibb lettuce,  
pepper jack cheese and pesto mayo.

$16

Canadian Burger
Smoked bacon, crispy onion rings, cheddar cheese, honey 
chipotle bbq sauce. 

$16 Sauteed garlic button mushrooms, bread and butter pickles, 
bibb lettuce, melty provolone cheese with a drizzle of our 
sweet and tangy house made burger sauce.

Mushroom Provolone Burger $16

“204” Burger
Cheddar filled perogies, pepper jack cheese, 40 Creek Whisky 
drunken onions, honey dill and delicious  candied bacon. 

$16

Captain Canuck Chicken Fingers
Five breaded chicken tenders served with honey dill for dipping 
and a choice of side dish.

$16 Blackened Chicken Quesadilla
Seasoned chicken breast, mixed cheese, sweet bell peppers, 
chives  wrapped in a flour tortilla, ancho sour cream and 
grilled. Served with salsa, sour cream and choice of side. 

$16

Bucktooth Blonde Fish n’ Chips
Cod fillets hand dipped in our signature bucktooth blonde 
batter and fried golden brown. Served with fries, tartar sauce 
and house-made coleslaw. 

$16

Cajun seasoned shrimp tossed in a white wine alfredo sauce, 
fresh tomatoes, chives, parmesan flakes on a bed of spaghettini 
noodles with a garlic baguette.

Cajun Shrimp Spaghettini $18

Two pieces of our hand breaded fried chicken tossed in our 
signature beever fever sauce and drizzled with Canadian 
maple syrup. Served in a skillet with a couple of mac n’ cheese 
stix and some homemade slaw.

Beever Fever Fried Chicken $18

You’re weird for thinking it’s weird.
Spaghettini noodles tossed with bacon, shaved parmesan 
cheese, chives and topped with  sunny side up eggs and a fresh 
garlic baguette.

Joe Mama’s Bacon & Egg Pasta $15

Thin slices of our blackened sirloin, stuffed into flour tortillas 
with bibb lettuce, Asian vegetables and joe's eh sauce.

Yonge street Steak Tacos $18

Served with a choice of Kettle Chips, Fries or Veggie Sticks

SMASH BURGERS
ChOoSe bEeF / cHiCkEn / vEgGiE($2)

204 Burger

Cajun Shrimp Spaghettini



TWO FISTERS
Served with a choice of Kettle Chips, Fries or Veggie Sticks

SALADS

Done like they do on our East Coast. A pita brushed with garlic 
butter and lightly grilled. Stuffed with traditional donair meat, 
shredded lettuce, red onion, diced tomato and drizzled with a 
sweet sauce.

Donair $16

Breaded chicken breast, dipped in our beever fever sauce, 
drizzled with  honey, bibb lettuce and a slice of fresh tomato 
served in a ciabatta bun.

Hot N’ Honey 
Chicken Sandwich $16

Done the right way. Steamed Montreal smoked meat, stacked 
high on fresh marble rye, shot of brown mustard and a large 
kosher pickle.

Montreal Smoked 
Meat Sandwich $17

Our blackened steak topped with sweet Carolina mustard 
glazed onions. Served on a fresh baguette.

Steak Sandwich $19

A 1/2 pound of tender pulled pork basted in whisky bbq 
sauce, topped with fried onion rings, house made-coleslaw 
and a drizzle of Carolina mustard on a brioche bun. 

Whisky BBQ Pulled Pork $16

Shaved sirloin steak marinated in French onion soup, topped 
with cheddar cheese, banana peppers, drizzled with 
horseradish mayo and served on a fresh herb seasoned 
baguette. The best part…. French onion soup to dip.

French Onion Beef Dip $17

A flour tortilla stuffed with fresh bell peppers, red 
onion, bibb lettuce, tomato, cucumbers, blend of 
Greek seasonings and crumbled feta cheese. 
*add blackened chicken $3

Greek Veggie Wrap $15

Thin slices of sirloin beef sautéed with peppers, 
onions, mushrooms and topped with melty provolone 
and cheese sauce, served in a fresh baguette.

Philly Cheese Steak $18
Grilled chicken breast, smoked bacon, guacamole, sweet 
tomato relish, bibb lettuce and  ancho mayo served in a 
fresh ciabatta bun.

Tofino Chicken Club $16

Lightly breaded crispy chicken breast, bacon, cheddar 
cheese, lettuce, tomato and served in a flour tortilla. 
Choose between classic style, buffalo or honey dill. 

Crispy Chicken Club wrap $16

Mixed greens tossed in our house dressing, grilled cajun 
chicken, mixed cheese, chives, hard-boiled egg, fresh 
guacamole, candied bacon and diced tomato.

Avocobbo $16
Romaine tossed in caesar dressing with parmasean, bacon 
bits, croutons and a grilled buffalo chicken breast. 

buffalo Chicken Caesar Salad $16

Mixed greens, red peppers, red onion tossed in our 
own "light" honey citrus vinaigrette and topped with 
trail mix and crumbled feta cheese.

Honey Citrus House Salad $16 You won’t find lettuce in this salad…. Just a lot of fresh 
vegetables like they do on the Danforth. Sweet bell pep-
pers, cucumbers, tomatoes and feta cheese tossed in a light  
dressing. Served with pita triangles.

Danforth Greek Salad $15

Plump juicy shrimp on a bed of lo mein noodles tossed in our 
Asian  peanut dressing and mixed with carrots, celery and 
peppers.

Shrimp Thai Noodle Salad $16

Tofino chicken Club

Buffalo Chicken caesar Salad


