
 
 

Smoke ‘n Features 
 

Cocktail  
   

The Rusty Nail ~11  
Drambuie & Dewar’s Scotch with a lemon twist 

 
Soups   

cup 7.5 ~ bowl 11 
 

Cream of Mushroom   
or   

Cumin Roasted Parsnip & Chickpea 
comes with a fresh baked Goose Bun  

 

 
To Share or Not to Share 

 
 

 
Sriracha Smoked Chicken Pizza ~ 18 

smoked tomato & sriracha sauce, kimchi, mozzarella 
 

Oven Roast Pork Loin ~ 23 
buttermilk mashed potatoes, roasted butternut squash & brussels sprouts, 

Sweet apple relish topped with house gravy 
 

   

Desserts ~ 9 
 

White Chocolate Cheesecake  
smoked cherries and Oban caramel sauce 

 
Chocolate Brownie  

house-made vanilla ice cream 

 
On Tap  

 glass 5.25  ~  20oz pint 8 
 

Islander Lager 5% V.I.B   
A straightforward, laid-back lager. 

 

Coastality Pale Ale 5% Whistle Buoy   
Citra and mosaic hops jump out of your glass. 

 

Tiger Shark Pale Ale  4.7% Phillips  
Citrus and passionfruit with a super smooth finish. 

 

Fat Tug I.P.A.  7%  Driftwood  
The King of I.P.A’s satisfies a thirst for all things hoppy. 

 

Finnegan’s Irish Stout  5.1% Hoyne  
 Dry stout with bread, caramel and cocao notes.   

 

+ 5 Beers Rotators 
crookedgoosebistro.ca 

 
 



 
 
 

COCKTAILS 
 

Bourbon Sour  ~Double  

 fresh lemon, egg whites, simple syrup, bitters and choice of bourbon: 
 

Bulleit ~13     Maker’s Mark ~14     Buffalo Trace ~15     Woodford Reserve  ~17 
  

Interurban Lemonade  ~13  Double 
Old No. 7 Tennessee Whiskey, Triple Sec, fresh lemon juice & soda 

 

Kentucky Tea  ~13  Double 
fresh brewed berry iced tea, Maker’s Mark bourbon, fresh lemon juice,  

egg whites, simple syrup, bitters 

 

Dark & Stormy  ~12  Double 

Lamb’s Navy Rum, Ginger Beer, fresh lime  
 

Naval Negroni  ~12  Double 
Ardbeg Whisky, Campari, Cinzano & a touch of Kahlúa 

 

The Elder Cosmo ~12 Double 
Stillhead Blackbery Gin, St. Germain Elderflower liqueur, 

Fresh squeeze of lime and orange, splash of cranbery 
 

Rhubarb or Blueberry Lemonade  ~13  Double 
 Sheringham Rhubarb Gin or Blueberry Stolichnaya, fresh lemon, simple syrup, splash of soda  

 

Margarita Grande on the Rocks  ~ Double 

Choice of Tequilas or Mezcal, Grand Marnier, fresh lime juice, egg whites & simple syrup 
 

El Jimador Blanco ~13   Los Siete Misterios Mezcal ~15    

Don Julio Reposado ~20   Patron Anejo ~20   
 

WHITES 
 

Red Rooster Sauvignon Blanc    ~6oz  9.5   ~9oz  14   ~Bottle 36   Okanagan 

 Second Wind Pinot Gris  ~6oz  9.5   ~9oz  14   ~Bottle 36   Okanagan 

Château St. Jean Chardonnay  ~Bottle 45  Sonoma, California  
Kim Crawford Sauvignon Blanc   ~Bottle 40  Marlborough, New Zealand 

 

REDS 
 

 Volcanic Hills Magma Red   6oz ~10.25   9oz ~15   Bottle ~40  Okanagan 

  Sandhill Cabernet Merlot 6oz ~10.25  9oz ~15  Bottle ~40   Okanagan 

Marichel Estate Syrah   Bottle  ~45 Bottle  Okanagan     

 Doña Paula Malbec ~40   Bottle   Argentina 

Ravenswood ‘Old Vines’ Zinandel ~45  Bottle  Lodi, California    
 
 

ROSÉ 
Marichel Vineyard Rosé  6oz glass ~9.5  9oz glass ~14  Bottle  ~36   

 

BUBBLY 
Jaume Serra Cava  Glass ~9   Bottle ~36  

 

CIDERS 
Strongbow Cider  473 ml  ~7.5 

 

 


