DOBLSID

bites and bowls

PATATAS BRAVAS S
spanish fried fingerling potatoes, lemon aioli,
smoked paprika, green onion, chipotle mayo

KUNG PAO CAULIFLOWER 16
tempura-battered cauliflower, toasted sesame, tahini
and wasabi mayo, scallions, fresno chilies, cilantro

THE EARTH BOWL M 19
quinoa, black beans, romaine lettuce, tomato, corn,
bell pepper, tortilla chips, avocado-chipotle dressing

SUMMER HARVEST SALAD 20
mixed greens, candied pecans, lightly pickled
raspberries and blackberries, goat cheese,
basil-champagne vinaigrette

CHICKEN WINGS 22
1lb of wings tossed in your choice of sauce

Buffalo | Honey Garlic | BBQ | Blue Cheese

or ask your server for house-made sauces

TUNA POKE BOWL 24
seared tuna, sushi rice, avocado, nori sheets, carrot,
marinated cucumber, toasted sesame seeds, cabbage,
spicy mayo, sprouts, edamame

100KM CHARCUTERIE BOX 39
locally sourced cheese and meats, pickled vegetables,
crispy flatbreads

handhelds

served with fries

MBR CLUBHOUSE 22
sourdough bread, house-brined turkey breast,

maple bacon, black pepper aioli, lettuce, tomatoes,
aged cheddar

BRISKET CUBANO 23
rye bread, brisket burnt ends, capicola, pickles,
smokey mustard mayo, swiss cheese

THE CARRICK SMASH BURGER 24
brioche bun, two wagyu beef patties, pickles,
birdie sauce, cheddar, caramelized onions, lettuce

SSeie DR e

DRUMSTICKS 4
vanilla caramel | vanilla fudge

THE ULTIMATE ICE CREAM SANDWICH T2
chocolate chunk cookies, vanilla ice cream,
caramel, sprinkles

v/ Vegan
Please notify your server of any allergies or dietary restrictions
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signature cocktails

HIBISCUS DARK'N STORMY 145
dark rum, hibiscus syrup, ginger beer, lime juice

COCONUT MARGARITA 16
tequiila, triple sec, cream of coconut, lime juice,
toasted coconut syrup

MANGO MAI TAI 16
white and dark rum, triple sec, mango juice, orgeat,
lime juice, orange-blossom mist

PINA COLADA 16
white rum, cream of coconut, toasted coconut syrup,
pineapple juice, banana-bergamot bitters, lime juice

STRAWBERRY DAIQUIRI 16
white rum, lime juice, simple syrup, daiquiri bitters,
frozen strawberries

signature mocktails

PINEAPPLE JALAPENO REFRESHER 12
pineapple juice, lime juice, jalapefio syrup, soda water,
garnished with a tajin rim

BLUEBERRY DAIQUIRI 12
lime juice, simple syrup, frozen blueberries,
daiquiri bitters

WI ne BY THE GLASS
2024 PINOT GRIGIO | TAVERNELLO 907110
FIOL PROSECCO DOC | ITALY 607115

2024 OYSTER BAY ROSE | NEW ZEALAND 9oz | 21
2024 CABERNET SAUVIGNON | PEREZ CRUZ 90z | 21

On draught 120z 200z 600z
COORS ORIGINAL 7 9 26
MUSKOKA BAY ALE 7 O D6
tall cans

MILLER LITE 10
COORS LIGHT 10
HEINEKEN 11
SOL 11
SPY DISTILLERY “GOLDEN EYE" CIDER a4
TIKI BUCKET 45

five tall cans onice

ready to drink

TRIPLE BOGEY TRANSFUSION 1©
grape | orange | azalea

TRIPLE BOGEY HALF & HALF 10
lemonade and iced tea
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