
HOLIDAY PRIX FIXE
priced per person · choice app, main + dessert

PRIX FIXE 1 29.
BEER + ONION SOUP  
caramelized onion + ale broth, rye crouton, Emmental

CAESAR SALAD  
romaine, kohlrabi, pickled egg,  
horseradish garlic dressing, cheddar croutons

NEWFOUNDLAND COD FRITTERS 
Diablo’s Fuego aïoli, lime nori salt

CRISPY BRUSSELS SPROUTS  
halloumi, clementine, honey, sesame seeds

HOLIDAY FRIED TURKEY SANDWICH 
pork + chestnut stuffing, cranberry ayo, bird gravy

PITMASTER’S SECRET BURGER 
brisket burnt ends, quarter pounder patty,  
mustard mayo, crispy onions

LIBERTY FISH + CHIPS 
LC lager battered haddock, fries, mushy peas, 
tartar sauce

BLACK BEAN BURGER  
sweet potato, quinoa + black bean patty,  
guacamole, arugula, smoky aïoli

STICKY TOFFEE PUDDING  
hopped whiskey butterscotch, vanilla ice cream

CHOCOLATE, NUT + SOUR CHERRY BROWNIE  
chocolate sauce, caramel ice cream

 vegetarian

PRIX FIXE 2 39.
BEER + ONION SOUP  
caramelized onion + ale broth, rye crouton, Emmental

KALE, GOAT CHEESE + CRANBERRY SALAD 
apple cider vinaigrette, walnuts, winter radishes

NEW BRUNSWICK CHAR TARTARE
endive, beets, horseradish aïoli

CRISPY BRUSSELS SPROUTS 
halloumi, clementine, honey, sesame seeds

HOLIDAY FRIED TURKEY SANDWICH 
pork + chestnut stuffing, cranberry mayo, bird gravy

STEAK, MUSHROOM + ALE PIE 
P.E.I. grass-fed beef, mashed potatoes,  
collard greens

HAIDA GWAII ALBACORE TUNA 
pear + fennel salad, beans, watercress,  
jalapeño dressing

BUTTERNUT SQUASH + SPINACH LASAGNA  
mustard cheese sauce, arugula, roasted squash, 
charred onions

STICKY TOFFEE PUDDING  
hopped whiskey butterscotch, vanilla ice cream

S’MORES BAKED ALASKA 
graham shortcake, meringue,  
chocolate marshmallow ice cream



HOLIDAY PLATTERS
serves 8 persons

MENU 1 85.
PRETZELS
served warm, housemade mustard

LIBERTY NACHOS
Yorkshire puddings, avocado crema, sour cream, 
salsa, cheese, green onions

CALAMARI
Old Bay seasoning, hoppy mayo, lemon

CHICKEN WINGS
honey lime pickle OR butter hot sauce

BEEF SLIDER
tomato onion relish, pickle mayo,  
nasty processed cheese

MENU 2 100.
PRETZELS
served warm, housemade mustard

STEAK TARTARE
charred sourdough, egg yolk, pickles

FRIED COD FRITTER
Diablo’s Fuego aïoli, lime nori salt

SHRIMP COCKTAIL
Marie Rose sauce, cucumber, rye toast

LAMB KOFTAS
sumac tzatziki

MENU 3 160.
P.E.I BEEF BRISKET
cooked in the smoker

JERK CHICKEN
jerk sauce

PORK BABY BACK RIBS
braised with beer + apples

HOUSEMADE SAUSAGE
pork, beef, spices

CHICKEN WINGS
honey lime pickle OR butter hot sauce

VEGETARIAN MENU 80.
PRETZELS
served warm, housemade mustard

HUMMUS + CHIPS
smoky hummus, tortilla chips, farmers veggies

JALAPEÑO + CHEDDAR PIEROGIES
sour cream, beet + horseradish chutney

DILL PICKLE FRIED CAULIFLOWER
hot sauce, buttermilk ranch

BLACK BEAN SLIDERS
sweet potato, avocado, sweet + smoky aïoli, arugula


