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SOUP OF THE DAY / 11. (V9
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SCOTCH EGG / 12.
pork sausage, AP sauce, piccalilli
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MAINS

PRAIRIE LENTIL + QUINOA BOWL / 20. (:)
tahini sauce, broccoli, tender greens,
roasted roots, dill, mint

add guacamole / 4.

Executive Chef / RYAN LISTER
Chef de Cuisine / TOM WADE

© elibertycommons

LIBERTY FISH + CHIPS / 25.
AGD lager battered haddock,
fries, slaw, mushy peas,
tartar sauce

POUTINE / 14.
fries, cheese curds, proper chicken gravy

CALAMARI / 18.
0ld Bay, hoppy mayo, lemon

MAPLE SRIRACHA CAULIFLOWER / 17. (:)
roasted garlic ranch

CHICKEN WINGS / 20. per LB
honey lime pickle OR butter hot sauce

TRUFFLE PARMIGIANO FRIES / 14. (:)
white truffle oil, herbs, Parmigiano-Reggiano

STEAK TARTARE

beef tenderloin, pickles, egg yolk
Brodflour sourdough

small 20. / Iarge 217.

YORKIE PUDDING + CORN CHIP NACHOS / 22.
sour cream, cheddar, pickled jalapeno,
BBQ corn + tomato salsa, refried beans
add guacamole / 4.

add pulled jerk chicken [ 8.

add brisket burnt ends [/ 8.

JERKED MAHI MAHI / 29.
roasted squash, cilantro salad,
Canadian wild rice + peas, herb yoghurt

STEAK + FRIES
fries, green beans, chimichurri
/oz flat iron 37. [/ 10oz strip loin 47.

CAULIFLOWER MAC + CHEESE / 22. (:)
roasted cauliflower, aged cheddar,
arugula, rarebit cheese sauce,
scone crumb

add bacon / 6.

add pulled jerk chicken [ 8.

add brisket burnt ends [/ 8.

BARBECUE

%LB BEEF BRISKET / 29.

BR Traditional Ale BBQ sauce, coleslaw,

potato salad, pickle, cheese scone

HOGTOWN SPARE RIBS / 32.
BR Traditional Ale BBQ sauce,
coleslaw, beans, pickles, cheese scone

SAUSAGE PLATE / 22.
ale mustard mash, charred onion,
roasted roots, red eye gravy

JERK HALF CHICKEN / 26.
mint + coriander raita,
Canadian wild rice + peas,
cilantro + radish salad

LC BBQ PLATTER

beef brisket, jerk chicken,
Hogtown ribs, sausage, beans,
potato salad, slaw, cheese scones
for two 79. / for four 130.

SALADS

add bacon 6. / pulled jerk chicken 8. /
salmon 16. / brisket burnt ends 8.

RAW VEGETABLE / 16. (19)
carrots, cabbage, radishes,
celeriac, rutabaga,

sesame + ginger dressing

WARM PANZANELLA / 18. (:)

baked hot house tomato,
cucumbers, onion, tender greens,
Niagara vinaigrette

CAESAR / 17. (V)

romaine, kohlrabi, radish, Parmesan,
horseradish garlic dressing,

spiced croutons

() Vegetarian () Vegan

Please make us aware of any food allergies,
as there may be ingredients that are not listed.

MEAT + BREAD

served with fries, Caesar OR daily soup / sub gluten-free bun 2.

THE COMMON BURGER / 21.
nasty processed cheese,
onion tomato relish,
pickle mayo, dill pickle

LIBERTY BBQ BURGER / 26.
brisket burnt ends, BBQ sauce,
pickle mayo, crispy onions,
nasty processed cheese

CHICKPEA BURGER / 21. (V)
falafel patty, quinoa tabbouleh
garlic aioli, tomato, pickled vegetables

FRIED CHICKEN SANDWICH / 21.
roasted garlic aioli, pickles,
remoulade slaw, LC secret sauce

THE 6IX REUBEN / 23.

T.0. smoked meat, mustard mayo,
sauerkraut, hot peppers,
Ontario Emmental

SANDWICH OF THE DAY / MP.
chef-inspired daily sandwich

SWEETS

STICKY TOFFEE PUDDING / 13.
vanilla ice cream, bourbon butterscotch

CANDIED BACON BUTTER TART / 13.
housemade bacon, vanilla ice cream



