STARTERS

CHAMPIONSHIP CHILI $15

Brisket, Chorizo, Ground Chuck, Beans, Hot Peppers,
Tex Mex, Sour Cream, Scallions, Garlic Toast

FRENCH ONION BRISKET SOUP $12

Caramelized Onion, Red Wine, House-made Beef Stock, Brandy,
Sourdough Crouton, Melted Tex Mex & Swiss Cheese

IRISH NACHOS $18

Crispy Potato Scoops, Tex-Mex Cheese, Scallion,
Chopped Tomato, Jalapenos, Sour Cream and Salsa

VEGAN TEMPURA CAULIFLOWER BITES $14

Sweet Chili Sauce, Toasted Sesame Seeds, Green Onion
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CHOPPED SALAD $15
Chopped Lettuces, Toasted Bread Crumbs, Crispy Shallots,
Cherry Tomatoes, Cucumber, Southwest Dressing

CAESAR SALAD $16

Romaine, Applewood Smoked Bacon, Croutons,
Parmesan Cheese & Caesar Dressing

BABY SPINACH SALAD $16
Candied Pecans, Royal Gala Apple, Red Onion,
Goat Cheese, Cider Vinaigrette

GRILLED VEGGIE SALAD $16
Romaine, Black Olives, Cucumber, Cherry Tomato,

Green Zucchini, Roasted Eggplant, Roasted Red Pepper,

Feta, Fried Chickpeas, Agave Lime Dressing

ROASTED CAULIFLOWER RICE BOWL $18

Rice & Beans, Roasted Corn, Roasted Cauliflower,
Onions, Peppers, Cilantro, Guacamolé

RUSTY’

FAVOURITES

NACHOS
WINGS
ONION RINGS

FRIES

POUTINE OR VEGAN POUTINE
CHICKEN FINGERS & FRIES
SWEET POTATO FRIES

SANDWICHES
BURGERS & WRAPS

SERVED WITH SKINNY FRIES

$18

CHEESEBURGER

6oz Patty, Garlic Aioli, White Onion, Ketchup,
Mustard, Pickle, Lettuce, Tomato, Swiss Cheese,
Rustys Memphis BBQ Sauce

ADD BACON $3

NASHVILLE CHICKEN SANDWHICH
Spicy Fried Chicken , Tomato, Lettuce,
Pickles, Habanero-Lime Aioli

TURKEY WRAP BLT

Brined Smoked Turkey, Applewood Bacon, Romaine,
Tomatoes, Shredded Cheese, Southwest Ranch

PULLED PORK SANDWICH
Sugar Maple & Oak Smoked Pork Shoulder, Tangy
Tenessee Sauce, Coleslaw

PRAWN TACOS

Crispy Tempura Prawns, Pickled Red Cabbage,
Tomatillo Salsa, Avocado, Mango Crema

JERK JACK FRUIT TACOS
' Flour Tortilla, Rice and Beans, Cilantro,
Tropical Fruit Salsa, Jerk Sauce

CHOPPED SMOKED BRISKET SANDWICH
Horseradish Mayonnaise, BBQ Sauce

SHAVED PHILLY STEAK SANDWICH

Jalapeiio Monterey, Sautéed Sweet Peppers and Onion,
Memphis BBQ Sauce, Toasted Hoagie

KICKIN’ CHICKEN SANDWICH
'BBQ Pulled Chicken, Crispy Jalaperio,
'Rusty’s Tangy Tennessee Sauce,
Frank’s Red Hot

ROASTED VEGAN PANINI

Roasted Zucchini, Eggplant, Red Pepper, Cashew Ricotta,
Pesto vayonnaise, Vegan Sourdough

VEGAN DONAIR KEBAB
‘Vegan Gyro, Pickled Red Cabbage, Black Olives, Romaine,
'Tomato, Cucumber, Coconut Donair Sauce

MAINS

FISH & CHIPS
Beer Battered Haddock Fillets, Fries, Tartar Sauce, Coleslaw

NASHVILLE HOT FRIED CHICKEN
Sliced White Bread, Pickels, Coleslaw, Fries

BAKED MAC N CHEESE
Apple-wood Smoked Cheese Sauce, Bacon, Panko Crumble

VEGAN ‘DEFINITELY NOT' CHICKEN
Nashville Fried Spicy Oyster Mushrooms,
Pickles, Vegan Coleslaw, Fries

CRISPY VEGAN PORTABELLO
Vegan Mozzarella, Ve Panko, Baby Spinach, Tomato Jam,
Steamed Legumes & Grains, Herb Rub, Vinegar Reduction
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SERVED WITH COLESLAW, FRIES, PICKLES

BBQ BEAN SALAD, SLICED BREAD & BUTTER

BARBEQUE PORK
Sugar Maple Smoked, Tangy Tennessee BBQ Sauce

BEEF BRISKET
Signature Espresso Rubbed & Smoked Slow ‘n’ Low

PORK SIDE RIBS
Half Rack, St Louis Cut, Memphis BBQ Sauce

1/2 BBQ ROTISSERIE CHICKEN
Lemon Herb & Garlic, Pepper Rubbed

10°Z ‘PRIME' FLANK STEAK
Signature Espresso Rubbed, Grilled and Sliced
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SERVES 2 PEOPLE

6 WINGS, 2 RACK RIBS,
PULLED PORK, BRISKET

KiDS MENU

CHICKEN FINGERS & FRIES
KIDS FISH & CHIPS

KIiDS MAC N CHEESE
HOTDOG & FRIES
HAMBURGER & FRIES

$55

$12

FOR KIDS 12 & UNDER



