orrisey's

PUBLIC HOUSE

SOUP & SALAD

Soup

‘Warm focaccia & butter

HOUSE SMOKED BRISKET CHILI © @

‘Warm focaccia & butter

GRILLED PEACH & MOZZARELLA SALAD © ©

Charred peaches, mozzarella, candied pecans, dried
apricot, arugula and apple cider vinaigrette

ROASTED BUTTERNUT SQUASH SALAD ) @ ©

Pickled beets, feta, cherry tomatoes, cucumbers,
mixed greens and balsamic dressing

T0 SHARE

MO’S SIGNATURE WINGS © @ @
Honey garlic, salt & pepper, buffalo,
Jameson BBQ, mango habanero

BRISKET FRIES ) @

Fries topped with house smoked brisket, gravy,
mozzarella and green onion

MO’S FAVOURITES

BUTTER CHICKEN BOWL @

Chef’s signature butter chicken, aromatic
basmati rice, papadum, naan & raita

ULTIMATE MAC ‘N’ CHEESE & @
Smoked brisket, bacon, mozzarella &
Gouda cheese sauce

FISH & CHIPS - 1 OR 2 PIECES ) @ @

Beer battered wild caught haddock, creamy cider
broccoli slaw, house-made tartar sauce, lemon,
and fries

FISH TACOS ) @

Beer battered wild haddock, freshly made coleslaw,
house-made charred pineapple salsa, chipotle aioli,
lime, cilantro, and green onions

(@) Nut Free
(%) Gluten Friendly*

@) Vegetarian
(@) Dairy Friendly

We use a dedicated GF fryer.

*Cross contamination may occur.

IN YOUR HANDS

GUNPOWDER FRIED CHICKEN SANDWICH @ @

Chef’s special blend of spices, fried chicken, pickled
carrot strips, shredded lettuce, citrus mayo, served
on a brioche bun

MO’S OVER THE TOP BURGER @

60z carnivore patty, BBQ smoked brisket, bacon,
cheddar, roasted onions, served on a brioche bun

BRISKET SANDWICH ©

16 hour overnight smoked brisket, Monterey Jack
cheese, coleslaw, bread & butter pickles, ancho BBQ
sauce, chipotle aioli, served on a brioche bun

BASIL BURRATA SANDWICH © ©

Zucchini, red peppers, basil, baby spinach, burrata,
provolone, lemon mayo, served on a ciabatta bun

PLATTER FOR ONE

BRISKET PLATTER & @ @
Slow smoked brisket, coleslaw, potato salad, brisket
chili, bread & butter pickles, and ancho BBQ sauce

SLOW COOKED PORK RIBS ) @ @
Ribs, served with BBQ sauce, fries, coleslaw, and
bread & butter pickles

THE JUST RIDICULOUS PLATTER 21 ©

Slow smoked brisket, pork ribs, gunpowder chicken,
1/21b chicken wings, brisket sliders, ultimate

mac ‘n’ cheese, brisket fries, coleslaw, potato salad,
brisket chili, bread & butter pickles, and

ancho BBQ sauce

D essers

All desserts are crafted by our in-house pastry chef

HASKAP BERRY SHORTCAKE STACK ©

Buttery biscuit layers, local haskap berries, whipped
vanilla cream, and lemon honey basil drizzle

BLACK FOREST GATEAUX ©

Marinated cherries, shaved chocolate, served with
vanilla ice cream

<
UPGRADES «

Yam Fries

Truffle & Parmesan Fries
Brisket Fries

Beer Battered Onion Rings
Brisket Chili

ADD-ONS

Chicken Breast
Gunpowder Chicken
Beef Patty

Brisket Slice

HAPPY HOUR

3:00 pm to 5:00 pm
$10 WINGS
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