
“GIN” TEASE    $9
Barro Paloma 57 Blend / Red Rooibos Syrup / Lemon / Soda

MINT FAUXJITO    $9
Muddled Mint / Lime / Turbinado Syrup / Soda / Bitters

“TEQUILA” BAD HABIT    $10
0 Proof Tequila / Orange / Lime / Agave Syrup

Seedlip Café    $10
Cold-Brewed Co�ee / Seedlip Citrus 0 Proof 

Turbinado Syrup / Chocolate Bitters

CITRUS MULE    $8
Ginger Beer / Lime Juice / Orange Juice / Mint

KALIMOXTO ZERO    $8
Dealcoholized Red Wine / Cola / Berries / Mint

CRAFTED MOCKTAILS

SODA    $2.50
Coke / Diet Coke / Sprite / Ginger Ale / Iced Tea

JUICE    $3
Apple / Orange / Cranberry

MILK    $4
White / Chocolate

SPARKLING MINERAL WATER    $4/6
355mL / 750mL

SPECIALTY SODAS    $5
Cream Soda / Root Beer / Birch Beer / Ginger Beer

DRINKS



Our selection from local

breweries and cideries

frequently changes.

please ask your server

what we have on offer today!

BOTTLES & CANS

Farm League Brewing ‘PARK LAGER’
Cambridge, Ontario   /   4.8% ABV

FARM LEAGUE Brewing ‘Fun Police’ IPA
Cambridge, Ontario   /   6.1% ABV

WELLINGTON Brewery SPA
Guelph, Ontario   /   4.5% ABV

Elora Brewing ‘Borealis’ APA
Elora, Ontario   /   5.1% ABV

Shortfinger ‘French Fuse’ Saison
Kitchener, Ontario   /   5.6% ABV

Twas Now Brewing ‘Pour Decisions’ NEIPA
Kitchener, Ontario   /   4.8% ABV

Willibald Farm Vodka Seltzer
Ayr, Ontario   /   4.8% ABV

Great Lakes Brewery
‘Old Dusseldorf’ Altbier

Etobicoke, Ontario   /   4.8% ABV

12 oz  $7  /  16 oz  $9  /  64 oz  $32

DRAUGHT BEER

Our selection from local

breweries and cideries

frequently changes.

please ask your server

what we have on offer today!

BOTTLES & CANS

Farm League Brewing ‘PARK LAGER’
Cambridge, Ontario   /   4.8% ABV

FARM LEAGUE Brewing ‘Fun Police’ IPA
Cambridge, Ontario   /   6.1% ABV

WELLINGTON Brewery SPA
Guelph, Ontario   /   4.5% ABV

Elora Brewing ‘Borealis’ APA
Elora, Ontario   /   5.1% ABV

Shortfinger ‘French Fuse’ Saison
Kitchener, Ontario   /   5.6% ABV

Twas Now Brewing ‘Pour Decisions’ NEIPA
Kitchener, Ontario   /   4.8% ABV

Willibald Farm Vodka Seltzer
Ayr, Ontario   /   4.8% ABV

Great Lakes Brewery
‘Old Dusseldorf’ Altbier

Etobicoke, Ontario   /   4.8% ABV

12 oz  $7  /  16 oz  $9  /  64 oz  $32

DRAUGHT BEER



CAVE SPRING ‘DOLOMITE’ RIESLING
Ontario     $9 / $28 / $40

2027 CELLARS WISMER CHARDONNAY
Ontario     $12 / $34 / $56

MARIA BONITA VINO VERDE
Portugal     $11 / $30 / $48

CHATEAU PESQUIE ROSE
France     $12 / $34 / $56

CAVE SPRING ‘DOLOMITE’ CAB FRANC
Ontario     $11 / $32 / $50

2027 CELLARS WISMER
ARMBRUST GAMAY

Ontario     $10 / $28 / $45

HEARTLAND SHIRAZ
Australia     $12 / $34 / $56

WINES
$9

$9

$9

$9

$9

$9

$10

$MP

VODKA

GIN

RYE 

WHISK(E)y

BOURBON

RUM

TEQUILA

SCOTCH

FROM THE
BAR 1.5OZ

HONEY NUT CHEE-RYE-O    $13
Rye / Drambuie / Amontillado Sherry /

Honey Syrup / Black Walnut & Peach Bitters

DOCK CIDE    $12
Calvados Apple Brandy / Bourbon / Apple Cider /

Maple Syrup / Cardamom Bitters

ESPRESS ROUTE 43    $13
Reposado Tequila / Licor 43 / Co�ee Liqueur / Cold-Brewed Co�ee / 

Agave Syrup / Tobacco & Chocolate Bitters

Dr. Coke ‘n’ Smoke    $16
Islay Scotch / Amaretto / Glayva / Amaro / Coke

ELDERFLOWER LEMONADE    $12
Vodka / St. Germain Elderflower Liqueur /
Honey Syrup / Lemon / Hibiscus Bitters

ROOs ISLAND ICED TEA    $11
Willibald Pink Gin / Irish Mist Honey Liqueur /
Honeybush Red Rooibos Syrup / Lemon / Soda

SANGRIA SOLEADA    $10
Red Wine / Orange Liqueur / Berry Liqueur / Citrus Soda

HOUSE COCKTAILS



CORNDOG    $8
Ontario Hotdog in House-Made Cornmeal Batter 

Served with Dock Sauce

BASKET OF FRIES    $5 / $8

CLASSIC POUTINE    $9 / $17
Fries Loaded with Cheese Curds then Smothered in Beef Gravy

DILL PICKLE Chicken RANCH
POUTINE   $12 / $19

BH Fries, Crispy Chicken, Beef Gravy, Dill Pickles,
Dill Pickle Ranch, Cheese Curds

PARK NACHOS    $23
Barrie’s Asparagus Nachos, Cheddar Cheese, Beef & Bean Chili, 

Grilled Peppers, Sour Cream, Scallion

FRENCH ONION & MASCARPONE DIP   $19
Caramelized Onions, Mascarpone Cheese, Gruyere Gratin,

Crispy Onions, Grilled Bread, Potato Chips

Prosciutto Wrapped Shrimp    $23
Stu�ed with Herbed Goat’s Cheese, Tomato Chutney, Balsamic

Dusted Fried Chicken Wings  $14 / $18      
Chipotle Lime and Tequila Glaze

BACON WRaPPED PICKLE SPEARS   $12
Served with Dill Pickle Ranch

TEMPURA LOCAL MUSHROOMS    $15
Onion Pickles, Smoked Sweet Potato, Wellesley Apple Butter

SNACKS &
SHAREABLES



$18

STREET MEAT CLASSIC    $7
Grilled Hotdog on a Toasted Bun

BH CHILI CHEESE DOG    $12
Grilled Local Hotdog, Beef and Bean Chili, 

Cheddar Cheese, Sour Cream, Scallions

THE BASIC BURGER    $13
Flame Grilled Local Patty, Aged Cheddar Cheese,

Crisp Lettuce, Sliced Tomato, Dill Pickle

THE PARK BURGER    $15
Flame Grilled Local Patty, Maple Glazed Bacon, 

Smoked Cream Cheese, Tomato Chutney

The Boat Mac    $19
2 Flame Grilled Patties, Dock Sauce, Maple Glazed Bacon, Aged 

Cheddar Cheese, Shredded Lettuce, Pickles and Diced Onion

Portobello Mushroom Burger    $12
Marinated and Grilled Marinated Portobello Mushroom Caps, 

Tomato Chutney, Shredded Lettuce, Pickles

Double Down 
Portobello Burger

Marinated Portobello, Crispy Fried Portobello, Dock Sauce, 
Dunne’s Hot Sauce, Shredded Lettuce, Tomato and Pickles

GOURMET DOGS & BURGS

$3

$3

$3

$3

$7

$7

$8

$9

$2

$3

$6

caramelized onions 

crispy onions

cheddar cheese

smoked cream cheese 

Maple Glazed Bacon

Braised Beef Cheek

crispy chicken

Grilled Chicken

Pickles

Tomato Chutney

Beef & Bean Chili

ADD-ONS

$5

$9

$7

$7

Fries

Poutine

Beet & Arugula salad

caesar salad

SIDES

DON’T FORGET TO ADD A 
SIDE TO YOUR HANDHELD!



THE PARK CAESAR    $7 / $12
Chopped Romaine, Aged Parmesan Cheese, BBQ Brisket Burnt Ends,

Fried Onions, Creamy Garlic Dressing

BEET & ARUGULA SALAD    $7 / $11
Marinated Winter Beets, Smoked Portobello Mushroom Bacon,

Soused Apples, Apple Butter, Thyme & Shallot Vinaigrette

Fried Brussels Sprouts Salad    $15
Parsnip and Goat’s Milk Cream, Aged Balsamic, Picked Onions, Crispy Prosciutto

DTK COBB    $14
Chopped Iceberg, Radish, Blue Cheese, Maple Glazed Bacon,

Tomato Chutney, Hard Boiled Hen’s Egg, Dill Pickle Ranch, Crispy Onion

SALADS

THE PARK FRIED CHICKEN SANDWICH   $15
Buttermilk Fried Chicken, Chili Honey,

Dill Pickle Ranch, Shredded Lettuce

MEATLOAF SANDWICH    $15
Signature Meatloaf, Cheese Curds, Grilled Peppers,

Arugula, Peppercorn Aioli, Potato Chips

BH BLT    $13
Maple Glazed Bacon, Black Pepper Mayo,
Tomato Chutney, Lettuce, Crispy Onions

SMOKED PORTOBELLO “BACON” WRAP  $12
'Cured' Smoked Portobello Cap, Smoked Cream Cheese,

Caramelized Onions, Soused Apple, Arugula

Cheesy Fried Chicken Club   $19
Toasted Brioche Bun, Buttermilk Fried Chicken, Dunne’s Signature 

Hot Sauce, Shredded Lettuce, Tomato, Crispy Bacon Drizzled 
with Cheese Sauce

Tofu & White Bean Burrito   $14
Smoked Sweet Potato, Grilled Tofu, White Beans, Smoked Paprika 

Salsa on a Flour Tortilla

HANDHELDS



MEATLOAF & POPCORN    $22
Signature Meatloaf, Cheese Curds, Sofritto, Popcorn Grits,

Grilled Rapini, Smoked Paprika Salsa

CHICKEN & knÖdles    $17
Braised Ontario Chicken, Flour Dumplings,

Crispy Chicken Skin, Bone Broth

Braised Beef Cheek    $25
Roasted Parsnip and Goat’s Cheese Puree, Roasted Mushrooms 

and Kale, Natural Jus

Confit Ontario Pork Belly   $23
Maple Mustard, Light Spice, Smoked Sweet Potato,

Grilled Local Mushrooms, Pickled Onion

Twice Baked Sweet Potato   $19
Marinated Tofu, Portobello “Bacon”, Smoked Cream Cheese, Crispy 

Chickpeas, Grilled Peppers, Smoked Paprika Salsa

KD (Kitchener Downtown)
MAC ‘N CHEESE

Aged Cheddar, BH Signature BBQ Sauce,
Crispy Onions, Candied Chilies, Dressed Arugula

KD w/ Burnt Ends   $17
KD w/ Buttermilk Fried Chicken   $18

Grilled Marinated Tofu    $16
Smoked Portobello “Bacon”, Apple Sweet and Sour, Grilled Rapini

ENTRÉES

$2

$2

$2

$2

$2

$2

$2

$2

BH Signature BBQ

Peppercorn Aioli

dill pickle ranch

dock sauce

apple sweet ‘n’ sour

chili honey

sour cream

hot sauce

SAUCES & DIPS

$15



B-52    $10
Co�ee / Bailey’s / Co�ee Liqueur / Grand Marnier

IRISH    $10
Co�ee / Bailey’s / Irish Whiskey

SPANISH    $10
Co�ee / Rum / Co�ee Liqueur

ITALIAN    $10
Co�ee / Co�ee Liqueur / Sambuca

SPICED TEQUILA COLD-BREW    $10
Cold-Brew Co�ee / Spiced Tequila / Licor 43 / Turbinado Syrup

SPECIALTY COFFEES

$8

$7

$8

$9

$8

$9

VERMOUTH

SHERRY

PORT

DRAMBUIE

B&B

BRANDY

DIGESTIFS 1.5OZ

$3

$3.50

$3

$3

$3.50

COFFEE

DECAF

COLD-BREW

BLACK TEA

HERBAL TEA

COFFEE & TEA

DAILY COOKIES   $6
Choose 2 From our Daily Selection; Always Fresh.

“CAMPFIRE” BAKED APPLE    $8
Smoked Whipped Cheesecake with Light Spice, Caramel Popcorn

JUST A LITTLE S’MORE PLEASE    $3
Graham Cracker, Toasted Maple Marshmallow, Melted Chocolate

White Chocolate & 
Pumpkin Cheesecake    

Candied Pecans, Apple Caramel

DESSERT

$16


