
Appetizers
Baked Brie $16.25
phyllo baked topped with fresh fruit, walnuts and 
finished with honey & raspberry coulis 

Bruschetta $13
fresh tomato mix, topped with feta and shredded 
cheese on a toasted ciabatta

Mussels $14.50
presented in a white wine cream sauce with
bacon, sun dried tomatoes and chives

Salmon Cake $15
fresh, panko rolled and lightly fried with mango
and avocado salsa topped with chipotle and dill aioli

Classic Poutine $13.50
yukon gold hand cut fries topped with Quebec curds 
and gravy 
add pulled pork $5 or brisket for $6

Breakwall Cobb $17
spring mix topped with grilled chicken,
peppercorn bacon, avocado, cherry tomato, 
and chunks of blue cheese paired with our 
mango vinaigrette

Summer Harvest $16
spring mix topped with sweet beets, sliced apples, 
walnuts, goat cheese and a touch of honey, paired 
with our raspberry vinaigrette

Classic Pear $16
poached cinnamon pears, crumbled blue cheese, 
and candied pecans served over baby spinach,
paired with our maple balsamic

Add salmon $7 or chicken $5 to any salad 
Add quinoa to any salad for $3

Caesar $14
romaine tossed in our creamy garlic caesar

dressing, topped with peppercorn bacon,
 zesty housemade croutons and freshly 

grated parmesan

Greek $14
crisp romaine, cherry tomatoes, diced cucumber, 

red onion, black olives and feta cheese with a 
light classic dressing

Calamari $14.50
light and crispy, served with chipotle aioli

Quesadilla $17
grilled tortilla filled with pico de gallo, sauteed

onions and bell peppers, mixed cheese and a choice
of pulled pork, chicken or veggie avocado

Nachos $16
pico de gallo, jalapenos, mixed cheese, black beans and

lettuce served on a bed of corn chips, add pulled pork 
$5 or brisket $6 double cheese or add guacamole $3.50

Smoked or Dusted Wings $16
suicide, hot, medium, mild, honey garlic, 
sweet chili, hot’n’honey, jerk, dry cajun, 

bbq or hot’n’honey garlic

Crowd Pleaser $47
cajun crab balls, calamari, pulled pork quesadilla, 

chicken fingers, house cut fries, sweet fries married as 
one massive appetizer, great for parties!

Salads



Sandwiches
Breakwall Club $17.25
grilled chicken, peppercorn bacon, melted brie,
tomatoes, lettuce and roasted garlic mayo on a 
9 grain ciabatta 

Smoked Pulled Pork $16.50
applewood smoked and tossed in our signature bbq
sauce topped with creamy slaw on a fresh baguette

Smoked Brisket $18
hickory smoked and infused with sauteed onions,
mushrooms and melted cheese on a fresh baguette
served with a side of horseradish aioli 

Chicken Caesar Wrap $16.50
grilled or breaded chicken, peppercorn bacon and
romaine hearts tossed in house made caesar dressing

California Wrap $17
grilled chicken, avocado, shredded lettuce, mixed 
cheese, sauteed onions and bell peppers, infused with 
our bbq sauce and served with a side of sour cream
Vegetarian ? No problem, scratch the chicken and we’ll 
beef up the veg... no pun intended

Panko Chicken $17
lightly breaded chicken breast with lettuce,
tomato and mayo on a fresh baked baguette

Chicken Fingers with a choice of side
Mini Burgers with a choice of side
Chicken Wings with a choice of side

Poutine
Pasta with Garlic Bread

choice of butter & parm,tomato,rose
or cream sauce

Classic Burger $16
AAA ground beef burger served with lettuce, 

tomato, pickles and red onion

Add ons:
extra patty or brisket $5 pulled pork $4

bacon slices $3 avocado $2 goat cheese $2
shredded mixed cheese $2 feta cheese $2

pico de gallo $2 jalapenos $2
sauteed mushrooms and onions $2

Let’s TACO Bout It $18
served with 2 soft taco

Classic Basa Fish
cajun spiced with shredded mango, lettuce, 

pico de gallo, slaw and chipotle aioli

Applewood Pulled Pork
smothered in bbq sauce, topped with 
pico de gallo, slaw and chipotle aioli

Hickory Smoked Brisket
finished with avocado, pico de gallo 

and horseradish aioli

Cajun Chicken
shredded lettuce, mango, pico de gallo 

and chipotle aioli 

Kids Menu $10

with a choice of 2 sides

Finish it off right with a scoop of vanilla or chocolate ice cream



Signature Mains
Low & Slow choice of 2 sides

Classics served with roasted potatoes and seasonal veg

Pastas

Sides
hand cut fries
coleslaw
carrots & celery sticks
house salad
roasted potatoes

Upgrades
quinoa $1

mixed seasonal veg $1
sweet potato fries $2

poutine $3
greek salad $2

caesar salad $2

Pulled Pork Plate $17
tender Ontario AAA Pork shoulder marinated and 
smoked for 12 hrs over applewood

Brisket Plate $19
Ontario AAA beef marinated and smoked for 16
hrs over hickory

Baby Back Ribs
half rack $21 full rack $39
smoked 8 hrs over applewood and smothered
in bbq sauce

Indecisive Sampler $28
1/4 pound brisket, 1/4 pound of pulled pork and 
3 bones of back ribs

BIG BOY SAMPLER $68
comfortably feeding 3-4
If sharing is your thing, behold our ultimate sampler 
platter! 1/2 rack back ribs, 3/4 pound of brisket, 
3/4 pound of pulled pork, pound of wings and choice 
of 3 sides, served with slider buns

Roasted Chicken Supreme $19
stuffed with goat cheese, spinach and sundried 
tomatoes topped with bacon bits in a white wine 
cream sauce 

Ribeye Steak 12 oz $28
add goat cheese, sauteed onion, peppers and 
mushrooms as a steak topper for $5

Atlantic Salmon $18.50
grilled or blackened 

Chicken Parmesan $21
panko breaded chicken topped with

tomato sauce, monterey jack and
mozzarella cheese, baked and served 

with rose penne and caesar salad

Penne $17.25
grilled salmon, portobello mushrooms, prosciutto 

and spinach in a gorgonzola cream sauce

Fusilli $17.25
grilled chicken, portobello mushrooms,

sundried tomatoes and scallions in a white wine pesto 
cream sauce topped with pine nuts

Penne a la Vodka $16.25
chorizo sausage, prosciutto, sundried tomatoes and 

mushrooms in a spicy rose

Farfalle $17.25
grilled chicken, bacon, sundried tomatoes and 

scallions tossed in our chipotle cream sauce 



Daily Features
MoFoYo Mondays

1/2 PRICE WINGS
with the purchase of a beverage

$5 Molson Bottles

Toasty Tuesdays
BEAUS & A BURGER

2 for $9 Pabst Tall Boys, 2 for $9 Jameson Shots

Way Back Wednesdays
$14 PASTAS ALL DAY/NIGHT

$5 House wine by the glass
$5 off Wine by the bottle

Thirsty Thursdays
1/2 RACK & DOMESTIC PINT $21

$4.50 Jager & Bar Rail 
 

Freedom Fridays
$11 MUSSELS

5 for $30 Corona buckets
Pad Thai $19

Slammin’ Saturdays
ORDER A STEAK AND THE TOPPER’S ON US!

$12.50 Sangria personal pitchers

CAESAR Sundays
1/2 PRICE APPETIZER WITH THE PURCHASE OF 2 ENTREES

Hail Caesar! Singles for $5, Doubles for $9
Prime Rib Dinner $25



Tallboys
Pabst Blue Ribbon     $6.25
Coors Banquet      $6.75
Cameron’s Red Ale     $6.75
Budweiser       $6.75
Muskoka Craft Lager  $7.75
Muskoka M.T  IPA       $8.25
Rickards Radler     $7.50
Somersby       $8.50
Strongbow      $8.00
Batch Cider      $7.75 

On Tap
Guinness      $9.25
Tankhouse             $8.25               $23
Beaus       $8.25  $23
Heineken      $9.25  $26.25
Stella      $9.25  $26
Organic      $8.25  $23
Keiths      $7.50  $20.75
Coors Light     $7.50  $20.75
Canadian      $7.50  $20.75
Rickards Red     $7.50  $20.75
Shocktop      $8.25  $23
Creemore      $8.50  $23.50
Old Style Pilsner    $6.50  $18.25

Bottles
Amsterdam Blonde  $6.25 
Steamwhistle   $6.25
Corona    $7.25
Heineken    $7.25
Coors Light   $5.75
Canadian    $5.75
Canadian 67   $5.75
MGD    $5.75
Budweiser    $5.75
Export    $5.75

Coolers

Woody’s Grapefruit              $6.75
Smirnoff Ice                           $6.75

Non-Alcoholic Beer
O’Doules        $5.50
Grolsch        $5.50

Beer, Cold Ones, Brewskis
ask us about our rotating craft tap and featured tallboys!

Pints

Pitchers


