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Prices include GST

 ASK YOUR SERVER TO SEE OUR 

BEER + WINE + COCKTAIL MENU.  

Jägermeister     1 oz  5.50

Fireball     1 oz  5.50

Jameson     1 oz  5.50

Basic Shot     1 oz  7.75

Premium Shot     1 oz  8.50

Jägerbomb     1 oz  7.75

Other Bombs     1 oz  8.50

Drop Shot     1 oz  8.50

Hand Grenade     2 oz  15.50

Coffee     3.00

Tea     3.00

Pop     3.00

Juice     3.00

Red Bull Energy Drink     5.25
Regular, Sugar Free, Blue Edition,  
Yellow Edition, Seasonal Edition

NON
-ALCOHOLIC

SHOTS + BOM
BS

VODKA

Polar Ice (Well Brand)     1 oz  7.75  |  2 oz  13.50

Three Olive Cherry, Three Olives Grape,  
Absolut Elyx, Absolut Mandrin, 
Absolut Raspberri, Absolut Vanilla,  
Absolut Lime, Absolut Grapefruit,  
Grey Goose, Stoli Blueberi,  
Van Gogh Espresso, Pink Whitney     1 oz  8.50  |  2 oz  15.50

WHISKEY

Wiser’s Special Blend (Well Brand)     1 oz  7.75 |  2 oz  13.50

Crown Royal, Gibson’s Finest 12 YR,  
Wiser’s Deluxe, Wiser’s Spiced Vanilla,  
Jack Daniel’s, Jack Daniel’s Fire,  
Jack Daniel’s Honey     1 oz  8.50 |  2 oz  15.50

IRISH WHISKEY

Jameson     1 oz  8.50  |  2 oz  15.50

Bushmills Black Bush     1 oz  9.50 |  2 oz  17.75

RUM

Lamb’s White (Well Brand)     1 oz  7.75  |  2 oz  13.50

Lamb’s Navy (Well Brand)     1 oz  7.75 |  2 oz  13.50

Lamb’s Spiced (Well Brand)     1 oz  7.75 |  2 oz  13.50

Kraken Black Spiced,  
Appleton Estate, Bacardi White, Bacardi  
Limon, Malibu, Bumbu Original     1 oz  8.50 |  2 oz  15.50

TEQUILA

Olmeca Gold (Well Brand)     1 oz  8.50 |  2 oz  15.50

1800 Coconut     1 oz  8.50 |  2 oz  15.50

Casamigos Reposado     1 oz  13.50 |  2 oz  25.75

Patron Silver     1 oz  13.50 |  2 oz  25.75

GIN

Beefeater (Well Brand)     1 oz  7.75 |  2 oz  13.50

Bombay Sapphire     1 oz  8.50 |  2 oz  15.50

Tanqueray     1 oz  8.50 |  2 oz  15.50

Hendrick’s     1 oz  9.50 |  2 oz  17.75

BOURBON

Jim Beam     1 oz  8.50 |  2 oz  15.50

Woodford Reserve, Maker’s Mark     1 oz  9.50 |  2 oz  17.75

SCOTCH

Blended   
Ballantine’s Finest     1 oz  7.75 |  2 oz  13.50

Chivas Regal 12 YR     1 oz  9.50 |  2 oz  17.75

Single Malt   
 

Glenlivet 12 YR     1 oz  9.50 |  2 oz  17.75

Lagavulin 16 YR, Oban 14 YR,  
Talisker 10 YR     1 oz  13.50  |  2 oz  25.75

BRANDY

Stock 84     1 oz  7.75  |  2 oz  13.50

Metaxa 7 Star     1 oz  8.50 |  2 oz  15.50

COGNAC

Courvoisier VS, Hennessy VS     1 oz  9.50  |  2 oz  17.75

Rémy Martin VSOP     1 oz  12.00  |  2 oz  22.75

BA
CK

 OF TH
E BA

R

 FRIDAY 4–8 PM  

50% OFF
WINE +

SNACK PLATES



FO
OD

  OTR Favourite

GST not included in prices

 Vegetarian
  Ask your server for 

Vegetarian options

  Gluten Friendly (may contain trace amounts of gluten)
  Ask your server for Gluten Friendly options  

(may contain trace amounts of gluten)

THE ROCKSTAR BURGER     21
100% ground chuck, American cheese,  
smoky bacon, fried onions, secret  
sauce, lettuce, tomato, pickles

NEW YORK CHOPPED CHEESE 19
Premium ground chuck, American  
cheese, griddled onion, hoagie bun,  
lettuce, tomato, garlic aioli

GARDEN PARTY   19
Local seasonal produce, Mediterranean 
pepper spread, dill pickle hummus, fresh 
greens, tomato, pickled vegetables

CAJUN HADDOCK BURGER 18
Canadian haddock, creole sauce, iceberg 
lettuce, tomato, pickled red onion

JERK CHICKEN CLUB 20
Grilled jerk chicken breast, crispy  
bacon, aged cheddar, avocado, fresh  
arugula, tomato, sriracha aioli

ALABAMA FRIED CHICKEN     19
Brioche bun, secret recipe fried chicken,  
white BBQ sauce, shredded cabbage, pickles

THE CHICAGO ITALIAN BEEF 19
Slow roasted prime Canadian beef, giardiniera, 
Italian sub bun, herb roasting “juice”

SIDES
All sandwiches include fries.  |  Add: Gravy  +1

Substitute: Poutine, Soup or Salad  +3

H
IGH

 DOU
GH

OFF THE ROCKS SALAD     20
Marinated chicken breast, fresh  
greens, seasonal berries, cucumber,  
feta cheese, sweet apple vinaigrette

CAJUN SIRLOIN CAESAR   22
Blackened premium aged sirloin,  
romaine, charred lemon, sourdough  
croutons, garlic Caesar dressing

WICKED WEDGE     14
Cold Crisp iceberg wedge, buttermilk ranch, 
tomatoes, bacon, blue cheese, green onion

LOBSTER RIGATONI     24
Ocean wise Atlantic lobster, rigatoni, 
parmesan cheddar cream sauce, oreganata

HEAD BANGERS BOWL   23
Roasted chorizo sausage, sauteed  
peppers, salsa Verde, cumin mash

KOREAN BBQ RICE BOWL 22
Grilled chicken, sweet soy BBQ glaze,  
kimchi cabbage slaw, sriracha aioli

JASPER STEAK FRITES   24
 

fries, horseradish aioli, fresh greens

BLACKENED HADDOCK BOWL     21
Maple bourbon sauce, southern  
coleslaw, griddled peppers, onions

H
EA

DLIN
ERS

THE CLASSIC       12
Two choice eggs, roasted tomato, bacon, OTR 
signature wedge potato hash, multigrain toast

STEAK + EGG SAMMY 12
Brioche bun, horseradish aioli, blue  
cheese, easy fried egg, sliced premium  
aged sirloin, greens, tomato, OTR  
signature wedge potato hash

EGGS BENNY     12

hollandaise, OTR signature wedge potato hash

CHICKEN + WAFFLE BENNY 12

poached eggs, poutine gravy, hot maple drizzle

CAPRESE BENNY   12
Sourdough, hot house tomato, fresh 
bocconcini, poached eggs, hollandaise,  
OTR signature wedge potato hash

BELGIAN WAFFLES 12 
 + ICE CREAM    

rotational ice cream, whipped cream

BRUNCH
SIDES

Bacon, Vienna Multigrain, Chorizo Sausage, Smashed 
Avocado, Hollandaise Sauce, or Fresh Fruit Salad  +3 

SATURDAY, SUNDAY  
+ HOLIDAYS  
served until 2pm  

BRU
N

CH

D(ESSERT)-CHORD

ROTATIONAL PAIL     7
Ask your server about our seasonal 
rotation of locally sourced ice cream

NEW YORK CHEESECAKE 11
Slow baked classic served  
with seasonal fruit

OTR SIGNATURE WINGS     17
SAUCES DRY RUBS
Hot, Korean BBQ,  
Honey Garlic, Teriyaki, 
Sweet Chili, Valentina 
Hot, Hot Maple,  
Alabama White Sauce

Salt + Pepper, Lemon 
Pepper, Caribbean Jerk, 
Cajun, Applewood BBQ, 
Maple Bacon, Dill Pickle, 
Franks RedHot

SOUP + BREAD 9
Daily selection of our signature  
handcrafted soup + bread

NACHOS       20
Corn tortillas, cheese blend,  
pickled Fresno peppers, tomato,  
green onions, salsa, sour cream

CHICKEN TENDERS     14
Buttermilk hand breaded tenders  
with OTR signature chili plum sauce

FAB FOUR DIPS   17
Warm, crispy naan accompanied by  

tzatziki, Mediterranean roasted pepper

SUSHI TACOS     15
Crisp nori, seasoned sushi rice,  
pickled ginger, wasabi aioli,  
cucumber, sesame seeds

BAR-B-Q RIBS   18
Smokey peppered pork ribs  
with maple mustard dip

CALAMARI TENDERS 16
Crispy fried salt + pepper squid  
tenders with pickled Fresno dip

POUTINE     13
Skinny fries, squeaky cheese  
curds, house poutine gravy

RED HOT CHILI POPPERS   17
Crispy queso Fresno stuffed  
chilies, chili plum dip

SN
A

CK
 PLATES

ALL DAY BREAKFAST

BREAKFAST TACOS     16
Crumbled bacon, Valentina hot  
sauce, guacamole, scrambled  


