
Please inform your server of any dietary concerns or allergies. An 20% Gratuity is applied to groups of 8 or more.

APPETIZERS/SHAREABLES
Soup of the Day

The OG Poutine

Organic Greens

11

19

16

Chef Curated, Local Ingredients 

Crispy Fries, Quebec Cheese Curds, House Poutine
Sauce, Scallions 

Shaved Pear, Woolwich Goat Cheese, Heirloom Radish,
Dried Cranberries, Raspberry Vinaigrette 

Tater Kegs 15
Jalapeño Bacon Tater Kegs, Chipotle Cajun Ranch

Add Pastured Chicken Breast +10

WH Caesar 16
Crisp Romaine, Radicchio Treviso, Double Garlic
Caesar, Smoked Bacon, Shaved Parmigiano Reggiano,
Baguette Croutons, White Anchovy Filets 
Add Pastured Chicken Breast +10

Loaded Fry “Nachos” 26
Crispy Potato Fries, Pickled Jalapeño, Black Olives,
Monterey Jack, Cheddar, Queso Cotija, Marinated
Tomato, Avocado, WH Pico, Crème Fraîche

25

28

26

24

HANDHELDS

WHP Chicken Club Wrap

Beef Dip

The Bruce Smashburger

Blackened Chicken, Smoked Bacon, Diced Tomato,
Lettuce, Chipotle Cajun Ranch

Seasoned Beef, Caramelized Onion Bacon Jam,
Caramelized Onions, Mozzarella, Toasted
Baguette

Ontario Chuck Brisket Patties, Smoked Bacon,
American Cheddar, Lettuce, Onion, Pickle,
Mustard Aioli, Butter Toasted Sesame Bun 

Soup of the Day, Fries, or Side Organic Greens Salad
Caesar Salad +4 / Poutine +6 

WH Grilled Cheese
Aged Cheddar, Woolwich Goat Cheese,
Caramelized Pear, Sourdough, Pickled Blueberry
Ketchup

Substitute impossible meat +3

25
Perch Tacos
WH Lager Battered Yellow Perch, Chipotle Slaw,
Chipotle Aioli, Scallion, Pico de Gallo

26
WHP Smashburger Tacos
Ontario Chuck Brisket , American Cheddar,
Mustard Aioli, Diced Onion, Shredded Lettuce,
Pickle

27
Bang-Bang Shrimp Tacos
Tempura White Shrimp, Bang-Bang Sauce,
Guacamole, Pico di Gallo, Chipotle Slaw 

PUB FAVOURITES 
Windermere Perch and Chips 26
Windermere Lager Battered Yellow Perch, Fresh Chipped
Fries, Grilled Lemon, Caper Gherkin Tartar Sauce,
Chipotle Slaw 

Capon Wings 23- 1lb
Ontario Chicken Wings, Buttermilk Marinated, Naked
Fried, Crudité, Buttermilk Ranch

Mafalda 31
Fresh Egg Pasta, Farm Little Beef Bolognese, Basil,
Parmigiano Reggiano, Fire Roasted Tomato, Garlic
Butter Toasted Baguette 

Sauces: Windermere House BBQ, Buffalo Hot, Dry Cajun,
Dry Chipotle Mango, Gochujang Chili Honey, Sea Salt &
Cracked Pepper (1 sauce/Lb, additional sauces + 2)

Wok-Fried Noodles 26
Fried  Peppers, Onions, Scallion, Celery, Hokkein
Noodles, Sesame Ginger Sauce, Scallion 

PIZZAS             22

The OG Margherita

The Bounty Hunter

The Brooklyn 99

Fresh Mozzarella, Fire Roasted Tomato, Basil

Double Smoked Bacon, Caramelized
Pineapple, Mozzarella Cheese, Fire Roasted
Tomato Sauce

Fire Roasted Tomato Sauce, Cured Brooklyn
Jumbo Pepperoni, Mozzarella

Pinocchio
Caramelized Onion, Gorgonzola, Wild + Tame
Mushrooms, Caramelized Pear, Aged Balsamic

WH Made Hand Stretched Neapolitan Style Dough 

DESSERTS   15

Turtle Cheesecake
Chocolate Graham Base, Caramel Cheesecake, Toasted
Pecans, Caramel Sauce, Chocolate Ganache

WH, Ice Cream

The Dougie

Warm Double Fudge Cast Iron Brownie

Caramelized Pear, Brown Butter Graham Cracker,
Feuilletine, Vanilla Ice Cream, Chili Honey Pecans

WINDERMERE PUB MENU


