
Draft Beers 

 

PREMIUM DRAFT (18oz) Pint 

Stella Artois 9 

Guinness   9 

 

HOUSE DRAFT (18oz)  Reg H/H 

Fogg Lager 6 

Bomber, Marzen Amber 8.5 6 

Russel, Pillsner 8.5 6 

Belgian Moon 8.5 

Molson, Canadian 8 

Driftwood, Fat Tug IPA 8 

Russell   Pale Ale 6 
 

Wine By the Glass / Bottle 

 

WHITE WINES 6oz 9oz Btl 
Peller Estate - Chardonnay 6 8 20 

Sandhill–Sauv Blanc VQA 10 12 26 

Tom Gore– Chardonnay  13 15 36  

Gretzky- Pinot Grigio VQA 8 10 22 

Gray Monk-Riesling VQA 12 14 31 

 
 

RED WINES 6oz 9oz Btl 
Peller Estate - Merlot 6 9 20 

Red Rooster – Noir VQA 13 14 32 

Sandhill - Cab Merlot VQA 9 11 26 

Gretzky – Cab syrah VQA 8 10 24 

Tom Gore- Cab Sauv 15 17 38 

Blacks- Melbec 7 9 20 
 

Can & Bottled Beer 

 

Alexander Keiths IPA (341ml) 7.25 

Budweiser Lager (341ml) 7.25 

Bud Light Lager (341ml) 7.25 

Coors Light Lager (341ml) 7.25 

Kokanee Lager (341ml) 7.25 

Parallel 49, Filthy Dirty IPA (355ml) 7.25 

Parallel 49, Trash Panda Hazy IPA (355ml) 7.25 

Sleemans, Honey Brown Lager (341ml) 7.25 

Stanley Park Amber (355ml) 7.25 

V.I. Dominion Dark Lager (341ml) 8.25 

V.I. Broken Island Hazy IPA (355ml)  8.25 

Corona Lager (Mexico) (330ml) 8.25 

Heineken Lager (Netherlands) (330ml)  8.25 

Leffe Blonde Ale (Belgium) (330ml) 8.25 

Miller Genuine Draft Lager (USA) (355ml)  8.25 

Tsingtao Lager (China) (330ml) 8.25 

 

 

 

 

 

 

Happy Hour Drinks 
   

 

ALL DAY LONG (from 11am) 

Lager & Pale Ale (18oz) 6 
 

Highballs (1oz) 6 
Ask server about house liquor 

 

Wine (6oz) 6 
Peller Estate Chardonnay or Merlot 

 

Draft Pints (18oz) 7 
Rotating Taps 

  
 

 

 

Coolers & Cider 

 
 

 

 

 

 

 
 

 

Tall Cans 
 

Yellow Dog, Chase My Tail Pale Ale (473ml) 9.5 
Yellow Dog, Squirrel Chaser Hazy Pale (473ml) 9.5 

East Van, Rains it Porters Porter (473ml) 9.5 

Dos Locos, Tequila Seltzer (473ml)  8 

Growers Cider - Ask about flavors 7.95 

White Claws (473ml) – Ask about flavors 8.5 
Crabbies Ginger Beer (Scotland) (500ml) 12.75 

 

CALL US FOR RESERVATIONS 

 

604-273-0776 

Parties of 8 or more are subject to an 18% 
automatic gratuity. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Fogg Bellini 9 

A Fogg Classic! Frozen blend of white rum,  
peach schnapps, sparkling wine topped with red wine,  
served in peach sugar rimmed glass 
 

White Sangria  11 

White wine, triple sec, apple juice, pineapple juice  
bellini slush, fresh fruit. 
 
Margarita 1oz 9 

Choice of frozen lime or lime on the rocks  
 
Jalapeno Margarita 11 

 Tequila, triple sec, lime slush, jalapeno peppers,  
 simple syrup. 
 

Dark N Stormy 1oz 9 

Dark rum, Crabbies ginger beer and a squeeze of lime 
 
Purple Fogg 2oz 11 

Empress gin, lychee liqueur, Chambord liqueur 

 

Monday – Burger & Beer 

Russell  Pale Ale (18oz) – 6 
Bellini’s (2oz) – 6.75 

Burger/Beer $17 - Add Fries – 3 

Backyard Burger & Pint Pale Ale 

(Add $2 for different choice of Draft) 
 

Tuesday - Taco 

Corona or Dos Equis Lager (Btls) – 7  
Margarita’s (1oz) – 7.5 

Taco Night: 2 Crispy Chicken – 10 or 
2 Fried Cod – 12 

 

Wednesday - Wings 

Lager Pints (18oz) – 5.5 

Fogg Lager, Pale Ale or Molson Canadian  
Wing Wednesday – $10 per order 

 
Thursday – Steak Night 
Lager Pints (18oz) – 5.5 

Fogg Lager, Pale Ale or Molson Canadian 

Steak  Night – $3 OFF Peppercorn New York 
 

Friday – Fish n Chips & Beer 

Moscow Mule (1oz) – 8 

Long Island Ice Tea’s (1oz) – 7 

1 pc Fish n Chips & Pint Bomber Amber – 20 

(Add $2 for different choice of Draft) 
 

Saturday- Fogg Burger 

Purple Fogg 9 & Bellini’s (2) oz – 6.75 

Fogg Burger 19 

 

Sunday – Wings 

Caesars (1oz) – 6  & Bellini’s (2oz) – 6.75 

Wing Sunday – $10 per order 

Steak & prawns- $ 25 

Happy Hour Menu 
2 PM -5 PM / 8 PM- Close 

(Dine in Only – No Take Out) 
Medi Dip Platter – 11 

Roasted red pepper hummus, whip feta, baba ghanoush, house bread 

 

Steak & Prawns – 25 

8 oz Striploin, cajun prawns, mashed potatoes, vegetables of the 

day 
 

DRY RIBS – 12 
Deep fried pork tossed in salt n pepper or honey garlic 

 

GUAC AND CHIPS – 10  
Guacamole topped with feta & tortilla chips 

 

CALAMARI – 15 
Lightly breaded, deep fried with jalapenos, 

banana peppers & yogurt dill sauce 
 

Teriyaki Chicken Rice Bowl – 16 
Mixed peppers, onions, broccoli, cabbage, green onion 

Sesame seed. 

Truffle Burger – 18 
6oz beef patty, truffle cheese, caramelized onions, lettuce, tomatoes, 

fogg sauce, truffle mushroom sauce and fries 

 
CHICKEN WINGS – 15 

Choice of Flavour 

(dry) Plain- Salt n pepper- Lemon pepper 

 (Saucy) Thai Chili ᛫ Teriyaki ᛫ Smoky BBQ Chili Lime 

Honey Garlic ᛫ Buffalo- flaming  fogg  

Add: Blue Cheese or Ranch Dressing – $1 
 

Moscow Mule 1oz 9 

Vodka, Crabbies ginger beer with fresh squeezed lime  

served in traditional copper mug 

 
Spiked Lemonade 1oz 9 

Vodka and raspberry liqueur topped with  

Lemonade, soda, and a cherry 

 
Empress Cucumber Mint Tonic 10 

Empress Gin, mint, cucumber, Tonic. 

 

Fogg Old Fashioned 2oz 13 

Bullitt bourbon, orange bitters, brown sugar, simple syrup. 

Fogg Cocktails 


