
Monk’s Pretzel     8 
Wood fired oven baked pretzel, brewery spent grain salt, grainy ale mustard  

 

Pickle Chips     9 
Fried dill pickle coins, smoked pepper, Monk’s beer aioli   

 

Loaded Pizza Knots     11 
Wood fired oven pizza knots, smoked bacon, mozzarella,  

chives, pizza sauce  
 

Fried Ravioli     12 
Pork stuffed, red cabbage and apple slaw 

 

Mac ‘n’ Cheese Balls     12 
Brisket, goat cheese, curds, rosemary panko breading, smoked tomato sauce 

 

Smoked Chicken Poutine     13 
Fresh cut fries, house smoked chicken, local cheese curds and smoked bacon gravy  

 

Smoked Dry Rub Chicken Wings     16 
1 lb house smoked wings. Choose either  of our house made BBQ, or Blazin’ BBQ  beer dipping sauces  

 

Hillbilly Charcuterie Board     24 
House smoked beef brisket, pulled pork, chicken wings, aged cheddar cheese, pickles, Kawartha Bakery buns     

Monk Grub 

Warm Ups 
Monk’s Soup     8 

Chef’s daily soup from the brewery and beyond 

 

Cauliflower and Potato Soup     8  
Market fresh cauliflower & Yukon potatoes, with a smoked cheddar crostini  

18% gratuity for groups of 10 or more 

The Fresh Side 
All Hail Caesar     9 

Romaine hearts, maple smoked bacon, croutons, Monk’s caesar dressing 
 

Monk’s Garden    10 
Cabbage, kale, heirloom market vegetables, maple pumpkin seeds, cider vinaigrette  

 

The Greek Monk 12 
Heirloom tomatoes, cucumber, sweet peppers, olives, feta cheese, Laughing Troll vinaigrette 

 

Curry Quinoa 12 
Wood oven roasted corn, chick peas, green onion, spinach, roasted peppers, cilantro 

Vegan selection.  Made with no animal products or  
bi-products  

Gluten free, or can be made Gluten free. Ask your 
server for details 

Pie Eyed Signature Dish 

Find us on……. 

**Please note, we do offer gluten free and vegan choices, but as 
this is an open environment, trace allergens may be possible** 



Build Your Own Pizza     
Starting at $14, includes cheese and sauce. Add additional toppings to make your own Monk’s Pizza 

*Select  ingredients $3 

 

Pie Eyed “Pepperoni”     19 
Nesbitt’s chorizo beer sausage, green pepper, mushrooms, mozzarella, tomato sauce 

 

Burnt End Pie     19 
House smoked beef brisket, roasted mushrooms, and caramelized onion, tomato sauce 

 

Hawaiian Smoke    20 
Pulled pork, charred pineapple, crisp prosciutto, mozzarella, red chili flakes, tomato sauce 

 

Nesbitt’s Pie    22 
Chorizo beer sausage, smoked bacon, BBQ ground beef, tomato sauce, mozzarella 

 

Wild Fungus    20 
Roasted cremini and shiitake mushrooms, dried porcinis, caramelized onion, truffle sauce 

 

Red, White & Green 3.0     18 
Hot house tomato, spinach, garlic mascarpone, herb infused oil, parmesan 

 

Smoked Chicken     20 
Chicken, hot house tomato, basil, tomato horseradish sauce, mozzarella 

 

Vegan Pie     19 
Mushrooms, roasted peppers, red onion, artichokes, smoked tomato sauce, chives 

Wood Oven Pizzas 

Find us on……. 

**Please note, we do offer gluten free and vegan choices, but as 
this is an open environment, trace allergens may be possible** 

CHEESE 
Mozzarella 
Parmesan 
Garlic Mascarpone  

SAUCE 
Tomato 
Tomato Horseradish  
Smoked Tomato  
Herb Infused Oil 
Truffle Sauce * 

MEAT 
Chorizo Beer Sausage 
Beef Brisket 
Pulled Pork 
Smoked Bacon  
BBQ Ground Beef 
Smoked Chicken 

VEGGIES 
Artichoke  
Basil  
Chives  
Green Pepper 
Pineapple  
Roasted Peppers 
Red Onion 
Spinach 
Tomato 
Caramelized Onion * 
Mushroom (Cremini*,         
Shiitake*, Porcinis*)  

Vegan selection.  Made with no animal products or  
bi-products  

Gluten free, or can be made Gluten free. Ask your 
server for details 

Pie Eyed Signature Dish 

18% gratuity for groups of 10 or more 

All of our pizza is made with “00” Caputo Flour, making them a “Gluten 

Wise” choice, and baked in our authentic wood fired oven. 



Steak and “Frites”     24 
Cast iron seared flank steak, root veggie “fries”, spinach, mushrooms, Sriracha sauce 

 

Stick to Your Ribs 26 
Half rack house smoked pork back ribs, beer BBQ sauce, bacon beans and pepperoncini corn bread, fresh cut fries 

 

Pie Eyed Fish & Chips      19 
Spent grain crusted haddock, creamy kale slaw, beer aioli, fresh cut fries 

 

Rainbow Trout     22 
Oven baked with quinoa, frenched green beans, heirloom tomatoes, Dijon aioli 

 

Vegan Lasagna     19 
Pasta and cheese free! Roasted eggplant, peppers, spinach, tomato sauce, basil 

Monk’s Head Table  

Laughing Troll Ravioli     18 
Gorgonzola, mascarpone, parmigiano stuffed ravioli, with spinach,  caramelized onion and herbs 

 

BBQ Bolognese     15 
Classic Bolognese with BBQ ground beef, herbs, spaghetti pasta, grano padano 

 

Pie Eyed Ragu     20 
Nesbitt’s chorizo sausage, smoked brisket, peppers, onions, herbs, tomato sauce, fusilli pasta 

 

Carbonara     20 
Smoked chicken, prosciutto, peas, parmesan cream, Gigli pasta 

 

Pesto Linguini     17 
Charred tomatoes, basil pesto, crispy prosciutto 

 

Primavera     18 
Roasted mushrooms, eggplant, heirloom tomatoes in sundried tomato pesto with gluten free penne 

The Italian Monk 

Brisket “Philly” Wrap     18 
Smoked brisket, sweet peppers and onions, pickles, smoked cheddar, grainy ale mustard, whole wheat wrap 

 

Crispy Chicken Club     18 
Lightly breaded Cajun chicken, lettuce, tomato, prosciutto, sriracha sauce, Kawartha Bakery potato bun 

 

Smash Monk     15 
Nesbitt’s beef, aged cheddar, grainy ale mustard, lettuce, tomato, pickle and onion on a Kawartha Bakery potato bun 

 

On Top of Old Smokey     16 
Nesbitt’s beef, smoked cheese, bacon jam, grainy ale mustard, lettuce, tomato, pickle and onion on a Kawartha Bakery  

potato bun 
 

Pie Eyed Pork     16 
Pulled pork, creamy cabbage slaw, fried sweet potato straws, Kawartha Bakery Kaiser bun 

 

Vegan Monk     18 
Beet and pea based burger on a gluten free bun with lettuce, roasted peppers, onion and avocado tahini 

Between Breads 

Vegan selection.  Made with no animal products or  
bi-products  

Gluten free, or can be made Gluten free. Ask your 
server for details 

Pie Eyed Signature Dish 

18% gratuity for groups of 10 or more 

Find us on……. 

**Please note, we do offer gluten free and vegan choices, but as 
this is an open environment, trace allergens may be possible** 


