
APPETIZERS:
CLASSIC POUTINE
Fries & house made cracked pepper gravy, cheese 
curds $12 | Add: Pulled Pork+$3

DEEP FRIED PICKLES 
With house ranch dressing $9

FRESH COCONUT GINGER MUSSELS
Coconut ginger, lime & cilantro broth served with 
house fries $19

SOFT SHELL TACOS
Black Bean & Yam, Local Chipotle Pulled Pork or 
Blackened Alaskan Cod, served open-faced and 
made with flour tortillas, slaw, mozzarella, fresh 
tomato salsa, guacamole and limes $13 

YAM FRIES 
House made curry aioli $8

FIRECRACKER PANKO PRAWNS 
House made avocado ranch $14 

FRASER VALLEY CHICKEN WINGS
1 lb serving with ranch dip $15 Choose: Salt & 
Pepper, Hot, Rail Ale BBQ or Garibaldi Honey Ale 
Sweet Chilli 

CALAMARI
8oz lightly dusted served with house made lemon aioli $14 

KALE DIP  
Served warm with tortilla chips $13

SOUPS: 
DAILY SOUP 
Served with our house made beer bread. 
Cup $6 | Bowl $10 

ALE & CHEDDAR SOUP
Our Garibaldi Honey Pale Ale and aged white 
cheddar, garnished with crispy onions, served with 
house made beer bread. Cup $7 | Bowl $11

SALADS:
Add to your salad:  Grilled Chicken +$7 or Grilled Prawns 

+$7  |  Fresh Local  Wild Sock-Eye Salmon +$8

HOWE SOUND SALAD  
Mixed greens, carrot, cucumber, beets, cherry 
tomato, pumpkin seed, sun-dried cranberry, sherry 
vinaigrette $11 | 1/2 size $8 

CAESAR SALAD
Romaine, spent grain croutons, parmesan, house 
made dressing $12 | 1/2 size $8       = no croutons 

GREEK CALAMARI SALAD
Lightly dusted, served over fresh Greek salad with 
house made lemon aioli $19  

NICOISE SALAD  
BC Rainbow Trout, lemon tarragon potato, arugula, 
green beans, oven dried tomatoes, boiled eggs, 
olives, housemade lemon aioli $19

BURGERS: 
Served with our house fries | Substitute Yam Fries, Salad 
or Daily Soup + $2 |  Substitute Ale & Cheddar Soup + 

$3 Substitute a Gluten Free Bun + $2

GARIBALDI BURGER 
7oz beef patty, bacon, Swiss cheese, mayo, lettuce, 
tomato $16  

GRILLED VEGGIE SANDWICH
Smoked portobello mushroom, zucchini, egg plant, 
red pepper and arugula with a goat cheese stack, 
basil sun-dried tomato pesto $15       = with a GF Bun 
 
BREWPUB BURGER 
7oz beef patty, caramelized onions, smoked ched-
dar, mayo, lettuce, tomato $15 

LAMB BURGER
8oz house made patty, spicy fruit chutney, curry 
mayo, lettuce, tomato $18        = with a GF Bun 

BURGERS CONT’D: 
LOCAL BBQ PULLED PORK 
House smoked pulled pork, sweet corn relish & 
slaw, Rail Ale bbq sauce $15 

FRASER VALLEY CRUNCHY CHICKEN BURGER 
Crispy fried chicken breast, lettuce, tomato, mayo $15

BUFFALO OPTION tossed in our hot sauce, blue 
cheese dressing $16

FIREBREAD: 
Artisan Pizzas, made with our craft beer infused, 

housemade dough and baked in our Wood-Stone Oven 

BREWERS CHORIZO 
Sausage, dry cured pepperoni, bacon, tomato 
sauce, mozzarella $17

LIME CHICKEN 
Cilantro pesto, oven dried tomato, mozzarella $16

EDGIE VEGGIE 
Roasted garlic, eggplant, oven dried tomato blue 
cheese, tomato sauce, mozzarella $14 

PULLED PORK 
BBQ sauce, caramelized onion, walnuts,mozzarella $16 

MARGHERITA 
Oven dried tomato, bocconcini, basil, extra virgin 
olive oil, mozzarella $14

WILD MUSHROOM 
Caramelized onion, spinach, tomato sauce, mozza-
rella, parmesan $15

MAINS: 
For the “starred” (*) items,  sub yam fries, salad or daily 

soup + $2 | sub ale & cheddar soup + $3

DAILY POT PIE*
Puff pastry, served with house fries $14

THREE BEAN VEGGIE CHILI
Savory & sweet with a jalapeño cornmeal muffin, 
sour cream and green onion $13       = no corn muffin

BEER BRAISED BBQ PORK RIBS
Our Rail Ale BBQ sauce, slaw with house fries $26

GIAN’S AUTHENTIC BUTTER CHICKEN
Rice, grilled naan bread $17       = no naan 

JAMBALAYA RICE BOWL 
Chicken, shrimp, spicy sausage, okra, in spicy Cajun 
sauce $19 

PACIFIC COD & CHIPS*
Garibaldi Honey Pale Ale batter, house made tartar 
sauce, slaw, lemon and fries  
One piece $13 | Two piece $17  

DESSERTS: 
Prepared fresh in house!

HEMP FUDGE BROWNIE 
Served warm & gluten friendly, with white and dark 
chocolate chunks, toasted hemp seeds, ice-cream 
& chocolate sauce $8

NEW YORK STYLE DEEP FRIED CHEESECAKE
Served with triple berry compote $8

WELCOME TO SEA TO SKY COUNTRY!

@howesoundbeer

howesoundbrewing

Howe Sound Brewing

*Groups of 6 or more are subject to an 18% Gratuity

www.howesound.com | Tel: 604 892 2603 | 37801 Cleveland Ave., Downtown Squamish, BC, CANADA



 SEASONAL FRESH SHEET    
Our kitchen team loves to get creative with locally sourced, seasonal products. 

9OZ AAA RIBEYE 27
Rail Ale demi, roasted tri-colour potatoes and seasonal vegetables                   
| BEER PAIRING C M 

PHO SEAFOOD HOT POT 26
mussels prawns Alaskan cod and clams         | BEER PAIRING C H M `

5OZ BC HALIBUT FILLET 27
crushed chick peas with olives and roasted cumin carrots served with rice       
| BEER PAIRING C M

RHUBARB  BEET & GOAT CHEESE SALAD    15      
| BEER PAIRING C M

BOURBON BACON JAM FLAT BREAD 14
| BEER PAIRING C M

CHARCUTERIE PLATTER  16
A selection of local, cured & smoked meats with house preserves | BEER PAIRING C M H

LOCAL BC OYSTERS Market price
6 freshly shucked oysters on the half shell      | BEER PAIRING C M H

6 BAKED LOCAL BC OYSTERS ROCKEFELLER Market price
      | BEER PAIRING C M H

= no demi

STARTER
Veggies & Dip...7

MAINS
Pepperoni  Pizza...9
Hawaiian Pizza...9
Cheese Pizza...8

Fish and Chips...9
Burger & Fries...9
Grilled Cheese...8

DESSERTS
2 Scoops of ice cream...5

Lil’ Fudge Brownie...5

DRINKS
Kids pop

Milk

Juice

...2

wAll of the oysters served are locally sourced when available under the BC Health regulations.
wConsuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 

wFor our guests with food allergies, please alert your server prior to ordering.

           @howesoundbeer             howesoundbrewing            Howe Sound Brewing       www.howesound.com


