SHAREABLES

SQUIRE'S OWN DELUXE NACHOS

Corn tortilla chips, mixed cheese, house-made cheese sauce, seasoned ground beef, diced tomatoes, mixed
peppers, and onions, served with sour cream, salsa and jalapefios 23
Add guacamole 3

CHICKEN QUESADILLA
Flour tortilla, chicken, tomatoes, green peppers, onions, and mixed cheese, served with sour cream and salsa 16
Add guacamole 3

SQUIRE PEROGIES

Pan seared potato and cheddar perogies, topped with crispy bacon, sautéed onions, served with sour cream 15

CALAMARI

Calamarirings, dusted in seasoned corn flour and fried, served with cocktail sauce, garlicaioli, and a lemon
wedge 16

Make it Buffalo, coated in your choice of wing sauce, served with bleu cheese dressing 17

BB CHICKEN FLAT BREAD
Naan flat bread, topped with chicken, mozzarella cheese, red onions, crispy bacon, and BBQ sauce, served
with garlicaioli 16

POTATO SKINS
Crispy house-made potato skins, BBQ sauce, mixed cheese, bacon bits, and green onions, served with
sour cream 15

FETA BRUSCHETTA FLAT BREAD

Naan flat bread topped with plum tomatoes, red onion, fresh basil, garlic aioli, crumbled feta cheese, and
topped with a balsamic glaze 16

ASIAGO SHRIMP SCAMPI

Six tiger shrimp sauteed in garlic butter, baby spinach, white wine, mozzarella and asiago cheese, and topped
with panko breadcrumbs, served with garlic bread 17

LOBSTER AND CRAB DIP

Lobster and crab, cream cheese, sautéed onions, spinach, mixed peppers, and mushrooms, topped with melted
cheese, served with nacho chips and naan bread 20

FAMOUS SQUIRE WINGS
Tossed with your choice of sauce: mild, medium, hot, Forty Creek BBQ, cajun, lemon pepper, salt and pepper,
Squire's ultimate, honey hot, or honey garlic

New York Style (not breaded) Classic Style (breaded):
One Pound 17 Two Pounds 32 One Pound 18 Two Pounds 34

Add carrots, celery, and bleu cheese 3



SALAD

APPLE PECAN SALAD

Seared chicken breast, mixed greens, granny smith apple slices, honey cider vinaigrette, goat cheese,
cranberries, and toasted pecans 23

QUESADILLA AND SALAD

Squire's Chicken Quesadilla served with a house salad and your choice of dressing 16
Add guacamole 3
Subsititute Greek or Caesar salad 3

ASIAGO CHICKEN CAESAR

Romaine lettuce, house-made Caesar dressing, bacon, Parmesan cheese, house-made croutons, with
pan-seared asiago chicken breast 23

COBB WEDGE SALAD

Iceberg lettuce, crispy bacon, cherry tomatoes, hard boiled egg, and bleu cheese crumble, topped with a
buttermilk ranch dressing 15
Add chicken 6 Addshrimp 7 Addsalmon 10

TACO SALAD

Seasoned ground beef, mixed greens, tomatoes, red onions, and mixed cheese, topped with guacamole,
salsa, and sour cream, served with chipotle ranch dressing and nacho chips 20

SOUP, SALAD, AND GARLIC BREAD

House salad, soup of the day, toasted garlic bread 15
Substitute Greek or Caesar salad 3
Substitute French Onion soup 6

APPETIZER CAESAR SALAD

Romaine lettuce, house-made Caesar dressing, bacon, Parmesan cheese, house-made croutons, served
with garlic bread 10

APPETIZER GREEK SALAD

Mixed greens, house-made Greek dressing, cucumber, tomato, carrots, Kalamata olives, red onion and
feta cheese, served with garlic bread 10

SOUP

SOUP OF THE DAY

Ask your server about today’s house-made soup selection 7

SQUIRE’S BAKED FRENCH ONION SOUP

Caramelized onions simmered in a beef broth, Swiss cheese, and golden baked puff pastry 13

SQUIRE'S NEW ENGLAND CHOWDER

Only available on Fridays, house-made, creamy seafood chowder 8



B i ™
BURGERS
All burgers are served on an Ace
Bakery bun, made with100%
butcher-fresh ground beef, and

served with fresh-chipped
Yukon Gold fries*

SQUIRE BURGER

Our classic with lettuce, red onion,
tomato, pickle, and mayo 18

Add macand cheese 4

Add cheese and bacon 3

VEGETARIAN BURGER

Pan-seared vegetarian patty, lettuce,
pickle, tomato, onion, and mayo 18

PEPPER JACK BURGER

Jalapeno pepper-jack cheese, chipotle
mayo, fried jalapefio chips, lettuce,
tomato, onion, and pickle 22

BLEU CHEESE BURGER

Topped with a rich crumbled bleu
cheese, caramelized onions, lettuce,
and tomato 22

Add bacon 2

CANADIAN BURGER
Peameal, smoked bacon, cheddar
cheese, house-made baconjam,
lettuce, tomato, pickle, and onion 22

FORTY CREEK BURGER

Forty Creek BBQ sauce, smoked bacon,
crispy onion straws, pickle, lettuce, and
tomato 22

Add cheese 2

SQUIRE DOUBLE DECKER
BURGER

Double beef patty, fried Cajun onion
straws, sautéed mushrooms, Swiss and
cheddar cheese, Squire's ultimate BBQ
sauce, lettuce, and tomato 25

SANDWICHES

All sandwiches come with fresh-chipped Yukon Gold fries*

BUFFALO CHICKEN SANDWICH

Hand breaded chicken breast, tossed in your choice of
wing sauce, bleu cheese dressing, lettuce, and tomato,
served on a toasted Ace bakery bun 23

REUBEN SANDWICH

Corned beef, house-made sauerkraut, Swiss cheese on
top of marble rye bread with Thousand Island dressing,
served with a pickle 20

PHILLY CHEESE STEAK SANDWICH
House roasted beef, mixed peppers, onions,
mushrooms, smothered in a house-made cheese sauce,
gravy, and topped with Swiss cheese, served on a
toasted ciabatta roll 23

SQUIRE’S BEEF DIP

Fresh roast beef, thinly sliced and stacked on toasted
French loaf, served with house-made jus and
horseradish mayo 20

Add Swiss cheese and mushrooms 3

CAJUN CHICKEN NAAN WRAP

Crilled Cajun seasoned chicken breast, bacon, lettuce,
tomato, chipotle mayonnaise, and guacamole, tucked
into a naan wrap 23

Add cheese 2

GOAT CHEESE & CRANBERRY SALSA
SANDWICH

Seared chicken breast, goat cheese, cranberry salsa, and
baby spinach, served on an Ace Bakery bun 23

ASK YOUR SERVER ABOUT
OUR GLUTEN FREE BURGER AND
SANDWICH OPTIONS

*Substitute your fries:
» housesalad 2.50, Caesarsalad 3, Greek salad 3
« kettle chips 3, sweet potato fries 3, poutine 4



TRADITIONAL FARE

CAJUN SALMON

Cajun seasoned Atlantic salmon, pan seared, topped with a drizzle of house-made creamy aioli, served
with basmati rice and fresh vegetables (gluten free when served lemon style) 28

LEMON PEPPER HADDOCK

Two baked haddock fillets lightly seasoned with lemon pepper, topped with a zesty lemon butter, served
with basmati rice and house vegetables 26

SHEPHERD'S PIE

Fresh minced meat with onion, peas, carrots and corn, topped with garlic mashed potatoes and melted
cheese, and baked until golden brown, served with toasted garlic bread 17

BANGERS AND MASH

Farmer's sausage, sautéed onions, baked beans, garlic mashed potatoes and house-made gravy 17

CHICKEN POT PIE

Chicken and vegetables simmered in a creamy sauce topped with puffed pastry, served with garlic mashed
potatoes or fresh cut fries 18

LIVER AND ONIONS

Beef liver topped with sautéed onions, bacon, and house-made gravy, served with garlic mashed potatoes
and fresh vegetables 20

SQUIRE FAVOURITES

CLASSIC FISH AND CHIPS

Our most popular item, made to order, battered haddock served with fresh cut fries, house-made tartar
sauce and coleslaw
One piece 16 Two piece 24

STEAK AND GUINNESS YORKIE

Yorkshire pudding bowl stuffed with fresh butchered beef, red wine and Guinness stout broth, button
mushrooms, and carrots, served with garlic mashed potatoes 26

FRESH CHICKEN FINGERS

Classicstyle, fresh (never frozen and made to order) chicken tenders, hand-battered and fried golden
brown, served with Yukon Gold fries and plum sauce 22

BUFFALO CHICKEN FINGERS

Squire's classic fresh chicken fingers coated in your choice of wing sauce 23



MAINS

CHICKEN PARMESAN

Breaded chicken breast, mozzarella
cheese, topped with tomato sauce and
parmesan cheese, served with penne
pasta and garlic bread 24

LOBSTER
MAC AND CHEESE

Lobster, a four-cheese blend of jack,
sharp cheddar, asiago, and parmesan,
elbow macaroni, topped with panko
bread crumbs, baked in aniron skillet,
served with garlicbread 24

BACON MAC AND CHEESE

Elbow macaroni, bacon, a four cheese
blend of jack, sharp cheddar, asiago,

and parmesan, baked in aniron skillet,

served with garlic bread 20

SWEET
ENDINGS

STICKY TOFFEE
PUDDING

Made in the traditional manner
with dates and a warm spiced rum
toffee sauce, served with a scoop of
French vanillaice cream 10

SQUIRE’S BUTTER TART
A traditional tart topped with
French vanillaice cream, and
drizzled with caramel sauce 8

GUINNESS CHOCOLATE
BROWNIE

Our crave-worthy chocolate
brownie, vanilla ice cream, rich
Guinness chocolate sauce, and
whipped cream 10

TIKKA MASALA

Mild aromatic curry, chicken, cream, tomatoes, and basmati
rice, served with naan bread and green onion garnish 23
Substitute shrimp 4

MANCHURIAN VEGETABLE BOWL

Basmati rice, baby spinach, black beans, assorted fresh
vegetables, bean sprouts, with a house-made Asian sauce (let
your server know if you would like a little spice) 16

Add chicken 6 Addshrimp 7 Addsalmon 10

SHRIMP ROSE FLORENTINE

Tiger shrimp, red onion, roasted red peppers, baby spinach,
penne pasta, and Asiago cheese, in a rosé cream sauce, served
with garlic bread 26

CHICKEN FRIED CHICKEN

Breaded chicken breast, topped with country fried gravy, served
with mashed potatoes and coleslaw 24

SPECIALTY
COFFEES

1.5 0Z - TOPPED WITH WHIPPED CREAM

UP YER KILT

Drambuie and Kahlua 12

MONTE CRISTO

Grand Marnier and Kahlua 12

SPANISH COFFEE
Brandy and Kahlua 12

B52

Kahlua, Baileys and Grand Marnier 12

FUNKY MONKEY

Kahlua and banana liqueur mixed with hot chocolate 12

BLUEBERRY TEA

Grand Marnier and Amaretto with hot tea 11



YE OLDE
WINE LIST

We proudly serve a full selection of Niagara
VQA wines in support of the local Ontario
wine industry

WHITE

HOUSE WHITE: PELLER FAMILY
SELECT CHARDONNAY

60z.9 90z 11 halflitre 18 litre 30

WAYNE GRETZKY PINOT GRIGIO

60z.10 90z.13 bottle 32

PELLER ESTATES RIESLING

60z.10 90z.13 bottle 30

TRIUS SAUVIGNON BLANC

60z.10 90z.13 bottle 30

RED

HOUSE RED: PELLER FAMILY
SELECT CABERNET MERLOT

60z.9 90z .11 halflitre 18 litre 30

TRIUS CABERNET SAUVIGNON

60z.10 90z.13 bottle 30

TRIUS MERLOT

60z.10 90z.13 bottle 32

WAYNE GRETZKY BACO NOIR

60z.10 90z.13 bottle 32
ROSE

PELLER PRIVATE RESERVE ROSE

60z.10 90z.13 halflitre 18 litre 32

COCKTAILS

MIN. 1.5 OZ

A KICK IN THE CROTCH

Vodka, blue Curacao, cranberry 9

GGT: GREG’S GOOD TIME

Rye, triple sec, bar lime, and a splash of
Sprite 9

BARBIE DOLL

Malibu rum, raspberry Sour Puss, pineapple
juice, and a splash of Sprite 9

ALABAMA SLAMMER

Southern Comfort, Amaretto, orange juice,
and grenadine to garnish 9

IRISH COLA

Jameson Irish whiskey, Baileys Irish cream,
CocaCola 9

MC LOVIN

Blue Curacao, peach schnapps, vodka, Sprite 9

IRISH RED HEAD

Jameson Irish whiskey, ginger ale, grenadine 9

SQUIRE’S SANGRIA

A blend of red or white house wine, assorted fruit,
Chambord, triple sec, cherry brandy, and a spritz
of Sprite

16 0z. 14 32 0z. pitcher 22

TO OUR VALUED CUSTOMERS:

Although we carry gluten free and nut free
options available on request, we are not a gluten
free or nut free establishment and cannot
guarantee against cross contamination.



