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DEVILS' BATH
BEREWING CO.
v Vegetarian
VG Vegan
DF Dairy free
GF Gluten free

SNACKS & SMALLS

Hardy Buoys Salmon Jerky

DF[GF $12.50
Chips & Guacamole $14
DF/GF[v|vG

WARM

Traditional Warmed $10

Bavarian Soft-Baked Pretzel
DF served with Grainy Dijon Mustard

Seasonally-inspired Soup
Bowl $14 [ Cup $7.5 Served with
House Focaccia Bread.

Focaccia Taster [ V $8
House-Made Focaccia with olive

oil & balsamic reduction.
Cheesy Bread sticks with

Dip/ 5 units $8

Pork Sliders $8
Beer-Braised Pulled Pork, Creamy
Coleslaw & Chipotle Mayo on a
Pretzel Hoagie

$8

Beef Sliders
Beer-Braised Beef, Caramelized
Onios, Wasabi Mayo, Mozzarelld,
Pickled Radishes on a Pretzel
Hoagie.

Warm Sausage Rolls $12
(2 per order)
PIZZA by the SLICE $6

Rotating Vegetarian and Meat

SALADS

Caprese Salad [V $15.75
Fresh Basil, Tomatoes, bocconcini &
balsamic reduction

Kale Caesar salad $15.75
Iv[ve

Kale & Spinach, Capers,
Radishes, Croutons served with
our house made Tahini Caesar
Dressing

Pl & 2 A

Our 13" Sourdough Pizzas can be made vegan or
dairy-free! Vegan Cheese & Goat Feta available

Meat Add-Ons or Half & Half Pizzas
Veggie Add-Ons + $3-%5

Add Dip $3 Try one of our GF, Vegan House Made dips
Garlie Aioli [Chipotle-Lime Aioli [Ranch [Gochujang

$28.50

+§5

Fun Guy [V

Pesto, Mozzarella, Mushrooms, Toasted
Walnuts & Goat Feta

Margherita [V $28.50
Marinara, Bocconcini, Tomatoes & Basil Olive
Qil

Mediterranean [V $28.50
Marinara, Mozzarella, Artichokes, Red Onion,
Spinach, Tomatoes, Kalamata Olives, Capers &
Goat Feta

Dilly-Lish [v $28.50
Garlic Aioli, Mozzarella, Pickled Onions, Dill
Pickles, Capers, Miss Vicky's Spicy Dill Pickle
Crumble & Ranch Drizzle

Blue Garden Pear-Adise [V
Garlic Aioli, Mozzarella, Mushrooms,
Caramelized Onions, Roasted Rosemary Honey
Pears, Blue Cheese & Balsamic Glaze Drizzle
Dracula’s Lament $30.50
Marinara, Mozzarella, Caramelized Onions,
Garlic Confit, Cheorizo & Goat Feta

Shred the Gnar $30.50
Marinara, Mozzarella, Cheddar, Pulled Beer-
Braised Pork, Pickled Jalapenos & Green
Onions

Bulgogi $30.50
Gochujang Aioli, Mozzarella, Beer-Braised Beef,
Kimchi, Green Onions, Pickled Radishes &
Toasted Sesame Seeds

Jamaican Me Crazy $30.50
Marinara, Mozzarella, Jerk Chicken, Red
Peppers, Pineapple, Green Onions & Chili flakes
Aloha $30.50
Marinara, Mozzarella, Ham, Green Peppers,
Pineapple, Chili Flakes & Goat Feta
PepOniMush $30.50
Marinara, Mozzarella, Pepperoni, Onions,
Mushrooms, Green Peppers & Goat Feta
Soo-ie $30.50
BBQ Sauce, Mozarella, Cheddar, Beer-Braised
Pulled Pork, Roasted corn, Collard Greens,
Ranch Drizzle.

Big Mel $35
Marinara, Mozarella, Pepperoni, Chorizo, Ham,
Bacon, extra Chesse.

Cheese or Pepperoni

$30.50

$19 [/ $23

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGIES YOU MAY HAVE.

TACOS

1 Taco $8
for each additional $7

All tacos are made on corn tortillas
(Available in 1's, 2's or 3's & Mix &
Match!)

Beef
Beer Marinated BBQ Beef, Onion,
Cilantro & Lime

Pork
Beer-Braised Pulled Pork,

Pineapple, Coleslaw &
Chimichurri

Chicken /GF

Jerk Chicken, Cabbage,
Guacamole & Chipotle-Lime
Dressing

Veggie [V GF

Black Beans, Corn, Yam,
Guacamole, Mango & Chipotle-
Lime Dressing

SANDWICHES

Pulled Pork Sammy $22

Beer-Braised Pulled Pork,
Creamy Coleslaw & Chipotle
Mayo on a Pretzel Hoagie served
with Kettle Chips.

Beef Dip Sammy
Beer-Braised Beef, Caramelized
Onios, Wasabi Mayo, Mozzarella,
Pickled Radishes & Arugula on a
Pretzel Hoagie and served with Kettle
Chips.

NACHOS

They Are BIG and

shareable [ VGF  $31
Heaps of chips, piled high and
layered with Nacho Cheese,
Tematoes, Black Beans, Corn,
White & Green Onions, Sour
Cream & House-Made Pico de
Gallo.

$22

Dairy free cheese available /VG

Add Guacamole + $4
Meat Add-ons + $6
-Beer-Marinated BBQ Beef
-Beer-Braised Pulled Pork
-Jerk Chicken

DESSERT

Apple Carree
(struddel)

$10

TAXES NOT INCLUDED



HOUSE-BREWED

% \ BEER ON TAP
5,
g B Gatiit) Beer Prices
5 oz $5 Little Devils
I
v 14 oz $750 Sleeve/ Glass
& 4| 20 oz $9.50 Pint
@ 4x50z $13 Flight [ Taster
64 oz $26.50 Pitcher

Belgian Wit ABV: 5.1% | IBU: 11.4

Ledge PointLager ABV: 4.7% | IBU: 20.7

Kolsch ABV:5.1% | IBU: 21.9

Old Growth Red Ale ABV:4.1% | IBU: 22.0

Bottomless Brown Ale ABV: 4.5% | IBU: 23.5

Sinners and Saints Hazy Pale Ale ABV: 5.5% | IBU: 27.3
New England IPA  ABV: 5.5% | IBU: 52.1

SMALL BATCH BEER maybe is on tap, maybe not

Suquash Salal Sour ABV:5.2 % | IBU: 11 *$1/ proceed to MERS

Devils Bite Lager ABV: 4.7% | IBU: 20.7

Chocolate Nitro Stout ABV: 6.2% | IBU: 41

Raft Cove Radler ABV:4%
BEER & BOOCH 50[ 50 BEERTOGO
The Unholy Union 640z GROWLERS
Choose your beer,and 20 0z $10.50  Growler Price $14.25
T i _
S e e bl S
tap. 5oz $6
CANNED BEER
CIDER ON TAP WINE Single can $4.50
4 Pack $16.49
140z Sleeve  $11 6oz pour $10
ROz %6 House White KEGS
Raisns Moon House Red Please ask for prices and
availability.

Rotating Craft Cider

NON ALCOHOLIC

KOMBUCHA grewed Here!

Rotating flavours of Kombucha,
brewed in house and flavoured using
when posible seasonal fruits and

foraged herbs.
640z Growlers

50z $5.5 Growler Price $14.25
140z $8.75 Growler Fill $17.75
Add a Vodka or a Gin Twist
1oz $5
2 0z $7
NEAR BEER
0.0%-0.5% ABV $8.75
POP

JUICE
$4.5 per Can

$4.75
Coca-Cola
Diet Coca-Cola Appia
Sanpallegrine Qrange
Ginge; Hle Cranberry
Club Soda lGad Tag
HOT DRINKS $4.75
Coffee/Decaf

Black tea [Green tea [Pepper mint

Hot chocolate [ whip cream?

WIFI Username: TheBathGuest]
WIFI Password: @DevilsBath!

Website: devilsbathbrewing.ca
Find us on Instagram &
Facebook
@devilsbathbrewingco

Art Corner Gallery /Local Artists

Sundays Live Music

from 3-5PM
TAXES NOT INCLUDED



