
Starters & Shareables
 

Applewood Mozzarella Sticks........................................14
House-smoked mozzarella cheese, breaded and deep fried, served with our rich  
house-made marinara sauce.

Cauliflower Bites...............................................................15
Deep-fried cauliflower tossed in your choice of sauce, served with our tangy  
house-made ranch sauce for dipping. (V/O) 

Feta Bruschetta.................................................................13 
Our perfectly balanced house-made bruschetta mix is served on five (5) pieces 
 of freshly toasted crostini, topped with feta cheese and a balsamic reduction. (V) 

Cheesy Garlic Bread........................................................ 10 
Smothered with garlic butter and a blend of cheeses. 

Coconut Shrimp................................................................14 
Coconut-breaded shrimp fried and served with a side of sweet chili Thai sauce. 

Breaded Pickles.................................................................12 
Panko-crusted pickles served with our signature creamy house-made loaded sauce. (V) 

Arancini Balls..................................................3/10 or 5/13 
Cheesy rice balls drizzled with basil pesto served with our rich house-made marinara sauce. 

Pizza Rolls...........................................................................14 
Mozzarella, pepperoni, and tomato sauce wrapped in an egg roll and fried to perfection, 
served with choice of our rich house-made marinara sauce or house-made loaded sauce.

Mac and Cheese Bites......................................................13
Macaroni and cheese bites, battered and deep fried, served with our spicy house-made ketchup.

Brussel Sprouts with Pork Belly.....................................15 
Oven roasted Brussel sprouts, fried pork belly pieces, caramelized onions and garlic,  
drizzled with balsamic soy glaze. 
Four Cheese Spinach Dip................................................16 
A creamy blend of four cheeses, spinach, artichokes, red onions and red peppers,  
made in-house and served with a choice of fried pitas, house-made tortilla chips or both. 
Bacon Wrapped Jalapenos............................................13 
Fresh jalapenos stuffed with a Mexican blend of cheeses, wrapped in bacon, grilled and  
served with a side of sour cream or our tangy house-made ranch sauce. 

 
Soups & Salads 

 
Soup of the Day................................................................ 10
A homemade creation served with garlic toast. 

Soup & Salad......................................................................14 
House-crafted soup served with fresh bread and garden salad. 

Garden Salad......................................................................13 
Cherry tomatoes, cucumber, carrots, red onions and bell peppers on a bed of greens  
with your choice of dressing. 
Caesar Salad.......................................................................14 
Crispy romaine lettuce, bacon, parmesan cheese, house-crafted croutons and  
creamy dressing. (V/O) 

Greek Salad........................................................................15 
Vine-ripened tomatoes, red onion, cucumber, bell peppers, kalamata olives,  
feta cheese and Greek dressing. (V/O)  

Brussel Sprout Salad........................................................16
Roasted brussel sprouts tossed in maple orange vinaigrette on a bed of mixed greens with spiced 
almonds, craisins, fried brussel sprout petals and feta cheese.

Buffalo Chicken Salad......................................................19
Crisp romaine lettuce, cherry tomatoes, carrots, red onion and cucumber tossed in our  
tangy house-made ranch dressing, topped with Buffalo chicken and crumbled blue cheese.  

ADD PROTEIN TO ANY SALAD 
Steak $7, Chicken $6, Pork Belly $7, Pulled Pork $6, 

Vegan Chicken $7, Vegan Pulled Pork $7

(V/O) vegan option (V) vegetarian

Fiddler’s Classics 

FIDDLER’S CLASSICS
Classic Poutine..................................................................14 
Crispy French fries served with Quebec cheese curds and gravy. (V/O) 
Buffalo Chicken Poutine.................................................20
Crispy chicken, crumbled blue cheese, our tangy house-made ranch sauce and hot sauce piled on 
crispy French fries smothered with gravy. (V/O)

Chicken Tenders................................................................17
All white meat chicken tenders served with a side of plum sauce.

Quesadilla...........................................................................18 
A blend of cheeses, tomatoes, bell peppers, red onions, jalapenos and a dollop of zesty house-made 
queso inside a toasted flour tortilla, served with a side of sour cream and salsa. (V/O) 
Classic Nachos...................................................................17 
Crispy house-fried tortilla chips topped with a blend of cheeses, red onions, tomatoes, bell peppers, 
and jalapenos, served with a side of sour cream and salsa.

Tex Mex Nachos...............................................................20
Crispy house-fried tortilla chips topped with blended cheeses, red onion, bell peppers, tomato, 
jalapeno, corn, and our house-crafted taco beef, served with a side of sour cream and salsa.

Loaded Mac ‘N Cheese....................................................18
Macaroni folded into our cheesy, gooey house-made sauce, topped with more cheese, our signature 
fried chicken, finished with a smokey BBQ drizzle and served with a house salad and toasted garlic 
crostini. 

Fish ‘N Chips......................................................................................................................13
One piece of our beer battered haddock served with crispy French fries,  
coleslaw, tartar sauce and a lemon wedge. Add an extra piece for $5.

Chicken Wings................................................................ $16 
10 Jumbo chicken wings tossed in your choice of sauce (V/O)  
Add blue cheese, celery and carrots for $2.50.

Chicken and Waffles........................................................18
A fresh house-made waffle topped with two pieces of our signature fried chicken thigh,  
drizzled with maple chili sauce and served with our tasty house-made chipotle mayo.

Handhelds  
All handhelds are served with choice of fries, soup or house salad.  

Upgrade to Caesar salad, Greek salad, onion rings, sweet potato wedges or poutine. $3.50

Classic Burger/Vegan Burger..................................16/18 
Two 4oz smashed patties topped with lettuce, tomato, onion and pickles drizzled with  
our signature creamy house-made loaded sauce. (V/O) 

Bacon Jalapeno Cheese Burger....................................19 
Our classic burger is enhanced with cheese, bacon and jalapeno and drizzled with our  
tangy house-made ranch sauce. 
Mediterranean Wrap........................................................16 
Grilled chicken breast served in a flour tortilla with our flavourful house-made tzatziki sauce,  
bruschetta mix, feta cheese, kalamata olives, cucumbers and spring mix 
Buffalo Chicken Wrap......................................................17 
White meat tenders wrapped in a flour tortilla with spring mix, blended cheese, tomato,  
blue cheese and your choice of sauce.

Chicken Caesar Wrap (Crispy or Grilled)..........................17
Grilled chicken breast or crispy white tenders in a flour tortilla with romaine lettuce,  
bacon, parmesan, and our creamy dressing.

Pork Belly BLT...................................................................17 
Slow-cooked and smoked pork belly topped with spring mix, tomato, smokey BBQ sauce and  
our signature creamy house-made loaded sauce and served on a freshly toasted ciabatta bun.

Pulled Pork.........................................................................17 
Slow-cooked pulled pork topped with crispy onions, coleslaw, candied jalapenos and  
our tasty house-made chipotle mayo on a brioche bun. 

Philly Steak.........................................................................18
Shaved tender ribeye steak grilled with sauteed peppers, onions, mushrooms,  
and gravy topped with mozzarella on a fresh sub bun. 

Caprese Chicken Sandwich............................................16 
Grilled chicken breast served on a toasted ciabatta bun, topped with mozzarella cheese,  
mixed greens, bruschetta mix and drizzled with balsamic reduction and basil pesto. 
Fried Chicken Club (Crispy or Grilled)...............................18 
Golden fried chicken thigh on a bed of lettuce, tomatoes, bacon, cheddar cheese and our  
signature creamy house-made loaded sauce served on a brioche bun. Can substitute  
for grilled chicken breast. 

Desserts
Cookie Skillet.................................................................... 10
Freshly baked cookies, topped with vanilla ice cream, whipped cream and caramel sauce.  
Ask your server for flavour options.

Dessert Waffle....................................................................11
Enjoy our fresh house-made waffles. Whipped cream, ice cream, seasonal fruit and a maple drizzle.



COCKTAIL
MENU

COCKTAILS 

Jalapeño Margarita..................... 12
Tequila, Orange Liqueur, Candied Jalapeño Syrup, shaken with 
fresh Lime Juice. Served on the rocks, garnished with Jalapeños. 

Dirty Flirty Martini....................... 13
Gin or Vodka, Olive Juice. Shaken or stirred,  garnished with  
Green Olives.

Grapefruit Paloma....................... 12
Tequila, Grapefruit Juice, Simple Syrup, Fresh Lime Juice.
Served on the rocks with a sugar and salted rim. 

Casa Amor Cosmo...................... 12
Vodka, Triple Sec, Fresh Lime Juice, White Cranberry Juice.
Garnished with an orange. 

True Blue Breeze.........................10
Blue Curaçao, Vodka, Peach Schnapps, Fresh Lime Juice & Sprite. 

Spiced Peach Cobbler...............10
Fireball, Peach Schnapps & Sprite. 
Garnished with Peaches. 

The Spiked Razz Lemonade......11
Raspberry  Vodka, Fresh Lime Juice, Grenadine. 
Topped with Lemonade.

Fiddler’s Loaded Caesar........... 15
Vodka, Worchestershire, Tabasco, Pickle Juice, Salt & Pepper.
Garnished with Fiddler’s famous Mozza Stick, Crispy Pickle Spear
and an Onion Ring.
 
Fiddler’s Long Island Iced Tea.... 15
White Rum, Tequila, Triple Sec, Vodka and Gin.
Topped off with Cola and Sour Mix.

BUCKET SPECIALS 

Premium Bucket.........................30
Your choice of 5 MGD, Coors Original or Sol bottles. 

Domestic Bucket........................ 26
Your choice of 5 Coors Light, Export, Miller Light or Canadian bottles.

Seltzer Bucket............................ 27
5 Social Lite cans.  
Ask your server about flavour options. 

Cider Bucket............................... 35
Your choice of 5 Thornbury cans.  
Ask your server about flavour options. 

fiddler’s sangria
 

Red Sangria 9 oz............................11
Southern Comfort, Cherry Whisky, Red Wine, Orange Juice, Sprite.
Garnished with fresh fruit. 

White Peach Sangria 9 oz............11
Southern Comfort, Peach Schnapps, White Wine,  
White Cranberry Juice, Sprite. Garnished with fresh fruit. 

Small Pitcher 32 oz......................20
Your choice of Red or White. 

Big Daddy Pitcher 60 oz............. 35
Your choice of Red or White. 


