
 

 

 
Appetizers 

 
Steak Bites 21.5 

Roasted Garlic Aioli & Rudy’s BBQ Sauce 
 

Chicken Wings 17 
Salt & Pepper, Cajun, Buffalo, BBQ, 

Honey Garlic or Hot & Honey 
Add House Made Ranch 2 | Add Crudité 2 

 
Chicken Fingers 17 

House Breaded Chicken Tenders, Honey Dill 
 

 Cauliflower Bites 16 

Romesco, Pickled Onions, Scallions 
 

Rudy’s Kettle Chips & Pickle Dip 15 

 French Onion Pickle Dip, Roasted Garlic, Crispy Onions 
 

Beef Carpaccio 20 

Pickled Mustard, Soy Pearls, Orange, Sriracha Aioli, Crispy Wonton 
 

Escargots 18 

Mushroom Caps, Garlic & Parm Butter, Chives, French Bread 
 

Fried Brussels Sprouts 16 

Gyu Aioli, Miso Roasted Pearl Onions, Scallion 
 

Fish Tacos 18 
3 Soft Tacos, Battered Basa, Pico de Gallo, 

Sour Cream, Salsa Verde 
 

Rudy’s Classic Onion Rings 14 

Crispy House Batter, Beer Mustard, Garlic Aioli 
 

Sticky Pork Bites 18 

Crunchy Slaw, Peanuts, Sticky Sauce 
 

Diablo Calamari 17 

Banana Peppers & Jalapeno, Scallion, Sesame-Sriracha Aioli  
 

Goat Cheese Naan Dip 19.5 
Baked Goat Cheese, Tomato, Olive & Shallot Confit, Garlic Naan 

 
 
 
 
 

Please Remind Us of Any Allergies 



Soups 
 

Soup of the Day 8 

 
French Onion Soup 12 

Gruyère, Croutons, Red Wine Gastrique 
 

Salads 

 
Black & Blue Salad 
Grilled Sirloin, Blue Cheese, 
Toasted Walnuts, Red Onions, 
Cucumber & Horseradish 
Vinaigrette ............................................ 27 
 
Thai Chicken Salad 
Grilled Chicken Breast, Julienned 
Veg, Fried Carrots, Crispy 
Onions & Rice Noodles, Soy 
Caviar, Chili Lime Dressing ....... 24 
 

Peruvian Salmon Salad 
Salmon Filet, Olive Tapenade, 
Quinoa, Tomatoes, Cucumbers, 
Kale, Red Onions, Feta, Cilantro, 
Black Pepper Vinaigrette ............. 28 
 
Caesar Salad 
Romaine, House Smoked Bacon, 
Parmigianino Reggiano, 
Croutons, House Dressing ........ 17 
Add Chicken .......................................... 7.5 
 
 

Mains 

 
Bacon Wrapped Beef Tenderloin 45 

Caramelized Shallot & Ginger Reduction, Potato Pavé, Veg 
 

New York Strip 43 

Worcestershire Butter, Pan Jus, Potato Pavé, Veg 
 

Blackened Petite Sirloin 32 
Pan Jus, Potato Pavé, Veg 

 
Pork Schnitzel 30 

 Lemon-Caper Butter Sauce, Potato Pavé, Veg 
 

King Salmon 35 
Pistachio & Dijon Crust, Persillade, Potato Pavé, Veg 

 
Miso Mac n’ Cheese 22 

Creamy Miso Cheese Sauce, Red Chilli, Crispy Brussels, Ramen Egg 
Add Cajun Chicken (7.50) Bacon (4) 

 
Shrimp Bucatini 27 

Sundried Tomato, Spinach, Chive, Lemon 
Substitute Salmon or Chicken (5) 

 
Ricotta Gnocchi 23 

Wild Mushroom, Caramelized Onion Soubise, Persillade 
 

 
 

 



 

 

Burgers, 
Sandwiches & Wraps 

 

Rudy Burger 21 

House Ground Patty, Aioli, Cheddar, Bacon,  
Lettuce, Tomato, Pickle, Fried Onions 

Add 2 Onion Rings – 2 
 

The WPG Burger 20 

House Ground Patty, House Chilli, White Onion,  
Pickle, Tomato, Iceberg, Mustard, Aioli 

 
Salmon Burger 20 

Salmon Filet, Dijon-Aioli, Pickle, Lettuce, 
Tomato, Pickled Onions 

 
Veggie Burger 20 

Black Bean Patty, Pico de Gallo, Pickled Onions & 
Jalapeño, Lettuce, Aioli 

 
Fried Chicken Sandwich 21 

Crispy Chicken Breast, Bacon, Ranch, Aioli,  
Pickle, Lettuce, Tomato 

 
Steak Sandwich 29 

Manitoba Beef Tenderloin, Mushrooms, Caramelized 
Onions, Red Wine Gastrique, Brioche Toast 

 
Chicken Cobb Salad Wrap 20 

Crispy Chicken, Bacon, Egg, Tomato, Red Onion, Lettuce, 
Avocado, Blue Cheese, Black Pepper Vinaigrette 

 
Steak Frites Wrap 24 

Grilled Sirloin, Truffle-Parm Fries, Lettuce, Tomato, Aioli 
 

*Rudy’s Cubano Sandwich* 21 
 Fried Pork Cutlet, House Ham, Gruyère, Pickles, Beer 

Mustard  
 

*Rudy’s Famous Reuben* 20 
House Corned Beef, Sauerkraut, Pickle, 
Gruyère, Ukrainian Dressing, Rye Bread 

 
*Available 11am to 2pm* 

Served with your choice of Soup, House Salad or Fries 
Substitute Truffle Parm Fries, Sweet Potato Fries, Poutine, 

Onion Rings, or Caesar Salad 4 | Add Bacon 2 
 



 

Wine by the Glass 
 
House Wine Red or White  ................................................................... 5oz 8 | 9oz 12 | 1L 35 
Smoky Bay Shiraz Rosé | Australia ........................................................ 5oz 10 | 9oz 16 | 1L 45 
Ceccato Pinot Grigio  ............................................................................ 5oz 10 | 9oz 14 | BTL 40 
Ceccato Merlot  ........................................................................................ 5oz 10 | 9oz 14 | BTL 40 
Jaume Serra Cava | Spain ........................................................................ 5oz 8 | 9oz 12 | BTL 35 

White 
 
Ceccato Pinot Grigio | Italy ................................................................................................................... 40 
Quintela Branco White Blend | Portugal .................................................................................... 42 
Orchard Lane Sauvignon Blanc | Marlborough, New Zealand ..................................... 44 
Cedar Rock Chardonnay | California, USA ............................................................................... 46 

Red 
 
Ceccato Merlot | Italy ............................................................................................................................... 40 
Lopez de Haro Tempranillo | Spain ................................................................................................ 42 
The Path Cabernet Sauvignon | USA ............................................................................................. 42 
Berton The Black Shiraz | Australia ................................................................................................. 42 
Vina Chela Reserve Malbec | Mendoza, Argentina ............................................................... 42 
Long Barn Pinot Noir | California, USA ....................................................................................... 45 
 
 
 
 

Beer, 
Cider & Seltzer 

 
Rudy’s House Lager ....................................... 8 
Good Neighbour Rotating ...................... 9.5 
Oxus Astra Light Cerveza ......................... 9 
Torque Blonde Ale ......................................... 9 
Torque Red Line IPA .................................... 9 
Trans Canada Bluebeary Ale ................... 9 
OGC Mad Scientist IPA ............................... 9 
Trans Canada Lamplighter Amber ...... 9 
Good Neighbour Hazy IPA ...................... 9 
Good Neighbour Amber Especial ........ 9 
Kilter Juicii .............................................................. 9 
DMC Starstuff American Pale Ale ....... 9 
Sookram’s Eternal Sunshine Pale Ale . 9 
Barn Hammer Rotating ................................. 9 
Fort Garry Dark English Mild ................... 9 
Dead Horse Cherry On Cider ............ 13 
Nifty Peach & Rose Seltzer ....................... 8 
Corona 330ml Btl ............................................ 8 
Miller High Life 355ml Btl ........................ 7 
Stella Artois 330ml Btl .................................. 8 
Michelob Ultra 330ml Btl……….. .7.5 
Heineken 0.0% 330ml Btl ........................... 7 

Cocktails 
 
Rudy’s Old Fashioned {2oz} 
Old Forester Bourbon, Maple Syrup, 
Angostura Bitters, Orange Zest ......... 14 
Smoked ............................................................... +2 

 
Grand Margarita {2.5oz} 
Hornitos Tequila Plata, 
Grand Marnier, Lime, Salt ....................... 15 
 
Rudy’s #1 Caesar {1oz} 
Gin, Clamato, Rudy’s Secret Sauce, 
Fire, Lime ........................................................... 13 
Make It a Double .......................................... +6 
 
Nikolaj Muhlers {2oz} 
Gosling’s Black Seal Rum, Disaronno, 
Lime, Ginger Beer ........................................ 14 
 
Aperol Spritz {2oz + Wine} 
Aperol, Prosecco, Soda, Orange ....... 14 



 
 
 
 
 
 
 
 
  

Fondue* 
 

Break Bread with Us 
 

House Cheese Fondue 
Sourdough 

Charred Broccoli 
Cornichons  

 
For Two - $34 
For Four - $69 

 
 

Add Ons: 
 

Garlic Shrimp - $10  
 

Grilled Sirloin - $15   
 

Blackened Chicken - $7 
 

Baby Potatoes - $3 
 

Marinated Mushrooms - $5 
 

House Onion Rings - $4 
 

French Fries - $3 
 

Fried Brussels Sprouts - $5 
 
  
 

*Saturday Only 
 
 
 
 
 
 
 
 
 

 


