
Creamy Dill

Guinness BBQ

Bourbon BBQ

Honey Hot

Honey Sriracha

Deathwish

Bermuda Burner

Nashville Hot

Seven Pepper

Honey Garlic

Maple BBQ

Carolina Gold

Kansas City BBQ

Peri Peri

Sweet Chili

Red Hot

Salt and pepper 

Parmesan and herb 

Garlic 

Montreal Spice 

Kentucky Bourbon

Lemon pepper 

Key Lime  Chilli 

Cajun 

Insanity 

Honey Dill

Ranch

Blue Cheese

Sour cream

Guacamole

Pint Aioli

Salsa

SIGNATURE
SAUCES

CL ASSIC
SAUCES

DRY
RUBS

SIGNATURE
DIPS

CHICKEN
WINGS

Prices do not include tax or gratuity. Please advise your server of any allergies before ordering. Groups of 8+ are subject to an 18% automatic gratuity. 
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  @THEPINTHALIFAX   Follow us on Instagram for daily updates, giveaways, specials and more

BUTTERNUT SQUASH 
SOUP.....................................$12
With cripsy sage, served with house 
made foccaccia.

CAULIFLOWER BITES .........$16
Lightly breaded and fried cauliflower 
pieces tossed in your choice of sauce.

ARGYLE ST.NACHOS...........$22
House-made corn tortilla chips, nacho 
cheese blend, pickled jalapeño, pico de 
gallo, green onion. Served with salsa 
and sour cream.
+  Add chicken, pulled pork, taco beef or 

home-made guacamole for $4

PRETZEL BITES .....................$15
Beer cheese dip, chives, Maldon sea salt. 

TACOS ....................................$18
Three white corn tacos, pickled red 
onion, shredded white cabbage, salsa 
verde, crema, and pico de gallo. Served 
with our signature Seven Pepper on 
the side.
Baja Fish, Chicken Tinga

PEROGIES .............................$16
Potato & cheese perogies with sour cream 
& chives.

CHICKEN  WINGS ........... ................... .. ...................... ............$19.50
Our award-winning wings are fried until golden brown and served with your selection of sauce. 

CHIPS WITH DIPS + Add any of our signature dips for $2 

ALL DAY
EVERYDAY
$6 18oz GOOD 
ROBOT LAGER

O’CLOCK
MONDAY-FRIDAY
4PM-6PM + 10PM-CLOSE

$6 SELECTION OF
DRAUGHT BEER, WINE, 
AND COCKTAILS
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PINT GARDEN SAL AD.......................................................................$16
Spring mix, shaved carrots, cucumbers, grape tomatoes, red onion, feta cheese, dried 
cranberries, walnuts, balsamic vinegar dressing.

POWER GREEN BOWL .................................................................$18.50
Arugula, pickled onion, corn, charred broccoli, pico de gallo, chickpeas, cashews, 
parmesan, garlic aioli, Italian vinaigrette.

MEXICAN POWER BOWL ............................................................$18.75
Rice, chickpeas, black beans, corn, cucumber, cherry tomatoes, tinga sauce, queso 
fresco, avocado, sour cream, agave citrus greens, tortilla bowl.

BOWLS & SAL ADS  
Add grilled chicken to any of your bowls for $6 or add East Coast lobster for $8

CHIPS, SALSA & 
GUACAMOLE ........... .........$14.50

PINT FRIES ........... ..............$8.25
Served with creole aioli.
PINT RINGS ........... ........... $12.75
Served with Pint aioli.

FRINGS ........... ................... .. ....$12.75
Served with Pint aioli.
SWEET POTATO FRIES ..........$10.50
Served with creole aioli.



Prices do not include tax or gratuity. Please advise your server of any allergies before ordering. Groups of 8+ are subject to an 18% automatic gratuity. 

HANDHELDS
Served with Pint fries or garden salad.
 +  Sub Ceasar salad, onion rings, sweet potato fries, butternut 

squash soup or poutine for $4.50

B U R G E R S
+  Sub gluten free bun for $1

THE PINT CHEESEBURGER ........... .......$18.75
Iceburg lettuce, tomato, pickles, onion and signature 
Pint aioli topped with cheddar cheese.
+ Substitute a Beyond Meat patty for no additonal cost.

BIG SEX Y........... ................... .. ............$20.95
It’s a deliciously dirty double smashburger with our 
secret mac sauce, shredded lettuce, American cheese, 
sliced pickles & onions on a potato bun.
THE WORKS ........... ................... .. .......$22.75
Two beef patties, double cheddar, carmelized 
onion, sauteed mushrooms, Guinness-tomato jam, 
horseradish aioli, crispy onion rings.
SMOKED CHILLI CHEESEBURGER....$22.50
Double smashburger, fresh green jalepenos, melted 
American cheddar, homemade smoked chilli mayo, 
crunchy pickles, crispy onions & shredded lettuce.

THE GREAT CANADIAN ........... ............$20.50
Bacon, cheddar, pickles, tomato, red onion, iceberg 
lettuce, Pint aioli and house-made maple BBQ sauce. 
CRISPY CHICKEN ........... ................... .. ..$19.50
Buttermilk-fried chicken, pickles, slaw, dijon-maple 
drizzle. 
+ Make it Nashville Style for $2

S A N D W I C H E S
THE PINT CLUB ........... ................... .. ..........$20
Char-grilled chicken breast with melted havarti, 
bacon, iceberg lettuce, tomato, red onion and arugula 
aioli. Served on sourdough bread.
NOTORIOUS BLT........... ................... .. .. $18.50
Bacon, avocado, lettuce, tomato and aged cheddar with 
garlic aioli. Served on sourdough.

SHORT RIB GRILLED CHEESE ........... ....$20
Braised beef short rib, aged cheddar, caramelised red 
onions and arugula on sourdough. Grated parmesan 
and red wine jus dip. (Side sold seperately).

AFTERS
ANNAPOLIS APPLE COBBLER ........... .. ......$10
With Cointreau custard.
NEW YORK CHEESECAKE ........... .. .............$10
Baked vanilla cheesecake with strawberry compote.
STICK Y TOFFEE PUDDING ........... .. ...........$10
British pub classic. Served with butterscotch sauce and 
vanilla bean ice cream.
IRISH COFFEE ........... .. ................... ..............$8
Ok, it’s more a liquid dessert, 1oz Jameson Irish whiskey, 
coffee and heavy cream.

COMFORT
FISH AND CHIPS ........... .. ................... .....$20.95
Beer-battered Atlantic haddock, served with triple 
cooked chips, mushy peas, and house-made tartar 
sauce (1 piece is more than enough, trust me).
PINT PESTO LINGUINE ........... .. ..............$17.50
Creamy pesto sauce and grated parmesan. Served 
with garlic bread. 
+ Add grilled chicken & bacon for $6
CHANA M ASAL A ........... .. ................... ......$17.50
Chickpea curry, served with basmati rice and garlic naan.
LIGHTHOUSE CHOWDER BOWL ........... .. ...$22
Homemade Atlantic seafood chowder. Loaded full of 
shrimp, scallops, lobster and haddock. Served with garlic 
bread.
POUTINE ........... .. ................... .......................$15
Pint fries topped with Quebec cheese curds, and 
smothered in hot gravy. 
+Add pulled pork for $4 or braised short rib beef for $8
++ Pint secret menu hack - add perogies, fried onions and  

sour cream for $5!

BANGERS & M ASH ........... .. ................... ....$20
Getaway Farms British bangers, garlic & herb buttered 
mash with red wine gravy.

KIDS MENU$12 including pop or water. Ages 12 or under.
GRILLED CHEESE
with fries or salad and crudite.
CHICKEN FINGERS
with fries or salad and crudite.

HAMBURGER
Plain burger with fries or salad and crudite.
+ Add cheese for $1 + Add lettuce & tomato for $1

K.F.C. (KOREAN. FRIES. CHICKEN) 
POUTINE ........... .. ................... ........  $18.50
Fries, cheese sauce, gochujang crispy chicken, 
togarashi spice, honey-ginger drizzle, crispy 
wontons. Contains peanuts.
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Starts September 18th
MON-FRI EXPRESS LUNCH  12PM - 3PM
Soup or sandwich in under 15 minutes or it’s on us.

(tables of 4 or under)

CHEAP DATE MONDAYS 50% off bottles 
of house wine and half price nachos.

TACO TUESDAY $4 Tacos (min 3 per order) + 
$6 Blue Margaritas & bottles of Corona.

WING WEDNESDAY Wing Night -  
50% off wings + $25 buckets of Molson  

Canadian or Budweiser.

THANK F**K IT ’S THURSDAY
Enjoy any Beer & Burger $25 (domestic 18oz)  

+ $4 drink specials all night from 6pm.

FISH & SHIPS FRIDAY $25 for fish & chips 
with an 18oz pint of Garrison Tall Ship.

SUPER SATURDAY Mimosa Brunch until 
3pm + 2-4-1 Afters all day.

SUNDAY SESSIONS Mimosa Brunch until 
3pm + $4 drink specials all night from 6pm.

W E E K LY  S P E C I A L S


