
Caesar Salad  17
crispy romaine lettuce / house-made Caesar dressing
smoked bacon / shredded parmesan / garlic seasoned croutons

Greek Mediterranean Salad    20  
lettuce / tomato / cucumber / red onion / kalamata olives / feta cheese / house-made Greek 
dressing / crostini
      add: grilled chicken (6) shrimp (7) steak (8)

Burrata Caprese Salad    20 
Ontario burrata / tomato / basil and chili pesto / olive oil / balsamic reduction
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Fish Tacos  20
crispy tilapia / lettuce / coleslaw / cheese blend / guacamole / cilantro crema / srirach mayonnaise / chives

Chicken Tacos  20
sliced chicken breast / lettuce / coleslaw / cheese blend / guacamole/ sriracha mayonnaise / bacon / chives

Steak Tacos   22
sirloin steak / lettuce / sautéed red onion / coleslaw / cheese blend / Pico de Gallo / sriracha mayonnaise

Vegetarian Tacos 19
sautéed portobello & cremini mushrooms / lettuce / coleslaw / Pico de Gallo / goat cheese / cilantro crema / 
sautéed red onion / chives

T A C O S

Tru�e Fries      12
house-cut fries / truffle essence / chives
shredded parmesan / roasted garlic aioli

Calamari      20
cripsy Humboldt squid / chili lime dressing
lemons / sriracha mayo

Waverley Nachos     20
house-made tortilla chips / Pico de Gallo 
melted cheddar & Monterey Jack cheese
pickled jalapeños / avocado & lime crema 
 add: ground beef (5) / grilled chicken (6) 

 

Chicken Wings     20
roasted chicken wings (1lb) in your choice of 
mild, medium, hot, honey garlic,Thai chili sauce or
Nashville sauce 
   served with blue cheese dip

Chili Garlic Shrimp     20
sizziling seasoned jump shrimp / garlic butter 
lemon / onion / peppers / crostini

Roasted Red Pepper Hummus   18
house-made hummus / zucchini relish / chives
crispy chickpeas / red peppers / grilled naan

Tuna Crudo   20
seared tuna / cucumber / olive oil / lemon / lime citrus 
soya sauce
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Your reviews mean the world to us!

two tacos served with house cut fries - upgrade: sweet potato fries (2) / green salad (3) / Caesar salad (4)



garnished with roasted garlic aioli, tomato, lettuce, onion & pickle; served with house cut fries and aioli on a brioche bun
Upgrade: sweet potato fries (2) / green salad (3) / Caesar salad (4) / vegetarian patty and lettuce wrap (gf) available  

BOOK YOUR SPECIAL EVENT WITH US!
Let us cater your celebration whether it is a birthday or a corporate function.   Our special events team is dedicated to ensure that your event is a grand success.

please email waverley@dreammind.com for more information

Chicken Tagliatelle    28
herbed marinated chicken breast / cheesy cream 
sauce sautéed mushrooms & spinach  
parmesan crostini

Baby Back Ribs    35
slow cooked full rack of ribs / smoky barbecue sauce 
hand-cut fries / creamy coleslaw / roasted garlic aioli

Fish & Chips     22
beer battered cod fillet / pickled tartar sauce
hand-cut fries / creamy coleslaw / roasted garlic aioli

Black & Blue Burger     21
house-made 100% beef patty / stilton blue cheese
sautéed mushrooms

The “Waverley” Burger     20
house-made 100% beef patty / old aged white cheddar cheese 
smoked bacon

Nashville Fried Chicken Sandwhich     20
house-made Nashivlle sauce with a Canadian twist / seasoned and 
breaded chicken breast / coleslaw / pickles / sriracha mayonnaise
 choice of plain / mild / hot / suicide
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Ice Cream Sundae    10
chocolate chip cookie / french vanilal ice cream / chocolate sauce 
caramel  

Chocolate Brownie Sundae    11
dark chocolate brownie / raspberry sorbet / chocolate sauce 
alawhipped cream

Chocolate Decadence Cake    10
gluten-free, vegan chocolate cake

Creamy Tiramisu Cake    10
soaked sponge cake with a creamy 
mascarpone filling

Mushroom Ravioli    28
wild mushroom stuffed ravioli / goat cheese / sautéed 
cremini & portobello mushroom / basil and cheese pesto 
cream sauce

Balsamic Glazed Salmon    30
glazed Atlantic salmon / fingerling potatoes / sautéed 
seasonal vegetables / tomato shallot jam / chives

Steak & Fries     39
grilled 8oz striploin / hand-cut fries / sautéed seasonal 
vegetables / green peppercorn gravy / roasted garlic aioli 
 upgrade to 10oz New York  (5)

G A S T R O  P U B  F A V E S 
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Grilled Chicken Burger    19
grilled chicken breast / goat cheese
spicy red pepper mayonnaise

Portobello Mushroom Burger    18
grilled portobello mushroom / old aged white cheddar
guacamole / jalapeños


