
Starters
edamame   		  $5
steamed with maldon sea salt

spring rolls 		  $8
local handmade vegetarian or pork with 
hoisin-chili aioli    

poutine 		  $10
twice braised short rib, house gravy and 
village co. fresh cheese curds, scallions 

skinny fries   		  $5	
yam fries    		  $6 
each comes with your choice of 
signature house-made dips: garlic, 
curry or chipotle-lime aioli

chicken wings (1lb) 		  $11
free run maple hills chicken. 
your choice: suicide jerk, peanut thai, hot,
guinness bbq or salt & pepper

dry ribs  		  $10
locally raised pork tossed with maldon sea salt 
and cracked pepper served with chipotle-lime aioli

sliders		  $11
organic beef, chipotle-ketchup, mustard, balsamic 
onions & bc farmstead cheddar cheese

AAA alberta beef striploin 		  $14
roasted garlic & horseradish-aioli

Soups & Salads
our salads use only local, quality cheeses 
and meats, all vegetables and fruits are organic

organic mixed greens  		  $8
cherry tomatoes, red onion, chili-lime or 
maple-ginger vinaigrette

caprese salad   		  $12
vine ripened tomatoes, fresh bocconcini, basil, 
olive oil, balsamic reduction

blackened chicken salad   		  $14
maple hills free run chicken, crisp romaine, 
feta cheese, corn, black beans, red onion, 
medjool dates, chili-lime vinaigrette

okanagan goat cheese salad   		  $15
pemberton beets, pears, mixed greens,
spicy candied walnuts, maple-ginger vinaigrette

organic salmon salad   		  $18
bc spring salmon, mixed greens, red onion, 
cherry tomatoes, broccolini,
house-made cucumber dill light dressing

cobb salad   		  $15
crispy romaine, tiger blue cheese, grape tomatoes, 
omega 3 eggs, grilled chicken, avocado, bacon

all prices plus applicable taxes



Sandwiches

our sandwiches use only local, quality cheeses 
& meats, all vegetables & fruits are organic

sandwiches are accompanied by skinny fries or organic 
greens or substitute for yam fries or soup $1.50

feature sandwich   		  $9
please ask your server for details

blt sandwich   		  $10
fraser valley smoked bacon, vine ripened tomatoes, 
garlic aioli & bc hot house butter lettuce 
served on 12 grain bread

turkey breast sandwich 		  $12
mount lehman roasted turkey, bc farmstead cheddar 
cheese, cucumber, vine ripened tomatoes, onions, 
pesto aioli & grainy mustard served on 12 grain bread

baron of beef sandwich   		  $14
slow roasted alberta beef, 
bc farmstead white cheddar, horseradish aioli & 
mint rosemary jus served on grilled filoni

steak sandwich  		  $16
6oz AAA alberta beef striploin,
roasted garlic & brandied peppercorn sauce &
onion marmalade served open faced on filoni

veggie sandwich  		  $10
pan seared tofu sprouts, cucumber, 
vine ripened tomatoes, red onions & 
dijon mustard with house-made cucumber dill
light cream cheese served on 12 grain bread

short rib sandwich  		  $13
twice braised short rib, alpine swiss cheese, 
sautéed onions & truffle aioli served on filoni

Gourmet Burgers
our beef burgers are hand-crafted by local butchers 
& made from prime grass-fed beef. Our chicken is free 
run from maple hills farm & our salmon is bc organic 
spring, all of our cheeses are local & organic

burgers are accompanied by skinny fries or organic 
greens or substitute for yam fries or soup $1.50

bacon & cheddar cheese burger  		  $14
fraser valley smoked bacon, bc farmstead cheddar 
cheese, pound chuck steak patty, bc hot house butter 
lettuce, grainy mustard, onion marmalade & vine 
ripened tomatoes served on a sesame bun

bacon & blue cheese burger  		  $14
crisp pancetta, little qualicum blue claire”cheese, ½ 
pound chuck steak patty, bc hot house butter lettuce, 
grainy mustard, onion marmalade & vine ripened 
tomatoes served on a sesame bun

mushroom & swiss burger		  $14
crimini mushrooms, alpine swiss cheese, 
pound chuck steak patty, bc hot house butter lettuce, 
grainy mustard, onion marmalade & vine ripened 
tomatoes served on a sesame bun

cajun chicken cheddar cheese burger   	$13
maple hills free run chicken, vine ripened tomatoes, 
bc farmstead white cheddar & bc hot house butter 
lettuce served on a sesame bun

organic salmon burger   		  $15
bc spring salmon, vine ripened tomatoes, 
bc hot house butter lettuce & dill aioli 
served on a sesame bun



Mains

fish & chips   		  $14
alaskan halibut (ocean wise), 
house-made tartar sauce & 
fresh lemon served with skinny fries

organic spring salmon   		  $15
6oz bc spring salmon filet, broccolini, 
organic mixed greens or skinny fries

AAA striploin  		  $22
8oz AAA alberta steak, broccolini, 
organic mixed greens or skinny fries

Desserts

cheesecake   		  $8
trees organic cheesecake

mario’s gelato trio   		  $6

chocolate brownie   		  $7
house-made warm triple chocolate

Brunch
all of our eggs are omega 3 organic eggs from bc 
with local, quality meats and cheeses

beggar’s brunch   		  $12
2 eggs, 2 pieces of fraser valley smoked back bacon,
2 buttermilk pancakes, 2 maple hill farms pork bangers,
house-cut hash browns & buttered toast

buttermilk pancakes   		  $6
butter, seasonal fruit, served with
steeves 100% pure maple syrup

two eggs any style   		  $11
fraser valley back bacon, 
served with house-cut hash browns
& buttered toast

classic eggs benedict   		  $12
fraser valley back bacon,
toasted english muffin,
poached eggs with house-made hollandaise 
served with house-cut hash browns

classic french toast  		  $12
fresh strawberry compote, seasonal fruit 
served with steeves 100% pure maple syrup

vegetarian options are available, 
please ask your server



Donnelly Pub Group 
Modern Pub Culture

a modern pub should provide a quality experience. 
from honest service coupled with innovative 
products, progressive yet comfortable interior 
design to selecting the perfect sounds, we’re 
dedicated to new pub culture.

New Pub Style

our creative is strictly produced 
in-house. our team is responsible 
for donnelly pubs as well as the 
award-winning donnelly nightclubs. 

from our interior design to graphic 
renderings, we use modern influences 
combined with a traditional public 
house feel. as the modern public houses 
originated in the uk, we build on that 
block with progressive ideals.

our staff outfits combine classic north 
american silhouettes and leading-edge 
lifestyle brands.

New Pub Taste

both the food and cocktail offerings at our 
pubs elevate guest experience by using quality 
seasonal ingredients and creative recipes.

the menu is designed and executed by executive 
chef michael knowlson and the bar & beverage 
program is directed by trevor kallies.

in keeping with our growing commitment to 
sustainability, all donnelly pubs are green 
table and ocean wise certified. our meats, 
cheeses, fruits & vegetables are local, 
sustainable and where possible organic.

New Pub Entertainment

our visuals program aims for diversity on our 
screens. HDTVs will be playing any or all of 
the major sports, CNN, fashion tv, european 
football matches, MTV or relevant world events.  

our entertainment schedule is as varied as 
the neighbourhoods we operate in. we play 
everything from true-school house and hip hop 
to live reggae to indie dance, new synth-pop 
and post-punk classics.  

all live, background and dj’d music is 
programmed and supervised by entertainment 
director dana baird.

each donnelly pub is unique, an homage to its 
neighbourhood and true to its locales. 

donnelly pubs are meant to be all things to 
all people, but always relevant,
entertaining and tasteful.

for more on modern pub culture please visit 
www.dhmbars.ca


