Wayfarers’ Brewery Taproom
Come sample our Craft Beer made here on site using only the very best hops, malt, water and yeast.
So here’s the thing - While our kitchen provides top quality food, we are not a restaurant, so it may take a
while to prepare your food if we’re busy - so relax and enjoy the beer!

Please place your order at the bar.
Feel free to ask our staff how long your order might take prior to ordering.

Why Wayfarers’?
The name Wayfarers' Ale is a tribute to an old custom in England where medieval travellers, 'wayfarers' as
they were known, would stop at local churches, knock on the door, and be given a small horn of ale and a
piece of bread to refresh and help them along their journey.

Lite Bites
Chips and Salsa - Tasty tri-colored chips with a zesty salsa.
$6
French Fries - Thin cut crispy fries made to order with your favourite Heinz original ketchup.
$5
Pickle Fries - A brand new addition to our menu. Crunchy and juicy, these pickles have a light and slightly
spicy batter. Served with a side of Ranch dressing, the only other thing you’ll need is a cold beer!
$6

Wayfarers’ Dole
Hellene Charcuterie - Brie, gouda, pecans, 100% Nova Scotian Haskapa chutney, turkey,
Black Forest ham, gherkins, and olives, all served with crisp and soft baguette pieces.
$20
One-Eyed Charcuterie - Kalamata olives, salami, Black Forest ham, hot pepperoni,
sharp cheddar, gouda, 100% Nova Scotian Haskapa Jalapeno relish, pecans,
spicy asparagus, served with crisp and soft baguette pieces.
$20

Salads
Caesar Salad - Handcrafted Caesar dressing folded into crisp romaine hearts with bacon, croutons, and
shaved parmesan cheese.
Side $4 / Half size $8 / Full size $11

Nachos
The Original Nachos - Nacho chips piled high with cheese, red and green peppers, and red onions, served
with salsa and sour cream. Hot peppers or olives optional - add $1.
Small portion $11 / Large portion $17
Chicken Pickle Nachos - Nacho chips loaded with cheese, chicken, dill pickles, feta cheese, and our
very own Ruby Wing sauce. Something different but a must try!
Small portion $12 / Large portion $18

6” or 12” Pizzas
Hawaiian - Ham, pineapple, tomato sauce and mozzarella cheese.
$10 / $14
The Meaty Wayfarer - Salami, ham, pepperoni, crispy bacon, tomato sauce and mozzarella cheese.
$11 / $17
Wayfarers’ Garden - Spinach, mushrooms, green and red peppers, red onion, tomato sauce and mozzarella
cheese.
$10 / $14
All In - Salami, ham, pepperoni, mushrooms, red and green peppers, red onion, crispy bacon,
tomato sauce and mozzarella cheese.
$11/ $17
Pepperoni - Loads of pepperoni, tomato sauce, mozzarella cheese, and a little more pepperoni.
$10 / $14
Back to Basics Cheese - Just tomato sauce and extra mozzarella.
$10 / $14

Valley Garlic Fingers - The valley’s very own garlic fingers! Garlic butter and mozzarella cheese, Donair
sauce served alongside. It’s everything you would want with a cold, refreshing craft beer.
$9/ $13

Beers
Hellene - A slender Blonde Ale of German lineage brewed with Pilsner malt and Continental hops. Much too
young to be bitter. A really light, refreshing beer for those hot summer days.
14 oz - $5

20 oz - $7

Pitcher - $19

ABV 4.2% - IBU 17

Hellga - Hellene's older sister, for those that prefer their blondes with a little more body. A lusty beer, a
touch on the sweet side, that doesn't harbour any bitterness.
14 oz - $5

20 oz - $7

Pitcher - $19

ABV 5.0% - IBU 21

Sassy Ginger - An exotic light for those who are looking to spice things up. Named after our very own fiery
redhead, no ginger added.
14 oz - $5

20 oz - $7

Pitcher - $19

ABV 4.4% - IBU 20

Thistle Dew - A malty Scottish Ale (not a Scotch Ale) with a low hop profile.
14 oz - $5

20 oz - $7

Pitcher - $19

ABV 4.8% - IBU 20

Ruby Ale - A hearty Irish Red with chocolate overtones and a bold but not overwhelming hop profile.
Maritime pale malt, crystal malts and roast barley, balanced with traditional English hops.
14 oz - $5

20 oz - $7

Pitcher - $19

ABV 4.8% - IBU 30

EPA - A traditional pale ale with a touch of bitterness. Flavourful enough that you could drink it flat and
warm, but we don't serve it that way.
14 oz - $5

20 oz - $7

Pitcher - $19

ABV 4.8% - IBU 30

The One-Eyed River Hog - Our IPA, is brewed with Maritime Pale, Crystal and Organic specialty malts,
and flavoured with five different hop varieties added at five different stages during the brewing cycle,
making the One-Eyed River Hog a really unique beer with a lot of attitude.
14 oz - $6

20 oz - $8

Pitcher - $21

ABV 6.2% - IBU 50

Muddy Big Stout - A delicious, rich organic Oatmeal Stout made with locally grown and malted oats.
Malted Oats rather than the traditional flaked oats allow a much greater proportion of the grist to be oats,
resulting in a exceptionally creamy and smooth brew. A meal in a glass!
14oz - $6

20 oz - $8

Pitcher - $21

ABV 5.7% - IBU 30

Flights
Four 5 oz. tasters of your choice. Select from any of our beers or ciders.
Not sure? Ask for a taste before you decide.
$8

Cider
Dry Cider - Our very own cider is made with heritage apples from Hennigars. Refreshingly dry and crisp, it
pairs perfectly with warm summer evenings on our patio.
14oz - $6
20 oz - $8

Wine
Planters Ridge Tidal Bay - Port Williams’ very own Tidal Bay - this blend features fresh aromas of
tropical fruit with a hint of pear.

Planters Ridge Quintessence - A dazzling red with slight earthiness, red fruit, and round balanced
acidity. Both complex and soft, this blend’s juicy red currant palate make it food-friendly and smooth.
Glass $9

Bottle $29

Non- Alcoholic Beverages
San Pellegrino - Orange, Lemon $3
Pop - Coke, 7-UP, Diet Coke, Root Beer, Ginger Ale $2

Kombucha - Locally brewed by Sòlas Kombucha 14 oz -$5 20 oz - $7

Chicken Wings
Made to order, lightly coated and drenched in your choice of one of our made-in-house sauces. So good you’ll
come back for another pound!

Ruby BBQ- Our very own Ruby Ale adds depth and a light sweetness to this delicious sauce. One of our
most popular!

IPA BBQ- For those who fancy a stronger BBQ sauce worthy of sharing with the infamous River Hog on
the banks of the Cornwallis.

Honey Garlic- Sweet, sticky and mild. Made with local honey from the nectar of blueberries, clover and
other local wildflowers.

Zesty Coconut Chili Lime- Looking for something different? This is a great blend of sweet, spicy, salty
and savoury. Try it!

Buffalo- Allegedly the original Anchor Bar Buffalo HOT wing sauce. Have a fresh pint (or pitcher) nearby
to help cool off!
$12.99 per pound

Pulled Pork Sliders
3 adorable mini pulled pork sliders featuring Wayfarers’ very own handcrafted mustard and hop sauce.
Topped with a tangy coleslaw, each slider also comes crowned with your
choice of aged sharp cheddar or gouda cheese.
$11.99

