
Pump Caesar (1oz)
Made right with garnish.

12

Double +3

Mini Caesar (1oz)
Small, but mighty.

7

Double +3

let's
make it
boozy

Mimosa
Prosecco, choice of juice.

9

Reload +5

Bring The Bottle
Bottle of prosecco on ice,
choice of juice.

44

Rosé Sangria
Same as our classic sangria,
but made with rosé.

12

Beer Chaser (12oz)
Canadian or Coors Light

5

brunch
at The Pump House Gri l le Co.

+

t
saturday

sunday
10 - 2

All brunch meals come with
a choice of house-made
home fries or our side
brunch salad.
(Excluding Waffles & Bowls)

CLASSICS

Pump Traditional
Two eggs, your choice of bacon
or peameal, homefries and
toast. 14
+3 Add Fresh Waffle

Steak'n'Eggs
7oz AAA Black Angus Striploin
with chipotle butter, two eggs,
homefries and toast. 28

Breakfast Burrito
Scrambled eggs, bacon,
homefries, tex mex cheese,
tomato, onion, pepper, avocado
& salsa. 17

BENNIES

Tuscan Benny
2 poached eggs, crispy
pancetta, arugula, house-made
bruschetta, balsamic reduction,
hollandaise. 16

Classic Benny
2 poached eggs, peameal,
hollandaise, chives. 16

Steak Benny
2 poached eggs, butler steak,
caramelized onions and
mushrooms, cheddar cheese,
hollandaise. 23

Avocado Toast
Smashed avocado, chili oil,
cherry tomatoes, pickled onions,
feta, pepitas and a drizzle of
honey on a fresh focaccia
bread. 15
+2 Add Two Eggs 

Medi Benny
2 poached eggs, spinach, feta,
hollandaise. 16 

Mixed greens, grilled chicken, bacon,
hard-boiled egg, avocado, cherry
tomato, red onion, cucumber, feta
cheese, ranch dressing. 23 | gf

Cobb

Avocado Chicken
Grilled chicken, baby spinach,
arugula, fresh avocado, tomato,
onion, cucumber, feta, honey
balsamic vinaigrette. 24 | gf

Caribbean Bowl
Rice, mango salsa, fresh avocado,
corn and black bean salsa, bell
peppers, coleslaw, scallions. 22 | gf 
+6 Jerk Chicken

Greek Chicken Bowl
Blackened chicken, rice,
lettuce, tomato, onion,
cucumber, feta cheese, tzatziki,
toasted pita. 24

STARTERS & SHAREABLES

Daily Soup

French Onion Soup

Roasted Tomato Soup
+5 Grilled Cheese | +2 Bacon

9

9

9

Spinach & Artichoke Dip
House-made dip, corn chips. 
19 | gf | vt

SALADS & BOWLS

| vt | gf             13House Salad

Caesar Salad 15

Greek Salad | vt | gf             16

Garlic Cheesy Bread
Toasted garlic bread topped with
cheddar and mozzarella, side
marinara sauce. 12 | vt
+2 Bacon Strips | +2 Jalapeños

Calamari
Hand-cut and dusted calamari
tossed with jalapeños and soy glaze
with a side of curry aioli. 19

Spare Ribs
Seasoned in sea salt and cracked
pepper. 24 | gf | df

Thai Bites
Battered cauliflower florets tossed
in sweet thai chili sauce, topped
with sesame seeds and scallions.
19 | vt

Focaccia & Brie Trio Dip
Double cream brie, herbed
focaccia, accompanied by a
caramelized onion chutney,
maple chili & pesto dip.
23 | vt

Additions: +3 Avocado | +3 Falafel | +6 Chicken | +7 Burrata
+8 Steak | +8 Shrimp | +12 Salmon Filet

Falafel, sweet potato,
chickpeas, roasted broccoli,
pickled onion cabbage, baby
spinach and Buddha dressing.
22 | gf | v 

Buddha Bowl

Salmon Citrus Salad
Blackened salmon, sweet potato,
lettuce, pickled red onions, cherry
tomatoes, pepitas, citrus
vinaigrette. 25 | gf

Shawarma Bowl 
Shawarma chicken, rice,
chickpeas, tomato, lettuce,
pickled turnip, red pepper
hummus, pickled cabbage,
toasted pita and garlic sauce.
24

Panko Mozza “Bricks” 
Hand breaded panko mozzarella
bricks made in-house and served
with marinara sauce. 16 | vt

BREAKFAST BOWLS

Huevos Rancheros
Two sunny up eggs, homefries,
avocado, bacon, ham, bell
pepper, pico de gallo, onion,
corn and black beans, tex mex
cheese, and avocado crema. 18

Farmer's Bowl
2 sunny up eggs, bacon, ham,
mushrooms, peppers, onions,
tomato, hollandaise, atop home
fries. 18

Chicken & Waffles
We set out to create the best
chicken & waffles in the world.

Cinnamon Swirl Waffle

FRESH WAFFLES

Crispy buttermilk fried chicken,
bacon, house-made Belgian
waffle, and a chili maple syrup
drizzle. 21

Two fresh Belgian waffles
sprinkled with cinnamon icing
sugar and drizzled with a cream
cheese frosting. 13

Loaded Waffle
Two waffles, two eggs any style,
bacon or peameal, maple syrup.
15



gf = Gluten Friendly | vt = Vegetarian | v = Vegan

Pump Favourite

MONDAYS
$5 off every pound of wings ordered

THURSDAYS
Enjoy $7.00 16oz Craft Beers & Karaoke
at 9:00pm sharp!

Buffalo Wrap

Caprese Sandwich
Prosciutto, fresh mozzarella,
tomatoes, baby arugula, pesto
aioli, balsamic drizzle on herbed
focaccia. 22 | +6 Grilled Chicken

Fresh chicken fillets hand-
breaded to order in a buttermilk
batter served with your choice
of side and sauce. 24

Chicken Tenders

4

2

3

19
34
76

DUSTED OR NOT?

SAUCE EM UP.

FINISH ON THE
GRILL?
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WINGS
PREMIUM QUA

LI
T
Y

Crispy chicken strips tossed in a
buffalo sauce, scallions, crispy
onion, ranch drizzle, atop our
authentic poutine. 21 FLATBREADS

TUESDAYS
$10 Margaritas and $15 Tacos (3) 

Keep up with all our events
@pumphousegrilleco

BURGERS & HANDHELDS

Whiskey Burger
Caramelized onions, button
mushrooms, Swiss cheese, Forty
Creek BBQ sauce, crispy onions. 21

Pump Club
Grilled chicken, bacon, black forest
ham, cheddar cheese, tomato,
lettuce, mayo on white, multigrain,
or marble rye. 20

Fried chicken tossed in buffalo
sauce, tex mex cheese, tomato, red
onion, lettuce, ranch sauce. 21  
+3 Sub Grilled ChickenDouble Smash Burger

Two smashed patties, two slices of
cheddar cheese, bacon, iceberg,
onion, pickles, Pump Mac Sauce. 22

Pump Burger
House-made 7oz beef patty,
iceberg, tomato, onion, pickle and
Pump Mac Sauce. 19    
+1 Cheese | +2 Bacon | +2 Avocado

Falafel Burger
Homemade falafel patty, topped
with Buddha dressing, pickled onion
cabbage slaw, tomato, and arugula.
21 | v

Sides: Fries | House Salad | Daily Soup | Roasted Tomato Soup 
Baked Potato | Coleslaw

 +5 Upgrade: Poutine | Greek Salad | Onion Rings | French Onion Soup

+3 Upgrade: Sweet Potato Fries | Parm Fries | Truffle Parm Fries 
Caesar Salad

Truffle Parmesan Fries

+0.25 for extra sauce

5

1 CHOOSE YOUR SIZE.
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Buffalo Chicken Poutine

Authentic Poutine
Fries topped with authentic
Québécois cheese curds and
gravy. 13 | gf | vt

Hand cut and served with blue
cheese or ranch dip. 6

Celery & Carrots

ADD SOME SIDES?

Onion Rings
Served crispy with Forty Creek
BBQ sauce. 12 | vt

Tossed in our seasoning salt. 
9 | gf | vt +3 Gar Parm

French Fries

Side cajun mayo. 10 | gf | vt
Sweet Potato Fries

White truffle and parmesan
herbed fries served with a garlic
aioli. 12 | gf | vt 

Birria Poutine
Chipotle beef, cheese curds,
gravy, avocado crema, fresh
cilantro, green onions. 24 | gf

Chilli Cheese Fries
Homemade beef chili, tex mex
cheese, queso, green onions
and corn tortilla strips.
19 | gf

[1 lb]
[2 lb]
[5 lb]

Forty Creek*
Honey Garlic*
Hot / Honey*
Mild
Medium
Hot
Buffalo Butter
Dry Cajun
Lemon Pepper
Sweet Thai Chili
Salt & Pepper
Jerk
5-Alarm

Truffle Mushroom

Cheeseburger
Garlic butter base, ground beef,
cheese, pickles, onions, and
shredded lettuce. Topped with
Pump Mac Sauce. 17

Burrata Bruschetta
Olive oil base, housemade
bruschetta, burrata and a balsamic
glaze. 24 | vt
+4 Prosciutto

Pesto Chicken
Pesto base, sliced chicken, cherry
tomatoes and julienne red onions.
Topped with fresh basil. 19 

Olive oil base, roasted mushrooms,
red onion and arugula. Topped with
truffle aioli. 15 | vt

WEDNESDAYS
Enjoy $2.50 oysters, $15 off wine bottles
and $5 off sangria pitchers!


