
The Wellington Gastropub 
 

Nibbles 
Marinated Olives  9 

Mixed Bar Nuts (peanut / almond / walnut)  8 

Smaller 

Soup Today 10 

Heirloom Tomato Salad 

Torched Goat’s Cheese, Basil, Balsamic, Tarragon, Toasted Hazelnut Panko, Herb Oil 21 

Tartare, Traditional Seasonings, Fennel Lavosh & Sweet Potato Chips 23  

Tuna Crudo,  

Sweet Potato Velvet, Nikkei Sauce, Cucumber, Avocado Purée, Compressed Apple  

Toasted Corn, Crispy Quinoa, Cucumber 24  

Bigger 

Mariposa Farms Confit Duck Leg, Polenta Chips, House Kimchi, Tarragon Mayo, Berries, Jus 36 

Fish of the Day 

Quinoa, Radicchio & Grape Salad, Edamame, Seasonal Veg, Onion Cream, Sunchoke Chips 37 

Le Coprin Mushroom and Herb Risotto, Pine Nuts, Peas, Grana Padano 33 

Seared Scallops, Brussels Sprouts, Smoked Bacon Lardons, Celeriac, Radishes, Jus 38 

Braised Beef Shortrib, Confit Carrots & Potatoes w/ Chimichurri, Gravy 39 

Grilled Prawns & Smoked Fish House Pasta 

Lobster Bisque, Cherry Tomatoes, Chili Sugo, Creole Butter, Hazelnut Pangrattato 37 

 

Sides / Shareables 

Roasted Cauliflower, Hummus, Dukkah, Pomegranate 18 

Roasted Beet Salad, Seared Halloumi, Crunchy Vegetables, Blueberry Vinaigrette, Sumac Pepitas19 

Dessert 
Sticky Toffee Pudding,  

Vanilla Ice Cream, Toffee Sauce, Sesame Brittle    14 

Coffee & Chocolate Mousse  

Chocolate Sand, Whiskey Cherries, Pumpkin-Orange Purée, Rosemary Walnuts, Mint    15 

Crème Brûlée    12 

   House Ice Creams     4 (per scoop) 



       

HOUSE COCKTAILS $17   

Spritz 

Sparkling Wine / Lillet Rose / Elderflower / 

Strawberry 

Not Your Mom’s Apple Pie 

Sauza Gold Tequila / Calvados Apple Brandy  

/ Baking Spices / Lemon / Egg Whites 

Mystic Elixir 

Dillon’s Gin / Basil & Mint Cordial / Lime / 

Sparkling Mineral Water 

 

Spice Craft 

40 Creek Rye / Orange Liqueur / Ginger /       

Nutmeg / Lime / Grapefruit      

Havalina 3.0 

7 Year Havana Club / Campari / Grapefruit / 

Vanilla / Lime

  BARREL  AGED         $18 

Barrel Aged Old Fashioned   

Wild Turkey Bourbon / Angostura Bitters / 

Simple Syrup 

 

Barrel Aged Negroni 

Top Shelf Gin / Campari / Dillon’s Vermouth 

 

Barrel Aged Paper Plane 

Wild Turkey Bourbon / Amaro Nonino / Aperol 

 

0.0% Proof Cocktail                $15                           

Tequila Mockingbird 

Jalisco 55 Tequila 0.0% / Raspberry / Lime / 

Sparkling Water 

 

                          

 

Non Alcoholic Tipples 

Coke / Diet Coke / Ginger Ale           $2.5 

Seltzers…City Citrus / Cool Melon / Orange Cream / Berry Whip / Pina Colada     $3 

Fever Tree …Ginger Beer / Tonic Water / Yuzu-Lime                           $4 

House Lemonade or Iced Tea   $4 

Collective Arts ‘Mellow Mojito’ Hamilton, 355ml, 0%  $5 

Bellwoods ‘Sparkly Water – Tangerine & Grapefruit’ Toronto, 473ml, 0%  $6 

Guava Gose, Collective Arts, Hamilton, 355ml, 0.5%  $6 

Artizen Raspberry-Hibiscus Iced Tea  $7  

Loon Kombucha… Sour Apple / Very Cranberry / Ginger Lemon  $7 

Sparkling Water   250ml / 750ml   $3 / $7 

English Style Bitter, Flora Hall, Centretown, 478ml, 0.5%  $8 

House Mocktails… Bartender’s Whim  $9 

Collective Arts IPA, Hamilton, 355ml, 0.4%  $6 

Oddbird ‘Blanc de Blancs’ Sparkling Wine, Languedoc, France, 200ml, 0%           $15 

 

 

 

Follow us on instagram…@thewellie 

 


