
Welcome to 
THE PICKLE BARREL
Since our humble beginning in 1971, the all Canadian Pickle Barrel became an instant success 
and the destination spot for great food and excellent value. For over 40 years, we have been 
committed to providing our guests with the utmost dining experience possible!

We pride ourselves on offering our guests fresh, flavourful, innovative and delicious 
meals by using only the highest quality ingredients. All our dishes are prepared 
fresh-from-scratch on site, from our signature entrées right down to our soups, 
dressings and sauces. We continue to use only the freshest seasonal market 
produce sourced daily from the Ontario Food Terminal. Our great burgers are 
never frozen and are made daily with no fillers or additives using fresh 
Angus Beef. The famous Pickle Barrel classic deli sandwiches are 
made with our very own meats cooked in-house, adhering 
to our secret recipes and spices dating back to the 
day we opened our doors.

As with our restaurants, our menu is always evolving 
to respond to new consumer dining preferences 
and food trends. We always strive to uphold 
our reputation by bringing you a premium 
dining experience at a superb value.

Enjoy!

Many of our products do contain peanuts or tree nuts, or may have come in contact with nut products. We take every 
precaution to avoid crossing of allergenic materials, but are unable to guarantee it. We ask that customers with serious 

nut allergies take extreme caution when eating our products. Our customers' well-being is our greatest concern.



COCKTAILS

M I X  I T  U P

CLASSIC
BELLINI
peach • mango • raspberry
passion fruit • strawberry
ABSOLUT vodka, flavoured 
liqueur, champagne, 
blended with ice  7 (1.5oz)

MARGARITA
mango • wildberry
strawberry • raspberry
olmeca tequila, triple sec, 
fruit, blended with ice  
7 (1.5oz)

MARGARITA
TORONTO
olmeca tequila, triple sec,
lime juice, a dash of
grand marnier, blended
with ice  7 (1.5oz)

COLADA
piña • wildberry • mango
raspberry • strawberry
malibu rum, triple sec, 
piña colada mix, fruit, 
blended with ice  7 (1.5oz)

DAIQUIRI
strawberry • raspberry
mango • wildberry
lamb's rum, fresh fruit,
blended with ice  7 (1.5oz)

MOJITO
havana club rum, fresh 
mint, sugar, lime, soda 
water, fresh lime juice  
7 (1.5oz)

BLOODY CAESAR
ABSOLUT vodka, mott's 
clamato juice, spiced up 
the way you like it  7 (1.5oz)

SIGNATURE
WASHINGTON APPLE
wiser's whisky, sour puss
apple, cranberry juice,
shaken  7 (1.5oz)

LYCHEE LEMONADE
ABSOLUT vodka, soho 
lychee, cranberry juice, 
strawberry juice, fresca,
soda water  7 (1.5oz)

CRANBERRY
LEMONADE
malibu rum, cranberry
juice, fresca  7 (1.5oz)

PEACH WALLY
beefeater gin, peach 
schnapps, fresca, soda
water  7 (1.5oz)

APPLE TOFFEE
somersby cider draught,
butterscotch
schnapps  7 (1.5oz)

MARTINIS
STRAWBERRY SOHO
ABSOLUT vodka, soho 
lychee, strawberry juice,
a splash of cranberry  
7 (2oz)

WHITE FREEZIE
ABSOLUT vodka, sour razz, 
banana liqueur, a spash 
of ginger ale, sprite
over shaved ice  7 (2oz)

BLUE BAYOU
ABSOLUT vodka, melon 
liqueur, blue curaçao,
pineapple juice  7 (2oz)

CANDY APPLE
ABSOLUT vodka, sour puss 
apple, cloudy apple
juice  7 (2oz)

JOLLY RANCHER
ABSOLUT vodka, sour razz, 
fresh lime, cranberry
juice  7 (2oz)

BARREL SIZE 
YOUR DRINK 

add 3.00

please enjoy our products responsibly



ON TAP
STELLA ARTOIS
belgium  
7.25 (40cl)
13 half yard (26oz)

SHOCK TOP
belgium  
7 (20oz)

KRONENBOURG 1664
france  
7.25 (50cl)
13 half yard (26oz)

SOMERSBY
denmark  
6.50 (40cl)

ALEXANDER KEITH’S
INDIA PALE ALE
canada  
6.50 sleeve (16oz)
8.50 half yard (26oz)

ALEXANDER KEITH’S 
RED AMBER ALE
canada  
6.50 sleeve (16oz)
8.50 half yard (26oz)

ROLLING ROCK
usa  
6.50 sleeve (16oz)
8.50 half yard (26oz)

STEAM WHISTLE
canada  
6 sleeve (16oz)
8 half yard (26oz)

SAPPORO
japan  
7 pint (16oz)
9.50 half yard (26oz)

BY THE BOTTLE
CORONA
mexico  6.19 (330ml)

HEINEKEN
holland  6.19 (330ml)

COORS LIGHT
usa  5.49 (341ml)

MILLER GENUINE DRAFT
usa  5.49 (355ml)

BUDWEISER ALUMINUM
usa  5.99 (473ml)

BUD LIGHT ALUMINUM
usa  5.99 (473ml)

MOLSON CANADIAN
canada  5.19 (341ml)

SMIRNOFF ICE
russia  4.99 (330ml)

W H E T  Y O U R  W H I S T L E

BEERMonday
PIÑA COLADA  6 (1.5oz)
ALEXANDER KEITH’S 

INDIA PALE ALE  5 (16oz)
ABSOLUT & SODA  5 (1oz)

Tuesday
MOJITO  6 (1.5oz)

STELLA ARTOIS  6 (40cl)
WISER'S SPICED 
& COKE  5 (1oz)

Wednesday
BELLINI  6 (1.5oz)

ROLLING ROCK  5 (16oz)
LYCHEE LEMONADE  

6 (1.5oz)

Thursday
MARGARITA  6 (1.5oz)
CORONA  4.50 (bottle)

WHITE FREEZIE  6 (1.5oz)

Friday
BEEFEATER 24 

MARTINI  6 (2oz)
SAPPORO  5 (16oz)

HAVANAH CLUB 7YR 
& COKE  5 (1oz)

Saturday
GREY GOOSE MARTINI  

6 (2oz)
STEAM WHISTLE  5 (16oz)
PEACH WALLY  6 (1.5oz)

Sunday
WHITE SANGRIA  6 (12oz)

BUDWEISER 
ALUMINUM  5 (473ml)

BLOODY CAESARS  
5 (1.5oz)



WINE LIST
RED by the glass 5oz 8oz bottle

HOUSE RED 6 9 22

MALBEC
argento wine company, argentina 7 11 28

MERLOT
aresti family vineyards, chile 7 11 28

CALIFORNIA RED BLEND
cupcake vineyards red velvet, california 7.50 12 35

CABERNET SAUVIGNON
mcwilliam’s hanwood, s.e. australia 8 13 36

SHIRAZ
mcwilliam’s hanwood, s.e. australia 8 13 36

CHIANTI DOCG
fontella, tuscany, italy 8 13 36

RED by the bottle
RIPASSO VALPOLICELLA MARA
cesari, italy  39

PINOT NOIR
angel’s gate, beamsville, ontario  45

CABERNET SAUVIGNON SEVEN OAKS
j. lohr, california  55

MERLOT LOS OSOS
j. lohr, california  55

AMARONE
cesari, italy  65

ZINFANDEL
caymus vineyards, napa valley, california  70

CABERNET SAUVIGNON
caymus vineyards, napa valley, california  140

MERLOT
duckhorn vineyards, napa valley, california  115

WHITE by the glass 5oz 8oz bottle

HOUSE WHITE 6 9 22

PINOT GRIGIO
italy 7 11 30

RIESLING
flat rock cellars, VQA, ontario 7.50 12 35

CHARDONNAY
mcwilliam’s hanwood, s.e. australia 7.50 12 35

CHARDONNAY
cupcake vineyards, california 8 13 38

SAUVIGNON BLANC
whitehaven, new zealand 9.50 14.50 45

WHITE by the bottle
CHARDONNAY
robert mondavi coastal, california  45

SAUVIGNON BLANC
cypress vineyards, california  45

PINOT GRIGIO
cantina produttori cormons, italy  45

BLUSH  5oz 8oz bottle

WHITE ZINFANDEL
gallo family vineyards, california 6 9 22

BUBBLY  5oz 8oz bottle

ASTI SPUMANTE
italy 7.50 12 34



BEVERAGES 
FOUNTAIN BEVERAGES (free refills)
coke, coke zero, diet coke, sprite, 
canada dry ginger ale, nestea iced tea 
or fruitopia  2.59

SIOUX CITY ROOT BEER 
OR CREAM SODA  2.99

JUICE
orange, apple, cranberry or tomato  2.59

MILK OR CHOCOLATE MILK  2.49

EVIAN SPRING WATER  
sm  2.49 • lg  4.49

PERRIER MINERAL WATER  
sm  2.49 • lg  4.99

SMOOTHIES 
& SHAKES
made with frozen yogurt, fresh fruit and juices

CLASSIC
banana, strawberry or triple fruit (strawberry, banana 
and orange or pineapple, banana and orange)  3.99

WITH A TWIST
blueberry, mango or açai berry  4.99

KILLER SHAKE (35oz mug)
chocolate, banana, strawberry or vanilla  4.49

ESPRESSO 
& GOURMET 
COFFEE
skim milk available upon request

ESPRESSO  1.99

DOUBLE ESPRESSO  2.25

ESPRESSO MACCHIATO  1.99

CAPPUCCINO  2.99

CAFÉ LATTE  3.99

CAFÉ AU LAIT  2.99

CARAMEL MACCHIATO  3.99

CHOCOLATE MACCHIATO  3.99

MOUNTAIN VIEW ESTATES COFFEE  
regular or decaf  2.49

REGULAR TEA  2.39

MIGHTY LEAF TEA
organic earl grey • orange dulce 
breakfast americana •african nectar
chamomile citrus • green tea tropical
bombay chai • organic hojicha
organic peppermint melange  2.60

ICED CAPPUCCINO
espresso, milk, frozen yogurt  3.99 

ICED CAFÉ MOCHA
espresso, chocolate, milk, 
frozen yogurt  3.99



T H E  S U N N Y  S I D E

BREAKFAST
EARLYBIRD BREAKFAST SPECIAL (daily 9am to 10:30am) 
3 eggs any style, applewood smoked bacon, fresh fruit, choice of toast  4.99 

breakfast items below are served all day

3 EGGS ANY STYLE
choice of toast, potato barrels or latkes, fresh fruit  7.49

BACON AND EGGS
3 eggs any style, applewood smoked bacon or maple turkey sausage, 
choice of toast, potato barrels or latkes, fresh fruit  8.49

NEW YORK STRIPLOIN STEAK AND EGGS
choice of toast, potato barrels or latkes, fresh fruit  12.99

BELGIAN WAFFLES
served with pure maple syrup, choice of strawberry or vanilla frozen yogurt  
plain  7.99  •  chocolate banana  8.99  •  fresh strawberry  8.99  •  fresh mixed berry  9.99

breakfast items below are served daily until 4pm

WHOLE WHEAT BREAKFAST BURRITO
scrambled egg whites, smoked italian sausage, pepper-jack cheese, 
black beans, guacamole, side tomato salsa, fresh fruit  9.99

EGG SKILLET
egg sunny-side-up, corned beef sweet potato deli hash, grilled crostini  9.99

EGGS BENEDICT
poached eggs, english muffin, hollandaise sauce, served with choice 
of potato barrels or latkes
peameal or applewood smoked bacon  9.99
atlantic smoked salmon, spinach, cream cheese  11.99
lobster, tomato, avocado, artisan bun  13.99

CREATE YOUR OWN OMELETTE
served with toast, choice of potato barrels or latkes 
or seasonal greens salad
select three: black forest ham, aged cheddar, mozzarella, 
fresh mushrooms, bell peppers, spinach, plum tomatoes, onion  9.99
egg whites only add  1.49

P.B. ORIGINAL THICK FRENCH TOAST
served with pure maple syrup  7.99
add fresh blueberries, strawberries, mixed berries, 
chocolate banana or frozen yogurt  1.00

      ROSE REISMAN’S MULTI GRAIN FRENCH TOAST
low-fat milk, egg whites, cinnamon, fresh mixed berries  10.99

= rose reisman’s signature recipe items



S O M E T H I N G  T O  S H A R E

STARTERS

= recommended by the vancouver aquarium as ocean-friendly

MARYLAND CRAB CAKES
tomato roasted corn relish, 
chipotle aioli  11.99

BUFFALO CHICKEN WINGS
celery, carrots, bleu cheese dip  11.99

DELI SLIDERS
corned beef, smoked meat, 
pastrami, mini pretzel buns, 
pickle, mustard variety  9.99

CRISPY CALAMARI
roast pepper aioli,
spiced tomatillo sauce  10.99

MAC AND CHEESE POPPERS
spicy tomato ketchup  8.99

COCONUT SHRIMP
sweet thai chili dipping sauce, 
pineapple mango chutney  9.99

GRILLED CHICKEN QUESADILLA
roasted vegetables, smoked gouda, 
grilled tortilla, sour cream, salsa  9.99

CRISP RISOTTO ARANCINI
mozzarella, parmesan, olive oil, 
plum tomato basil sauce  8.99

PICKLE BARREL 
FAMOUS NACHOS
tomato or meat sauce, mozzarella, 
cheddar, jalapeños, olives, tomato, 
onion, sour cream, salsa  11.99

     SPICY STEAMED 
P.E.I. MUSSELS
fire-roasted tomato sauce, herbs, 
vegetables  gf  9.99
(garlic bread upon request) 

MINI LOBSTER TACOS
lemon aioli, tomato roasted corn 
relish  11.99

      HOISIN CHICKEN 
LETTUCE WRAPS
water chestnuts, red peppers, 
carrots, zucchini  11.99

AVOCADO EGGROLLS
sundried tomatoes, onion, 
cilantro, honey tamarind dip  9.99

ASIAN NACHOS
fried wontons, mozzarella, cheddar, 
sesame sauce, chicken strips, 
stir-fried vegetables  10.99

CRISP POTATO BARRELS
bacon chive aioli  5.99

CRISP POTATO BARREL POUTINE
pastrami, sour cream, chive dip  9.99

SWEET POTATO FRIES
chipotle aioli  5.99

DEEP FRIED DILLS
roast garlic ranch  6.99

gf = gluten-free •         = rose reisman’s signature recipe items



FRENCH ONION SOUP
gruyère, parmesan crouton  5.99

CHICKEN SOUP WITH MATZO BALL  4.99

MARKET FRESH DAILY SOUP  4.99

SOUPS
made from scratch every morning

SALADS
TRADITIONAL CAESAR
house made garlic croutons,
shaved parmesan, lemon wedge,
caesar dressing  sm  5.99 • lg  9.99

SEASONAL GATHERED GREENS
grape tomatoes, apple, carrots, 
toasted sunflower seeds, maple 
balsamic dressing  v, gf  sm  5.99 • lg  9.99

GREEK
lettuce, tomato, cucumber, feta, 
peppers, onion, kalamata olives, egg,
creamy feta dressing  sm  6.49 • lg  11.99

BABY SPINACH AND PEAR
radicchio, bleu cheese, toasted almonds, 
vinaigrette  v  13.99

• add beef, chicken or shrimp  4.99

LUAU CHICKEN
mixed greens, bell peppers, cucumber, 
carrots, scallions, almonds, avocado, pineapple, 
orange, honey drizzled sesame wontons, 
citrus vinaigrette  14.99

THAI MANGO CHICKEN
seasonal mixed greens, cucumber, bell peppers,
onion, coriander, sesame seeds, orange, chopped
nuts, pickled ginger, thai plum dressing  14.99

BALSAMIC BEET
roasted beets, arugula, goat cheese, 
poached pears, candied pecans, 
aged balsamico  v, gf  12.99

CHINESE CHICKEN
rice noodles, lettuce, green onions, 
sliced almonds, crisp wontons, orange, 
sesame seeds, plum dressing  13.99

HAROLD MECKLINGER CHOP
baby lettuce, avocado, tomato, cucumber, 
hard-boiled eggs, applewood smoked 
bacon, grilled chicken breast, bleu cheese, 
croutons  13.99

      ROSE REISMAN’S 
WARM CHICKEN SPINACH
radicchio, dried cranberries, candied pecans, 
brie, balsamic vinaigrette  gf  13.99

MEDITERRANEAN SHRIMP AND QUINOA
arugula, feta, bell peppers, onion, 
kalamata olives, grape tomatoes, cilantro, 
avocado, asparagus, citrus vinaigrette  gf  15.99

BERRY SALMON
mixed greens, goat cheese, roasted pumpkin 
seeds, strawberries, asparagus, grape tomatoes, 
vinaigrette  gf  15.99

v = vegetarian • gf = gluten-free •         = rose reisman’s signature recipe items
low fat dressings available



S A T I S F Y  Y O U R  C R A V I N G

PICKLE BARREL 
CLASSIC DELI
all deli classics are served with french fries, 
coleslaw and pickle

FAMOUS DELI
lean, medium or fatty, choice of light rye, dark rye 
or brioche bun, choice of corned beef, pastrami, 
montreal smoked meat, roast beef brisket 
or roast turkey  10.99
make it a big one for  1.00

THE GREAT REUBEN
grilled marble rye, pastrami, melted swiss cheese, 
sauerkraut, russian dressing  10.99

THE FRESSOR
marble rye, corned beef, pastrami, swiss cheese, 
coleslaw, russian dressing  13.99

HOT BBQ ALBERTA BEEF BRISKET
12-hour slow-cooked beef brisket, egg bun, 
choice of gravy or tangy bbq sauce  10.99

DELI MEAT PLATE
rye bread, corned beef, pastrami, smoked meat  12.99

DOUBLE MONTY
grilled garlic pretzel bun, shaved roast beef brisket, 
roast turkey, aged cheddar, dijon aioli  14.99

THICK CUT PASTRAMI
smoked bacon, swiss cheese, coleslaw, sliced pickles, 
grainy mustard, egg bun  14.99

PETE’S DELI
roast turkey, pastrami, roast beef, aged cheddar, 
thousand island dressing, marble rye  15.99

THE GRAND
corned beef, roast beef brisket, butter lettuce, tomato, 
aged cheddar, mayonnaise, onion bun  15.99



SANDWICHES 
& WRAPS
TRIPLE BACON B.L.T.
applewood smoked bacon, peameal bacon, prosciutto,
crispy bacon aioli, tomato, lettuce, artisan bread,
french fries, coleslaw  9.99
add avocado  1.99

CALI CHICKEN GRILLED CHEESE
avocado, roasted bell peppers, monterey jack, 
cilantro, chipotle mayo, twelve grain bread, 
french fries, coleslaw  12.99

WHOLE WHEAT 
CHIPOTLE BEEF BRISKET WRAP
12-hour slow-cooked beef brisket, onion, 
mushrooms, bell peppers, spinach, aged cheddar, 
side mixed greens  11.99

LOBSTER GRILLED CHEESE
lobster, spinach, brie, swiss cheese, twelve grain bread,
french fries, coleslaw  12.99

TEXAS STYLE STEAK SANDWICH
8oz usda choice striploin, toasted pretzel baguette,
mushrooms, onion, chipotle aioli, french fries, 
coleslaw  11.99
add bleu cheese  1.99

      ROSE REISMAN’S 
GRILLED CHICKEN HUMMUS WRAP
warm flour tortilla, black olives, mixed bell peppers, 
red onion, sundried tomatoes, spinach, feta, 
mixed greens salad  11.99

P.B. ORIGINAL JUMBO CLUB HOUSE
onion bun, roast turkey, applewood smoked bacon, 
lettuce, tomato, french fries, coleslaw  11.99

  = rose reisman’s signature recipe items



H O T  O F F  T H E  G R I L L

BURGERS
house made using fresh ground angus beef, served 
with kicker “secret sauce”, lettuce, tomato, pickle 
on a brioche bun, with french fries and coleslaw 
substitute sweet potato fries for fries  2.99
whole wheat bun or bunless available upon request

CLASSIC  10.99

P.B. HOUSE
canadian cheddar, applewood smoked bacon,
house made microbrew battered onion rings  13.99

BBQ
shaved bbq beef brisket, bbq sauce, coleslaw, 
smoked gouda  14.49

MUSHROOM
roasted portobello, shiitake and button 
mushrooms, port-caramelized onions, 
brie, balsamic glaze  13.99

DELI
pastrami, swiss cheese, kosher dill pickles,
grainy mustard  14.49

BIG BLUE
applewood smoked bacon, port-caramelized 
onions, bleu cheese, sautéed mushrooms   13.99

ALL GRAIN
all grain burger, arugula, tomato, goat cheese, 
artisan bun  v  11.99

FREE-RANGE TURKEY BURGER
brie, arugula, peppered cranberry aioli, avocado, 
artisan bun  11.99

TOPPERS 
canadian cheddar 1.49
sautéed mushrooms 1.49
caramelized onions 1.49
applewood smoked bacon 1.99
fresh avocado 1.99 • fried egg 1.49
pickled jalapeños 1.49

v = vegetarian



THE GRILL
our premium steaks are well marbled, 
specially aged, rubbed with our special spices, 
char-grilled and served with seasonal 
vegetables, fresh house made 
mashed potatoes and side salad

8oz TOP SIRLOIN
lean boneless cut, just the right 
marbling for a robust taste and texture  17.99

BLEU CHEESE TOP SIRLOIN  
8oz 19.99

10oz NEW YORK STRIPLOIN
considered the tastiest cut, the favourite 
of many steak lovers!  21.99

PEPPERCORN NEW YORK 
STRIPLOIN
10oz, house made microbrew battered 
onion rings  23.99

• add sautéed jumbo garlic shrimp  4.99

SIDES
SEASONAL VEGETABLES  3.99

GRILLED ASPARAGUS  5.99

SAUTÉED FIELD MUSHROOMS  3.99

POTATO BARRELS  5.99



PASTA
served with grilled crostini
lunch portions available 11am to 2:30pm 

dinner portions served with choice of soup 
or small gathered greens or caesar salad

THREE CHEESE GNOCCHI
ricotta, gorgonzola, parmesan, sundried tomatoes, 
baby spinach, roasted garlic, pesto, plum tomatoes, 
shaved parmesan  17.99

SAUSAGE RIGATONI
smoked italian sausage, shaved parmesan, rapini, 
onion, roasted red peppers, tomato garlic sauce  16.99

FREE-RANGE TURKEY BOLOGNESE
rigatoni, shaved parmesan, basil  15.99

LOBSTER AND JUMBO SHRIMP LINGUINE
vegetables, spinach, white wine cream sauce  18.99

SHIITAKE MUSHROOM GNOCCHI
spinach, roasted garlic, white wine cream sauce, 
shaved parmesan, pesto  17.99

FETTUCCINE POMODORO
plum tomatoes, rapini, peppers, mushrooms, 
onion, sundried tomatoes, goat cheese  v  15.99
add chicken or shrimp  4.99

SPAGHETTI AND GIANT MEATBALLS
tomato meat sauce  13.99

SEAFOOD LINGUINE
shrimp, calamari, mussels, tomato, parsley, 
vegetables, white wine cream sauce  18.99

CAJUN ATLANTIC SALMON LINGUINE
tomato, mushrooms, green onions, 
white wine cream sauce     17.99

PESTO CHICKEN FETTUCCINE
sundried tomatoes, roasted peppers, garlic, onion, 
white wine pesto cream sauce  17.99 

LOBSTER MAC AND CHEESE
four cheese sauce, spinach  19.99

SHIITAKE MUSHROOM AND CHICKEN PENNE
julienne vegetables, light cream sauce  16.49

BOWLS
KUNG PAO
choice of chicken or shrimp, 
asian vegetables, noodles, 
sesame ginger sauce     14.99
both chicken and shrimp  15.99

SPICY HANOI 
CHICKEN STIR-FRY
vegetables, water chestnuts, spicy thai
sauce, roasted sesame seeds,
steamed rice  14.99

RED THAI CURRY
choice of shrimp or chicken, 
vegetables, bean sprouts, steamed rice, 
curry coconut sauce     15.99
both chicken and shrimp  16.99

BOMBAY BUTTER CHICKEN
bell peppers, mushrooms, yogurt drizzle, 
steamed rice, grilled naan  15.99

= medium-spicy • v = vegetarian



T H E  M A I N  E V E N T

ENTRÉES
STEAK DIANE
seared tenderloin tips, mushroom brandy sauce, 
grilled asparagus, potato barrels  16.99

FRIED CHICKEN AND WAFFLES
jalapeño corn waffles, maple butter     16.99

LEMON-HERB GRILLED CHICKEN 
SHISH KABOBS
mixed greens or caesar salad, rice pilaf, 
tzatziki sauce, grilled crostini  15.99

HOMESTYLE CHICKEN FINGERS
french fries, coleslaw, plum sauce  11.99

PAN SEARED TILAPIA
couscous, moroccan stewed vegetables  16.99

FISH TACOS
cajun seared basa fillet strips, avocado, 
shredded lettuce, cheddar, cilantro, sour cream,
tomato salsa  11.99

ENGLISH STYLE FISH AND CHIPS
pale ale beer battered, lemon, coleslaw,
french fries, house made tartar sauce  12.99

ATLANTIC SALMON
sautéed mini potatoes, cherry tomatoes
and asparagus, mixed olive tapenade  gf  17.99

NORTH INDIAN CURRY BASA
steamed rice, green chili curry, mixed peppers     15.99

STEAK OR CHICKEN FAJITAS
choice of beef tenderloin strips or strips of marinated 
grilled chicken breast with red onions and peppers, 
served with diced tomatoes, tomato salsa, guacamole, 
cajun rice, black bean salsa, shredded cheddar, 
lettuce, sour cream, warm tortillas  
half lb  15.99 • full lb 23.99

CLASSIC ANGUS MEATLOAF
mashed potatoes, gravy, fried onions, vegetables  12.99

= medium-spicy • gf = gluten-free



T H E  H E A L T H Y  S I D E

ROSE REISMAN’S 
ART OF 
LIVING WELL
in collaboration with Rose Reisman, the leading 
authority on the art of eating and living well, 
this is our collection of meals prepared in a lighter 
and healthier fashion. Art of Living Well reinvents 
and allows you to enjoy the foods you have always 
loved at the Pickle Barrel with an emphasis on 
nutrition, flavour and texture

HOISIN CHICKEN LETTUCE WRAPS
water chestnuts, red peppers, 
carrots, zucchini  11.99

MAPLE NUT SALMON
nappa cabbage, red peppers, snow peas, mixed 
nuts, maple syrup glaze, sesame dressing  16.99

HOISIN BEEF
shiitake mushrooms, baby bok choy, market fresh 
vegetables, 4oz brown basmati rice  16.99

CHICKEN MILANESE
lightly breaded seasoned chicken breast, arugula, 
shaved parmesan, cherry tomatoes, olives, olive oil 
and citrus drizzle  15.99

SPANISH PAELLA
flavoured rice, mussels, black tiger shrimp, 
chicken, bell peppers, sausage, plum tomatoes, 
onion, zucchini, carrots, mushrooms  15.99

SUNDRIED TOMATO BURGER
open-faced, fresh ground angus beef, goat cheese, 
asparagus, caramelized onions, quinoa  14.99



ROSE REISMAN’S 
SUPER BOWLS
all bowls are created using quinoa - the protein 
packed “super food” 

CITRUS SALMON
chilled atlantic salmon, chopped kale, asparagus, 
mandarin orange, roasted sunflower seeds, 
green pea shoots, citrus vinaigrette  gf  15.99

GLOW
chopped kale, balsamic glazed red onion, avocado, 
crisp green apple, strawberries, dried cranberries, 
toasted almonds, green pea shoots, balsamic 
vinaigrette  v, gf  14.99

SANTA FE
roasted chicken, black beans, cumin charred corn, 
avocado, cherry tomatoes, monterey jack, sprouts, 
coriander, creamy chipotle lime dressing  gf  15.99

BERRY CRUNCH
roasted chicken, carrots, crisp green apple, 
blueberries, roasted pumpkin seeds, feta, 
chopped mint, green pea shoots,
balsamic vinaigrette  gf  15.99

v = vegetarian • gf = gluten-free

brown rice is available upon request 
as a substitute for quinoa



SWEET ENDINGS 
JENNY’S HOMEMADE TIRAMISU

shaved dark chocolate, espresso dipped ladyfingers, whipped cream,
caramel, strawberry  5.99 

MINI DESSERT SAMPLER
please ask your server for our daily selection  one  2.49 • six  13.99

FROZEN YOGURT
low fat, vanilla or strawberry  2.99

CHEESECAKE
blueberry, strawberry or cherry topping  6.99

P.B. SIGNATURE CAKES
godiva double chocolate cheesecake • fudge cake

white chocolate raspberry cheesecake • red velvet cake  6.99

CHOCOLATE MOLTEN LAVA CAKE
warm chocolate cake, dark chocolate truffle center, vanilla frozen yogurt,

whipped cream, cherry  7.99

SUNDAE CREATIONS
COLOSSAL BROWNIE DELIGHT
chocolate, brownies, whipped cream, vanilla yogurt  6.49

JUMBO SKOR
skor bar, caramel, vanilla yogurt, whipped cream, chocolate sauce  6.49

TRIPLE THREAT CHOCOLATE
chocolate brownie, skor bar, oreo cookies, vanilla yogurt, chocolate
and caramel sauce, whipped cream  6.49

MAMMOTH OREO COOKIE
oreo cookies, vanilla yogurt, chocolate sauce, whipped cream  6.49

STRAWBERRY CHEESECAKE
crushed graham crackers, vanilla and strawberry frozen yogurt, cheesecake chunks,
fresh strawberries, sliced almonds, strawberry sauce, whipped cream  6.49

PEANUT BUTTER CRUNCH
reese’s peanut butter cups, crispy crunch bar, vanilla frozen yogurt,
chocolate and caramel sauce, whipped cream  6.49

GIGANTIC BANANA SPLIT
fresh bananas, vanilla yogurt, pineapple, strawberry, chocolate
and caramel sauce, whipped cream, cherry  6.49

S W E E T  E N D I N G S
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