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N\ APPETIZERS

STUFFED 20

- YORKSHIRE SLIDERS

-Miniature Yorkshire puddings

stuPred with AAA roast beef,
horseradish aioli, sauteed ;
mushrooms, red onion and green
onion. Finished with house made

_beeP gravy.

THEBOSS HOG 19

- POUTINE

Chorizo sausage, pulled‘porﬁk,

- smoked bacon, authentic cheese

curds, Pries and beeP gravy.

WINGS S 08

A Full pound of breaded chicken
wings tossed in your choice of
sauce. Served with veggies and dip.

~ CHOOSE FROM: -

 FRANK’S REDHOT -BLUE MOON

+ BBQ SUACE - HONEY GARLIC
+ TERIYAKI - CAJUN-" LEMON PEPPER
+ SALT & PEPPER- MOROCCAN

CALAMARI 21

Salt and Lemon pepper dusted
calamari served on a bed of mixed
greens and topped with tomato,

. ped.and green onion.

BowL 10

House made Presh daily ask your

. server For today's selection.

WEST COAST
CHOWDER

Smoked wild Sockeye salmon, baby
clams, Gender potatqes, smoked bacon,
and heanty root vegetables in a'rich

BOWL 14

- house made cream broth.

SOUP, SALAD & BREAD ‘
COMBO . 18

Chowder or daily soup polr‘ed wich your’

choice oF-Harvest greens; Caesar ors
Walnut solad

\

FISH & CHIPS
CoD ~1Pc. 19 2PC. 25 -

Beer-battered cod with crisp French
Pries, house made coleslaw and tartar
sauce.

PULLED PllIIK - )
MAC N' CHEESE

Baked elbow macaroni, Four cheese

- sauce, BBQ pulled pork, copped with

pano bread crumbs.
Served with garlic bread,

CHEF'S PASTA SPECIAL -

Ask your server For today's selection. *

STUFFED GIANT . 30
YORKSHIRE PUDDING

A giant Yorkshire pudding scuffed with
AAA roast beef, sautéed mushrooms,
onions and our House-made beef gravy.
Served with mashed potatoes and’
seasonal root vegetables or Harvest
green salad.

FRIED PICKLES 15

Breaded dill pickle spears deep

Pried. Served with jalapeno ranch.

ONION RINGS - - 16

Served with buttermilk ranch.

SMOKIN’ GUN FRIES . 16°

-Smoky Cajun dusted Pries topped

with Jalapenos, salsa and-drizzled

with sour cream dnd chipotle aioli.

JALAPENO POPPERS 15

Breaded cream cheese stuffed
jolapenos deep Fried. Served with
buttermilk ranch dressing.

TACOS -20
CHOICE OF PULLED PORK, :
COD, BEEF.

Served on 3 Flour tortillas with
salsa, sour cream, guacamole,
chipotle aioli, shredded cabbage,
‘and cilangro.

NACHOS =295

Green onions, red onions, toma-
‘toes, jalapenos, black olives and 3
cheese blend Served.with salsa
and sour créam.

ADD: guacamole 4, spicy beeF 5,
pulled pork 5, Cajun chicken 5

BN p5 & SALADS
- DAILY SOUP

CAESAR SALAD 18-

Romaine lettuce, bacon bits,
parmesan and croutons.

HARVESTSALAD 18

Arugula, artisan mixed greens,
cucumbers, tomatoes, carrots, beets
and roasted sunflower seeds.

WALNUT SALAD 18

Artisan mixed greens, walnuts, bacon,”
craisin®, red onion, beets, Peta-and
maple dijon vinaigrette.

ADD TO ANY SALAD.
Roasted Chicken Breast: 5
Avocado 4

Garlic Toost 3

ROD & GUN CLASSICS

CHICKEN STRIPS 20
&FRIES :

Ténder breaded chicken ‘strips served
with crisp French Fries and your choice
©oF honey mustard, plum, BBQ, jalapeio
ranch, or blue moon dipping sauce.

BUTTER CHICKEN - 24

House made masala sauce, grilled
chicken breast over basmati rice.
Served with garlic Naan bread.

" BANGERS & MASH 25

British bangers served with mashed
potatoes, sauteed onions-and house
made gravy. ‘

“WINGS

\ HANDHELD

All burgers & sandwiches and  + °

wraps are served with Fries,
soup of the day or harvest
greens.

All burgers served with lettuce, *
tomato, red onion and pickles.

LOADED Bl'IVIIGEII' =9

Our house made ground chuck

_beer patty charbroiled wich

melted cheddan, garfic saucéed
mushrooms and crisp-double

- smoked bacon.

BEEF DIP 20

Thinlg sliced AAA top sirloin,
jalapeno Monterey Jack,.crispy
spicy onions, horseradish aioli and
au jus For dipping.

VEGGIE BURGER - 20

Rod & Gun's signature quinoa and

" black bean patty; arugula,

Lomato, red onion, Feta cheese
and pickles.

MEMPHIS PULLED ! 20

PORK SANDWICH

Pulled pork braised in our BBQ
sauce with Presh coleslaw, chipotle
aioli and served on a_toasted bun.

CALI BLT e )

Smoked bacon, lettuce, avocado,
tomato and chipotle aioli. Served
on sourdough, multigrain.

CLUBHOUSE 22

Roasted chicken breast, double
smoked bacon, cheddar cheese,

' lettuce, tomato.. Served on
- sourdough or multigrain

Try it in‘a wrap.

. BUFFALO CHICKEN - 20

CAESAR WRAP

Chopped romaine lettuce, Caesar
dressing, chicken, bacon bites, -
parmesan @nd Frank's Redhot.

\

SUBSTITUTE
GLUTEN FREE BUN: o)

CLASSIC POUTINE, SWEET POTATO
FRIES, SMOKIN’ GUN FRIES,
ONION RINGS, CHOWDER,

WALNUT SALAD ORTAESAR 3

DEEP_FRIED PICKLES S

GUN BURGER 20

House made ground.chuck beef

patty copped with cheddan

- PHILLY CHEESE STEAK 21

Thinly:sliced AAA top sirloin,
melted 3 cheese blend, sauteed
onions and peppers, garlic aioli
and au 1us For dipping. -

CRISPY CHICKEN. - 23
BURGER

Breaded chicken burger, gun aioli,
lettuce, tomato, pickle, jalapeno
Monterey Jack cheese and
bourbon bacon jam 6n a bun.

NASHVILLE CHICKEN 21
BURGER

Breaded crispy chicken breast -
dredged with hot sauce. Served
on a toasted bun.with chipotle
aioli, coleslaw, Ieccuce tomato
and pickle.

CODBURGER = 21

Beer battered cod tail with
coleslaw, tartar sauce, red onion

4

“and a pickle served on a toasted

bun.

s

ADD ONS

Cheddar, Fried Egg, sautéed onions,
Mushrooms Jalapefio Monterey Jack,
Guacamole, Double Smoked Bacon 3
BBQ Pulled Pork : v
Avncudu’ e

FOOD SPECIALS

AVAILABLE WITH A PII.HIZHASE OF A BEVERAGE & DINE.IN ONEY

AV A oay
BURGERS el

Choose From-our House made
ground chuck beef burger ,
or veggie burgen. -
Served with Pries, harvest
greens or daily soup. .

SDAY aLoay .
BEEF DIP : 16

Thinly sliced AAA top sirloin,”
jalapeno Monterey Jack, crispy
spicy onions, horseradish qjoli & au -
jus For dipping. Served with Pries,
harvest greens or daily soup.

AFTER 3PM

HALF PRICE

A Pull pound of breaded chicken
wings.tossed in your chonce of
sauce.

. see menu For Flavours

ADD A DIPPING SAUCE: 1 EACH

FOLLOW US ON SOCIAL MEDIA

Rod and Guh Bar & Grill

@rodandgunparksville

“our greatest compliment is a google review”

ROD & GUN SIGNATURE ITEM :
GLUTEN-FREE OPTIONS AVAILABLE.

@ PASSWORD: please sk your server.

*groups of 8 or more are subject to a 18% gratuity. *

ALL DAY
FISH & CHIPS
COD

French Pries, house made coleslow

. and tartar sauce.

ALL DAY

MEMPHIS PULLED - 16
PORK SANDWICH

Pulled pork brdised in our BBQ

* sauce with, Fresh coleslaw,

chipotle aioli and served on a
toasted brioche bun. -

- Served with Fries, harvest

greens or daily soup.

ALL DAY’
BANGERS & MASH - 21

British bangers served wich
mashed potatoes, sauteed
onions and house made gravy.

ALL DAY ’
TACOS 3 16

CHOICE OF PULLED PORK,

COD, BEEF.

Served on 3 Plour tortillas with
salsa, sour cream, guacamole,
chipotle aioli, shredded cabbage ™
and.cilantro.-

1PC.-16 2PC.-22

. Beer-battered cod with crisp



