S TA R T E R S sS H A R A B L E S
DAILY SOUP

Made daily with fresh ingredients,
served with garlic crostini. $8.50

FRENCH ONION SOUP

A rich and hearty beef broth with
onions, served au gratin with
croutons and swiss cheese. $9
Ask for GF or DF

MOZZARELLA STICKS

Double battered mozzarella cheese
served with marinara sauce. $15

PANKO CRUSTED BRIE

Breaded double cream brie baked to
perfection, accompanied by garlic
crostini, bacon onion chutney, sweet
thai chili, basil pesto and fresh fruit.
$18

THAI CAULIFLOWER BITES

Battered cauliflower florets tossed
in a spicy red thai chili sauce and
topped with crispy lo-mein noodle,
seasame seeds and green onions. $14

BISTRO SLIDERS (3)

All beef patties, bacon, cheddar
cheese, tomato, onion, pickles and
bistro sauce on mini slider buns. $14
+$4 Extra Slider

JALAPEÑO POPPERS

Jalapeño peppers stuffed with cream
cheese and bacon, battered and fried
in-house. Ranch sauce to dip. $14

SPARE RIBS

Fire & Ice: Sweet and spicy sauce.
Salt & Pepper: Sea salt, black pepper
and garlic.
Jerk (Hot): House made jerk sauce.
$19 | GF | DF

Salad
HOUSE SALAD

Fresh garden greens topped with
julienne carrots, celery, onions, bell
peppers and radishes. Balsamic
dressing on the side. $12 | GF | DF | V

CAESAR

CALAMARI

Buttermilk fried squid, prepared
in-house, dusted in a lemon pepper
seasoning. Honey sriracha crema to
dip. $16

Crisp romaine lettuce, tossed with
bacon, croutons and shaved
parmesan cheese with fresh lemon.
$14 | Ask for GF

SMASHED GUAC

GREEK

Made in-house with fresh avocado,
cilantro and lime, topped with pico
de gallo and served with corn chips.
$14 | GF | DF | V

SPINACH & ARTICHOKE DIP

Our house made spinach and
artichoke dip served warm with corn
chips. $17 | GF | +$3 Sub Naan

EDAMAME BEANS

Steamed soybean pods tossed with
extra virgin olive oil and kosher salt.
Hoisin sesame sauce to dip. $12
GF | DF | Ask for V

STUFFED MUSHROOMS

Baked portobello mushroom caps
stuffed with quinoa, roasted red
peppers, sun-dried tomatoes, baby
spinach and vegan mozzarella. $15 | V

Crisp romaine lettuce, tomato,
cucumber, red onion, bell pepper,
kalamata olives and feta cheese,
tossed in a house made greek
vinaigrette. $15 | GF | Ask for DF or V

COBB SALAD

Mixed greens, romaine, grilled
chicken, avocado, bacon,
hard-boiled egg, butternut squash,
roasted beets, tomato, red onion,
blue cheese crumble and ranch
dressing. $21 | GF | Ask for DF

MEDITERRANEAN
STEAK SALAD

Grilled butler steak, avocado, mixed
greens, chickpeas, quinoa, kalamata
olives, red onion, cucumber, tomato,
radish and feta cheese, tossed in a
house made red wine dijon
vinaigrette. $23 | GF
Ask for DF or V

QUINOA SALAD

Mixed quinoa, fresh avocado, mixed
greens, chickpeas, sunflower seeds,
pumpkin seeds, candied walnuts,
craisins, cucumber, red onion, bell
pepper, carrot, celery and radishes,
tossed in a house made red wine
dijon vinaigrette. $18 | GF | DF | V

TACO SALAD

Romaine lettuce, Tex-Mex cheese,
corn, black beans, tomato,
bell pepper and red onion, tossed in
a southwest chipotle ranch
dressing and served in a crispy
tortilla bowl. $16 | +$2 Chicken
+$4 Steak | Ask for GF or V

ROASTED BEET SALAD

Grilled chicken breast served over
baby arugula, roasted beets,
butternut squash, candied walnuts,
red onion and goat cheese, tossed
in a house made honey balsamic
vinaigrette. $21 GF | Ask for DF

AVOCADO SALAD

Grilled chicken breast and fresh
avocado served over baby spinach,
arugula, cucumber, tomato, red
onion and feta cheese, tossed in a
house made honey balsamic
vinaigrette $21 | GF Ask for DF

CAPRESE SALAD

Vine ripened roma tomatoes, fresh
mozzarella, basil, balsamic
reduction and EVOO. $15
+$3 Avocado | GF | Ask for DF

SANDWICHES & WRAPS
Our sandwhiches are served on freshly baked COBS bread and come with your
choice of side: French fries, house salad, coleslaw, daily soup or any upgrade.
All our signature burgers are made in-house with 100% Canadian beef, served
on freshly baked COBS bread, and come with your choice of side: French fries,
house salad, coleslaw, daily soup or any upgrade.
ADD | Bacon +$2 | Peameal +$3 | Avocado +$3
Cheese +$1 | Gluten Free Bun +$3

FUSION BRIE BURGER

PUMP BURGER

Our house made signature beef
patty served with lettuce, tomato,
onion and pickles on a toasted
brioche bun. $17

WHISKEY

Caramelized onions, button
mushrooms, swiss cheese, Forty
Creek BBQ sauce, lettuce, tomato,
onion and pickles, topped with
crispy onions. $18

BACON AVOCADO

Fresh avocado, bacon, mozzarella,
garlic aioli, lettuce, tomato, onion
and pickles. $18

Double cream brie, caramelized
onion, basil pesto aioli, spicy thai chili
sauce, arugula and sun-dried
tomatoes. $18

CALI BURGER

Vegan patty, fresh avocado, basil
pesto aioli, baby spinach, sun-dried
tomato and pickle onion cabbage
slaw. $18 | V

BREAKFAST BURGER

Crispy bacon, fresh avocado,
cheddar cheese and tomato jam,
topped with a fried egg. $18

UPGRADES | Sweet Potato Fries +$3 | Parm Fries +$2 | Poutine +$5
Onion Rings +$4 | Caesar +$3 | Greek +$4 | French Onion Soup +$5
PUMP CLUB
Grilled chicken, bacon, black forest
ham, cheddar cheese, tomato, lettuce
and mayo layered on your choice of
bread. $18 | Ask for DF
SOUTHWEST CHICKEN
SANDWICH
Buttermilk fried chicken breast on
a brioche bun with chipotle ranch
sauce, bacon, jalapeño havarti,
pickled onion and cabbage slaw. $18
CHICKEN CIABATTA
Grilled chicken breast, double cream
brie, baby arugula, bacon onion jam
and balsamic reduction served on a
sea salt & herb ciabatta bun. $18
Ask for DF
PASTRAMI REUBEN
Shaved pastrami stacked high on
grilled marble rye with swiss cheese,
sauerkraut, pickles and Russian
dressing. $18 | Ask for GF or DF

GF = Gluten friendly | DF = Dairy free | V = Vegan

PUMP HOUSE SLIDERS
Shaved roasted beef, caramelized
onions, button mushrooms and
mozzarella served on a garlic
baguette with horseradish ranch
sauce and au jus on the side. $23
Ask for DF
HONEY SRIRACHA LOBSTER
WRAP
Lobster, fresh avocado, mixed greens,
tomato, cucumber, thin slices of
radish, honey sriracha crema and
mozzarella. $19 Ask for DF
BUFFALO WRAP
Crispy chicken tossed in buffalo
sauce, wrapped in a flour tortilla with
Tex-Mex cheese, tomato, red onion,
lettuce and a ranch drizzle. $18
+$2 Grilled chicken | Ask for DF

PA S TA
All pastas are served with a garlic crostini | Gluten Free Penne +$3

PENNE FRA DIAVOLO

Jumbo shrimp, lobster, roasted red
peppers and baby spinach, tossed in
a spicy rosé sauce. $22

CHICKEN FETTUCCINE

Classic parmesan alfredo sauce
tossed with fresh herbs and your
choice of grilled or blackened chicken
breast. $20

ITALIAN SAUSAGE
& MUSHROOM PENNE

Marinara sauce with portobello
mushrooms, Italian sausage, bell
peppers and red onions. $19
Ask for V

LEMON GARLIC SHIRMP
LINGUINE

Jumbo shrimp, sun-dried tomatoes,
zucchini, baby arugula, spinach and
BLACKENED STEAK LINGUINE fresh parmesan tossed in a roasted
Blackened butler steak served over a
garlic and lemon sauce. $22
bowl of cajun alfredo sauce with
Ask for V
cipollini onions, button mushrooms,
sun-dried tomatoes and baby
BAKED CHEESE TORTELLINI
arugula. $20
Four cheese stuffed tortellini
prepared in a rich pesto rosé sauce
and baked with cheddar, mozzarella
and parmesan cheeses. $19

WINGS
& THINGS

All of our pizzas are made with fresh dough, hand-tossed and baked in
an authentic Moretti Stone Deck Oven.
Gluten Free Crust +$4 | Dairy Free Cheese +$4

ULTIMATE PEPPERONI

MARGHERITA

SPICY PEPPERONI

SOUTHWEST CHICKEN

Pepperoni and more pepperoni
with pomodoro sauce, mozzarella.
$18

Pepperoni, jalapeños, red pepper
flakes, honey drizzle, pomodoro
sauce, mozzarella. $18

HAWAIIAN

Bacon, ham, pineapple, pomodoro
sauce, mozzarella. $18

MEAT LOVERS

Bacon, sausage crumble, ham,
pepperoni, pomodoro sauce,
mozzarella. $18

Fresh mozzarella, fresh basil, extra
virgin olive oil, pomodoro sauce.
$18 | +$4 Prosciutto

Barbecue sauce, mozzarella,
chicken, bacon, roasted red
peppers, red onion, scallions,
southwest chipotle drizzle. $18

MEDITERRANEAN

Baby spinach, roasted red
peppers, cipollini onions, black
olives, sun dried tomatoes,
pomodoro and pesto sauce,
mozzarella, feta. $18

Dipping sauces +$1.50
Creamy Garlic | Honey Sriracha Crema | Jalapeño Cheddar | Marinara
Ranch | Chipotle Ranch | BBQ

CHICKEN TENDERS

Fresh, never frozen, chicken filets
hand breaded to order in a
buttermilk batter. Served with your
choice of side. $18

CELERY & CARROTS

Hand cut and served with blue
cheese or ranch dip. $5

FRENCH FRIES

Shoestring fries tossed with our
seasoning salt. $8
+$3 Garlic Parmesan

ONION RINGS

Crispy, battered and fried, served
with Forty Creek barbecue sauce.
$9

POUTINE

Shoestring fries topped with
authentic Québécois cheese curds
and gravy. $11
+$3 Buffalo Chicken Poutine

SWEET POTATO FRIES

Thin cut sweet potato fries, served
with cajun mayo. $10 | GF

1 CHOOSE

YOUR SIZE

STREET TACOS

SINGLE [10] $16
DOUBLE [20] $29
PARTY [50] $66

2 BREADED OR N0
3 CHOOSE

Mild*

YOUR SAUCE Medium*

Hot*
Buffalo Hot*
Honey Garlic
Hot Honey
Forty Creek BBQ
Southern Cajun*
Sweet Thai Chili*
Dry Cajun*
Lemon Pepper*
Salt & Pepper*
5 Alarm*
Jerk*
*Gluten Free

Your choice of Steak, Blacked
halilbut or Tex-Mex seasonned
chicken breast, nestled in soft flour
tortillas with guacamole, pico de
gallo, corn and black bean salsa,
pickled onion cabbage slaw and
cilantro lime crema. Accompanied
with a side of hot sauce and lime.
$18 | Ask for GF (Lettuce Cups)

VEGGIE STREET TACOS

Fresh avocado slices nestled in soft
flour tortillas with guacamole, pico
de gallo, corn and black bean salsa,
pickled onion cabbage slaw, crispy
corn chip strips and cilantro lime
crema. Accompanied with a side of
hot sauce and lime. $18 | V
Ask for GF (Lettuce Cups)

4 FINISH ON THE GRILL?

QUESADILLAS

Crispy flour tortilla loaded with
Tex-Mex cheese, corn and black
bean salsa, peppers, onions and
tomatoes, served with sour cream
and house made salsa. $16
+$5 Chicken | +$7 Steak

MACHO NACHOS

Baked corn chips layered with
Tex-Mex cheese, topped with
grilled steak, chicken, chili con
carne, lettuce and tomato with a
bowl of chili con, queso sauce and
sour cream. $28 | GF
+$2 Jalapeños

SOUTHWEST NACHOS

Baked corn chips layered with
Tex-Mex cheese, topped with
jalapeño peppers, red onion, bell
pepper, corn and black bean salsa,
with shredded lettuce, tomatoes,
a dollop of guacamole and
southwest chipotle drizzle. $24
+$4 Vegan Cheese | GF

FAJITAS

Grilled peppers and onion served
sizzling on a skillet, accompanied
by warm flour tortillas, pico de
gallo, cilantro lime crema, house
salsa, shredded lettuce and
Tex-Mex cheese. $20
+$4 Chicken | +$6 Steak
Ask for GF (Lettuce Cups)

PUMP CLASSICS
CURRY BOWL

House made curry sauce loaded with
vegetables and exotic spices, served
over basmati rice with warm naan
and green onions. $18
+$3 Chicken | Ask for GF or DF

JAMBALAYA

Chicken, sausage, jumbo shrimp, bell
peppers, red onion and okra, sautéed
in a spicy cajun tomato sauce. Served
over a bowl of wild rice with grilled
corn kernels and green onions. $18
GF | DF

BABY BACK RIBS

Fall off the bone pork back ribs glazed
with our house barbecue sauce.
Accompanied with creamy coleslaw
and your choice of side. $29 | GF | DF

HALIBUT & CHIPS

Battered to order in our house made
beer batter. Served crispy with French
fries, creamy coleslaw and house
made tartar sauce. $23

ASIAN STIR FRY

Carrots, celery, snow peas, baby corn,
water chestnuts, broccoli,
bell peppers and mushrooms,
tossed in our house made stir fry
sauce with toasted sesame seeds
and green onions. Served on your
choice of basmati rice or lo-mein
noodles. $17 | +$3 Chicken | +$5 Steak
+$5 Shrimp

Great.

FOOD.
FRIENDS.
TIMES.

GF = Gluten friendly | DF = Dairy free | V = Vegan

Takeout/Delivery
theoakvillepump.com
Facebook
TheOakvillePump
Instagram
@theoakvillepump

