
BREAKFAST MENU



Three Eggs Omelette
MUSHROOM BACON CHEESE
diced bacon, sautéed mushrooms & 
cheddar cheese, served with breakfast 
potatoes & toast 11.69

VEGGIE LOVERS VF

sautéed onions, mushrooms & cheddar 
cheese, served with breakfast potatoes 
& toast 11.49

HAM & CHEESE
diced ham & cheddar cheese, served 
with breakfast potatoes & toast 11.49

Healthy Starters
KICK START VF

muesli cereal & yogurt, served with fresh 
mix fruit   7.99

LIGHT BEGINNING VF

fresh fruit & yogurt, served with choice 
of toast 7.99

Sweet Mornings
FLAP JACKS VF

three buttermilk pancakes, fresh fruit, 
served with syrup 9.49

FRENCH TOAST VF

two slices of thick multi-grain bread, 
fresh fruit, cinnamon, sugar dust, served 
with syrup 9.49

0719BFG

Breakfast

CLASSIC BENEDICT
two poached eggs & ham on a toasted 
English muffin, topped with creamy, 
buttery Hollandaise sauce, served with 
breakfast potatoes 11.49

WEST COAST BENEDICT
two poached eggs & smoked salmon 
on a toasted English muffin, topped 
with creamy, buttery Hollandaise sauce, 
served with breakfast potatoes 11.69

SALSA SENSATION
BENEDICT VF

two poached eggs & tomato on a 
toasted English muffin, topped with 
Pico de Gallo, cheddar cheese & creamy, 
buttery Hollandaise sauce, served with 
breakfast potatoes 11.49

Eggs Benedict

Breakfast for Champs
WINGS 
BREAKFAST
two strips of bacon or 
sausages, served with 
two eggs, breakfast 
potatoes & toast 8.49

FARMER’S 
BREAKFAST
two strips of bacon & 
two sausages, served 
with two eggs, breakfast 
potatoes & toast 10.69

FLAT IRON STEAK 
& EGGS
flame broiled steak 
served with two eggs, 
breakfast potatoes & 
toast 15.59

 VF   VEGETARIAN-FRIENDLY

/WingsRestaurantsandPubs @great_wings great_wings

www.greatwings.ca

Served Daily
only at

WINGS Granville

SIDES
BACON (4) 4.50

SAUSAGE (4) 4.50

FRUIT BOWL 3.49

BREAKFAST POTATOES 3.19

MUESLI CEREAL 2.89

TOAST 2.49

ONE EGG 1.29

BEVERAGES
ASSORTED JUICES 4.10

SOFT DRINKS 3.90

MILK 4.10

HOT TEA 3.40

COFFEE 3.40



www.greatwings.ca

WE MAKE MORNINGS

Eggstra Special
Breakfast
STARTING AT
$8.49



LUNCH FARE



SRIRACHA BURGER 
pure Canadian ground beef chuck patty, 
fresh jalapeños, sriracha lime aioli, lettuce, 
tomato, onion, brioche bun, served with 
french fries

SRIRACHA LIME AIOLI CHICKEN WRAP        
smokehouse bacon, lettuce, tomato, seared 
chicken breast, house-made sriracha lime 
aioli, all stuffed in a wrap & served with our 
daily market soup

ROASTED TOMATO BASIL
SAUSAGE PASTA      

pure pork farmer sausage, sun-dried 
tomatoes, roasted tomato basil sauce, 
corkscrew noodles & parmesan

HAWAIIAN STIR FRY RICE BOWL

hormone-free seared chicken breast, 
fresh vegetables, Hawaiian-inspired sauce, 
jasmine rice, garnished with toasted 
sesame seeds

FIJI BLOND COD FISH & CHIPS 

with tartar sauce 

COUNTRY CHICKEN CLUB
seared chicken breast, bacon, lettuce, 
tomato, mayo, brioche bun, served with 
french fries

CHICKEN CAESAR SALAD BOWL

seared chicken breast with roasted red 
pepper, fresh romaine lettuce, asiago 
caesar dressing, herb croutons & parmesan

CRISPY CHICKEN SANDWICH

hand-breaded panko chicken breast, 
toasted french roll, lettuce, tomato, mayo 
served with daily market soup

WINGS & CAESAR

our fresh, never frozen BC wings hand-tossed 
in your choice of our specialty sauces or 
seasonings, served with caesar salad & 
garlic toast

CRISPY CHICKEN CAESAR WRAP

hand-breaded crispy panko chicken breast, 
classic caesar, wrapped in a natural tortilla 
& served with daily market soup

   SPICY 

Lunch
Fare

$10
Lunch delights, everyday.
Pure genius.

11AM - 2PM

BURGER ADD-ONS

onion ring
+1.00 each

sautéed mushrooms
swiss cheese
cheddar cheese
bacon
jalapeño caps
gravy
+1.98

balsamic onions
sautéed wild mushrooms
+2.88

extra patty
+3.48

substitute with yam fries +2.38 
or panko onion rings +3.08

The Grand Finale
CAST IRON COOKIE Á LA MODE
freshly baked to order, vanilla ice cream, 
caramel drizzle, served in a cast iron 
skillet   7.95

CHOICE OF COOKIE

White Chocolate Macadamia Nut
Chocolate Chunk

MINI DONUTS

cinnamon sugar & raspberry sweet chili 
dip   6.95

APPLE CRISP Á LA MODE

crispy, crumbly topping, cinnamon scented 
apples, vanilla ice cream & caramel drizzle, 
served in a cast iron skillet   7.95

CLASSIC CHEESECAKE

raspberry coulis & whipped cream   8.55

*ALLERGY ALERT:
All desserts may contain nuts.

*DINE-IN ONLY. Must be purchased with a beverage.
Lunch Fare items are not valid with any other promotional offer or discount.

0719LF



/WingsRestaurantsandPubs @great_wings great_wings

www.greatwings.ca

Ain’t No Burger
HIGH ENOUGH

Try Our Exclusive

Sky High
& MILE HIGH BURGER

*Not included with the $10 Lunch Fare.
  Please see our full menu for details.

OUR BURGERS ARE

fresh, never frozen
ground Canadian

beef patties
THAT ARE

FILLER-FREE



FOOD MENU



10819FMG1

MARGHERITA FLAT BREAD VF

a classic with a trio of cheeses, diced 
tomatoes, black olives & fresh basil   12.98

GRILLED FLAT IRON STEAK FLAT BREAD 
4oz perfectly grilled steak, diced red 
pepper, jalapeños, trio of cheeses, bbq 
sauce, red onion curls, drizzled with roasted 
red pepper aioli   16.48

BBQ CHICKEN FLAT BREAD

tender bbq chicken, trio of cheeses, diced 
bell peppers, tomatoes & red onions, with 
an alfredo base   14.98

STREET FISH TACOS 
three Fiji Blond beer-battered cod fish, 
house-made slaw, roasted red pepper aioli, 
hot sauce, fresh salsa & lime   13.38

add an extra taco +4.08

CAJUN CHICKEN QUESADILLA 
trio of cheeses, green onions, tomatoes, 
jalapeños & sour cream   12.98

BIG TEXAS FRIES VF   
trio of cheeses, tomatoes, jalapeños, 
green onions, bbq sauce & cajun seasoned 
fries   11.88

CRISPY CALAMARI

green onion curls, red pepper & 
tzatziki       12.98

PANKO ONION RINGS VF      8.68

NACH’R AVERAGE NACHOS VF  
classic fixings, house-made tri-colour 
chips, olives, jalapeños, sour cream & fresh 
salsa   16.58

add guacamole +3.08
add spicy beef or chicken +4.88

CRISPY PANKO CHICKEN STRIPS

with honey mustard dip   11.28

WINGERZ 

boneless chicken wings, tossed in any 
flavour   15.88

NEW CAULI’ WINGERZ  VF

battered cauliflower florets, tossed in your 
choice of wing flavour   12.68

HAT TRICK 

our fresh, never frozen BC wings, garlic 
cheese bread, yam fries & roasted red 
pepper aioli   18.48

DRY RIBS

sea salt & black pepper   12.58

YAM FRIES VF

roasted red pepper aioli   8.88 

VEGGIE DIPPER VF

seasonal vegetables & ranch dip   5.88

Grilled Flat Iron Steak
Flat Bread

BBQ Chicken Flat Bread

The Undercard
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Burgers + Sandwiches
Hand-Crafted

MILE HIGH

SKY HIGH

JALAPEÑO KICKER BURGER 
crispy jalapeño caps, swiss cheese & roasted 
red pepper aioli   16.28

WILD MUSHROOM BURGER

sautéed local wild mushrooms & mayo   16.28

All burgers on brioche bun come with shredded lettuce, red onions & tomatoes
Burgers & sandwiches are served with fries     
substitute with yam fries +2.68 or panko onion rings +3.08
substitute with seared chicken breast +2.00   |   substitute with Gluten Smart bun +1.00

BURGER ADD-ONS

onion ring
+1.00 each

sautéed mushrooms
swiss cheese
cheddar cheese
bacon
jalapeño caps
gravy
+1.98

balsamic onions
sautéed wild mushrooms
+2.88

extra patty
+3.48

FLAT IRON STEAK SANDWICH

7oz Canadian AAA sterling silver steak aged 
a minimum of 21 days & grilled to perfection 
on a garlic-herb toast   20.88

PHILLY BEEF DIP

shaved rib-eye beef, sautéed bell peppers & 
red onion, swiss cheese, garlic-herb toasted 
french roll & au jus   16.38

BBQ HEAT BURGER 
new orleans bbq heat sauce & mayo   16.28

BACON-ONION JAM BURGER 
house-made bacon-onion jam, onion ring & 
roasted red pepper aioli     16.28 

SKY HIGH BURGER 

our exclusive, double patty burger with 
sautéed mushrooms, bacon, balsamic 
onions, cheddar cheese, panko onion rings 
& mayo   25.88

MILE HIGH BURGER 

smokehouse bacon, cheddar cheese, 
sautéed mushrooms & mayo   17.08

CRISPY CALYPSO CHICKEN BURGER  
jalapeño-panko breaded chicken breast, 
cheddar cheese & calypso sauce    15.08

* Lettuce, red onions &
tomatoes not included
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Santa Fé
Chicken Cobb

“ WINGS EXCLUSIVE

local green salad medley
IS CAREFULLY

CRAFTED FOR US”

SANTA FÉ CHICKEN COBB  

cajun chicken breast, corn, red onion, 
bell peppers, trio of cheeses, local house 
greens, southwest ranch & tri-colour tortilla 
strips   18.68

TACO SALAD BOWL

zesty taco beef, bell peppers, corn, 
red onion, trio of cheeses, local fresh 
greens, tortilla strips, salsa & sour cream,
tossed in our southwest ranch   18.68

GRILLED FLAT IRON
STEAK SALAD

AAA sterling silver flat iron bbq 
steak, red onions, tomatoes, 
local house greens & taco 
strips, tossed in white
balsamic vinaigrette   19.68

HOUSE GREENS VF

local fresh greens, kale,
cabbage, julienne carrots,
tomatoes, white balsamic
vinaigrette   10.98
starter 8.08  

CAESAR SALAD VF

fresh romaine, asiago caesar dressing,
herb croutons & parmesan cheese   10.98
starter 8.08

DAILY MARKET SOUP

chef’s fresh daily creation   7.08

Soups + Salads

0819FMG3

SALAD ADD-ONS
Sautéed Tiger Prawns
Seared Chicken Breast
Crispy Chicken Breast 
Grilled Flat Iron Steak
+6.08
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Gluten Smart
NACHOS VF  
classic fixings, olives, jalapeños, sour cream 
& fresh salsa   16.58
add spicy chicken +5.48

YAM FRIES VF      8.88

SANTA FÉ CHICKEN COBB

cajun chicken breast, corn, red onion, bell 
peppers, trio of cheeses, local house greens, 
tri-colour tortilla strips & ranch dressing   18.68

HOUSE GREENS VF

local fresh greens, kale, cabbage, julienne 
carrots, tomatoes & ranch dressing   10.98

starter 8.08  

MILE HIGH BURGER

hand-crafted Canadian beef patty, sautéed 
mushrooms, gluten-free bun, bacon, 
cheddar cheese, red onion, tomatoes & 
shredded lettuce   19.08

substitute with seared chicken breast +2.00

CANADIAN FLAT IRON STEAK DINNER     

AAA sterling silver steak aged a minimum 
of 21 days, grilled to perfection, served 
with garlic mashed potatoes & seasonal 
vegetables   22.88

WINGS

Gluten Smart coating & Halal Friendly. 
Baked to order   17.08

*Our Gluten Smart and Halal wings are 
freshly baked to order. Please note they 
will take longer to prepare.

*The menu items above are made without 
gluten-containing ingredients. Due to 
uncontrollable circumstances, we cannot 
guarantee our menu items are gluten 
allergen free.

FLAVOURS
Italian Roasted Red Pepper
Chicago Salt & Pepper
Greek

add a dipping sauce + 1.18
ranch, blue cheese or 
buffalo 

HALALFRIENDLY
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SUN-DRIED TOMATO &
TIGER PRAWN LINGUINE  

slow roasted chili oil infused tomato sauce, 
sun-dried tomatoes, parmesan cheese, 
green onion curls & succulent prawns   17.48

WESTCOAST TIGER PRAWN LINGUINE

tiger prawns, garlic white wine cream sauce, 
spinach & parmesan     17.48

CLASSIC CHICKEN ALFREDO

creamy alfredo sauce, tender chicken 
breast, linguine noodles & parmesan   17.48

OVEN-BAKED WILD MUSHROOM VF

local wild mushrooms, mini lasagna 
noodles, spinach, red peppers, creamy 
garlic white wine sauce, parmesan, 
oven-baked to order   17.48

ROASTED TOMATO BASIL SAUSAGE PASTA
pure pork farmer sausage, sun-dried 
tomatoes, roasted tomato basil sauce, 
corkscrew noodles & parmesan   16.98

CHICKEN ROSÉ FLORENTINE

seared chicken breast, rosé sauce, spinach, 
sautéed onion & garlic, parmesan, corkscrew      
noodles & green onion curls   17.48

Sun-dried Tomato &
Tiger Prawn Linguine

Pasta
add garlic toast +3.00

Pair it with your 
favourite wine

Ask server for details.



6

 TUESDAY SPECIAL

ALL PASTA $12*

6

*Select bottles of wine. Ask server for details.

1/2 PRICE
Bottles of Wine*

GLASS OF HOUSE WINE $5
(6oz)

*DINE-IN ONLY. Must be purchased with a beverage.  

Pasta Tuesday Special is not valid with any other promotional offer or discount.

add garlic toast +3.00   |   side salad +3.00   |   starter salad +6.00 



70819FMG7

Stir Fry Bowl
with Grilled Flat Iron Steak

CANADIAN FLAT IRON STEAK DINNER
7oz AAA sterling silver steak aged a 
minimum of 21 days, grilled to perfection, 
served with garlic mashed potatoes & 
seasonal vegetables     22.88

HUNTER CHICKEN

tender, seasoned chicken breast topped 
with our mushroom gravy, garlic mashed 
potatoes & fresh seasonal vegetables   16.98

THAI RED CURRY CHICKEN BOWL      
pan seared chicken breast, thai red curry 
sauce, broccoli, julienne carrots, jasmine rice 
& fresh basil   17.38

PANKO CHICKEN STRIP DINNER
made in-house, served with local house 
greens, fries & honey mustard dip   15.68

STIR FRY BOWL VF

fresh vegetables, hawaiian-inspired 
sauce, choice of jasmine rice or noodles & 
garnished with toasted sesame seeds   12.68

FIJI BLOND BEER BATTERED
FISH & CHIPS 

Coleslaw, tartar sauce & lemon   16.68

The Main Event

STIR FRY ADD-ONS
tiger prawns
seared chicken breast 
crispy chicken breast 
grilled flat iron steak
+6.08



THE BOBBY WINGS
Challenge yourself to try our famous BOBBY WINGS

for a chance to be featured on our WINGS Wall of Fame.
We dare you.

#DareToBobby

Our award-winning, local, fresh, never frozen 
chicken wings are freshly baked in-house using 
only the best ingredients.

Hand-tossed with one of our uniquely crafted 
flavours inspired by a global hotspot.

CAN YOU HANDLE 

THE HEAT?

8

 EVERYDAY 2PM - 6PM

HALF PRICE
Wings Special
MINIMUM 10 WINGS PER FLAVOUR. BEVERAGE PURCHASE REQUIRED. DINE-IN ONLY.
Offer does not include Gluten Smart wings. Not valid with any other promotional offer or discount. 

SINGLE SAMPLE WING 2.00   |   WINGERZ 2.88   |   DIPPING SAUCE 1.18  EACH
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WINGS
13.18                           
2.00 

WINGERZ
15.88                           
2.88 

Your choice of

PER ORDER                  

SINGLE SAMPLE

THE BOBBY WING      
these bad boys really pack a punch. red sign alert. release form required.

Need a cool down? Ask for our Bobby Wing Antidote to cool your taste buds 4.10

CHILEAN CHILI    
the city of Santiago wishes they’d 
discovered it first

JAKARTA HEAT    
hot enough to break a sweat

NEW ORLEANS BBQ HEAT   
you could only find these hot bbq wings in 
the deep south Bayou...until now

BUFFALO   
loaded with flavour, these wings still pack 
some heat

EAST MEETS WEST   
the sweetness of the east, & the heat of 
the west

JAMMIN’ JAMAICAN   
jerk spice, straight from the islands

BANGKOK CHILI & LIME  
known for being the hottest city year-round, 
at 88°F, makes it the perfect birthplace for 
our sriracha chili sauce & fresh lime juice 
infused wings

SAIGON SRIRACHA HONEY  
bold & sweet wings, which will stay hidden 
in the city of Saigon along with the rest of 
its secrets

LOUISIANA SWEET  
sweet & hot like chili-infused honey from 
the Bayou

BULA FIJI 
the spicy garlic taste will embrace you into 
the flavours of Fiji

HONEY GARLIC 
by now, it’s a classic

KOREAN STICKY SESAME 
honey, sesame glazed & tossed with toasted
sesame seeds

OUTBACK BBQ 
it’s rough out there, these will help you survive

SWEET THAI 
they don’t make them like this in Thailand

TOKYO TERIYAKI 
a harajuku favourite tossed with toasted 
sesame seeds

NEW BC HONEY Q 
bold bbq flavour with hints of sweet 
honey garlic, sure to bring the BC bears 
to the yard

NEW THE WESTCOASTER
fresh lemon zest & cracked black pepper, 
truly...a taste of home

NEW NEW YORK DILL PICKLE
an East Coast  favourite, classic tangy dill 
pickle, dill-icious

NEW TAHITIAN COCONUT CHILI LIME
zesty lime, toasted coconut & spices will 
surely get you into the tahitian groove

CANADIAN MAPLE BOURBON
as Canadian as maple syrup…with a hint of 
bourbon of course

CHICAGO SALT & PEPPER
Al Capone liked them, so should you

GREEK
seasoned with authentic Greek spices for a 
nice crunch

ITALIAN ROASTED RED PEPPER
roasted, ground & rolled over our fresh wings

OLDE ENGLISH WHITE CHEDDA’
cheesy wings from the English village 
of Cheddar

TEXAS DRY RUB
rubbed the Texas way

Wings

ADD A DIPPING SAUCE

buffalo 
house fire  
sriracha lime aioli 
ranch
wowy house-made ranch
blue cheese
honey mustard  
+ 1.18

bobby wing dip + 2.08



*ALLERGY ALERT:
All desserts may contain nuts
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CAST IRON COOKIE Á LA MODE     7.95
freshly baked to order, vanilla ice cream, 
caramel drizzle, served in a cast iron skillet

CHOICE OF COOKIE

White Chocolate Macadamia Nut
Chocolate Chunk

MINI DONUTS     6.95

cinnamon sugar & raspberry sweet chili dip

APPLE CRISP Á LA MODE     7.95

crispy, crumbly topping, cinnamon scented 
apples, vanilla ice cream & caramel drizzle, 
served in a cast iron skillet

CLASSIC CHEESECAKE     8.55

raspberry coulis & whipped cream

+ Drinks
The Grand Finale

Cast Iron Cookie Á La Mode
with White Chocolate Macadamia Nut

Mini Donuts

VIRGINS
SOFT DRINKS

MOCKTAILS

HOT TEA

COFFEE

ASSORTED JUICES

RED BULL

LEMONADE

MILK

ICE TEA

BOBBY WING
ANTIDOTE

3.90

5.08

3.40

3.40

4.10

6.00

3.68

4.10

4.00

4.10

AFTER DINNER 
SIPPERS
B52     8.00

0.34oz kahlua, 0.33oz 
baileys, 0.33oz grand 
marnier, coffee & whip

IRISH COFFEE     8.00

1oz jameson, coffee & whip



MEALS FOR KIDS 10 & UNDER     9.68
Your choice of one main, side, drink & ice cream topping

jr. chicken 
strips

wingerz jr. battered 
fish

linguine with 
tomato sauce

alfredo pasta cheese pizza grilled 
cheese

MAIN1

juice milk

soda

DRINK3

raspberry
coulis

caramel

ICE CREAM TOPPING4

SIDE2

jr. veggie 
dipper

seasonal 
steamed 

vegetables

house greens

caesar fries

Why was
6 afraid of 7?

         ...because 
seven eight nine

110819FMG11

Just for Kids
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PLUS! GROUP BOOKINGS AVAILABLE

Bring your party & leave the dishes to us
For parties of 8 or more a 15% gratuity will be applied

FOR FRANCHISE OPPORTUNITIES CONTACT US AT
franchise@greatwings.ca

THE BEST GIFTS
come in small sizes

PURCHASE YOUR

GIFT CARD

Gift card redeemable at participating WINGS locations only.



DRINK MENU



0719DMG1

BAR & WINE



 Vodka Sangria   9.50

3oz red or white wine, 0.25oz vodka, 
0.5oz triple sec, berry medley, fresh
lemon & oranges, lemon-lime soda
& bellini slush

 Frozen Bellini
1oz 6.50   2oz 8.50

1oz white rum, frozen peach purée, 
champagne

Michelada   7.25

14oz of our exclusive Fiji Blond lager, 
clamato, freshly squeezed lime, tabasco, 
worcestershire & caesar rimmer

 Flaming Caesar
1oz 6.75   2oz 8.75 

1oz vodka, clamato, tabasco, fresh lime, 
worcestershire, housemade caesar 
rimmer, topped with an olive & bean

add prawn or bacon  +1.00 ea

ELIXIRS

SKIP THE STRAW & 
GOOD-BYE PLASTIC POLLUTION

We are committed to protecting 
our environment so we will no 
longer use straws.

 Flaming Caesar
with prawn & bacon



Wild Berry Vodka Mojito 
1oz 7.50   2oz 9.50

1oz blueberry stoli vodka, berry medley, 
fresh mint & limes, simple syrup, lime juice, 
muddled & topped with soda

Wild Berry Shaken Margarita   
1oz 7.50   2oz 9.50

0.75oz cazadores silver tequila, 0.25oz 
triple sec, simple syrup, freshly squeezed 
lemon & lime juice, soda, mixed berries, 
sugared rim & berries on top

Wild Berry Martini   9.50

1oz raspberry stoli vodka, 1oz triple sec, 
fresh lemon & lime juice, berry medley &
a splash of cranberry juice

Pick Me Up Martini   9.50

0.5oz vodka, 0.5oz baileys, 0.5oz kahlúa, 
0.5oz crème de cacao, splash of coffee, 
topped with whipped cream

Gin Iceberg
1oz 7.50   2oz 9.50

1oz gin, tonic water, bellini 
slush, lime wedge

Sommer-Time 
Mandarin Splash
1oz 7.50   2oz 9.50

1oz absolut mandarin 
vodka, soda, freshly 
squeezed orange, topped 
with 2oz bellini slush

Pink Lemonade
1oz 7.50   2oz 9.50

0.5oz alizé red passion 
liqueur, 0.5oz vanilla stoli 
vodka, lemonade, splash 
of cranberry juice &
iceberg slush

Lemon Meringue Pie 
Martini   9.50

2oz vanilla stoli vodka, 
fresh lemon juice, simple 
syrup, pineapple juice, 
iceberg slush, sugar rim

0719DMG3

Prices subject to applicable taxes.

ELIXIRS



Fiji Blond Lager* 
Full-size 5.90 Jug 17.50
(18oz) (55oz)

Domestic on Tap
Full-size 6.20 Jug 18.00
 (18oz) (55oz)

Premium on Tap
Full-size 6.40 Jug 18.20
 (18oz) (55oz)

Import Premium on Tap
Full-size 8.10 Jug 24.50
 (18oz) (55oz)

BREWS

BOTTLES

Domestic  5.70
341ml

Import
Premium 7.30
330ml 

OTHER BOTTLES

Cider 6.10
330ml

Cooler 7.10
330ml

Smirnoff ice 7.10
330ml

*Brewed by Sleeman 

exclusively for WINGS, 

Fiji Blond uses the 

freshest natural spring 

water in Canada.



0719DMG5

Prices subject to applicable taxes.

SPECIALTY 
SHOTS WINE

HOUSE Jackson-Triggs Merlot  
6oz 6.25    9oz 7.50    LTR 22.50
Canada

Marcus James Malbec 
6oz 6.75    9oz 9.75    BTL 28.00
Argentina

Twist of Fate Malbec Merlot
6oz 7.50    9oz 10.50    BTL 28.00
Canada

Woodbridge by Robert 
Mondavi Cabernet Sauvignon
6oz 9.50    9oz 13.50    BTL 34.00
California

Vintage Ink Rebel Red 
6oz 9.00    9oz 13.00    BTL 34.50
BC VQA

HOUSE Naked Grape Pinot Grigio  
6oz 6.25    9oz 7.50    LTR 22.50
Canada

Saint & Sinner Pinot Grigio
6oz 8.50    9oz 12.50    BTL 33.00
Canada

Woodbridge by Robert 
Mondavi Chardonnay
6oz 8.75    9oz 12.75    BTL 33.00
California

Kim Crawford Sauvignon Blanc
6oz 11.00    9oz 15.00    BTL 40.00
New Zealand

re
d

w
hi

te

*BTL = Bottle (750ml)  LTR = Litre

Jägerbomb
1oz jägermeister, 
red bull 

Superman
0.9oz hpnotiq,
0.1oz alizé red passion 
liqueur

Vitamin C 
1oz absolut mandarin, 
orange juice red bull  

Sicilian Kiss
0.5oz disaronno 
amaretto, 0.5oz 
southern comfort 

King Kong
0.5oz crème de banane, 
0.5oz crown royal 

Lemon Drop
1oz vodka, squeezed 
lemon with sugar rim 

Burt Reynolds 
0.5oz butter ripple, 
0.5oz captain morgan 
spiced rum

Candy Apple
0.5oz  butter ripple,
0.5oz  sourpuss apple 

Freight Train
0.5oz tequila,
0.5oz jack daniels

7.50

7.50

7.50

6.00

6.00

6.00

6.00

6.00

6.00
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Prices subject to applicable taxes

pick me up martini 
9.00

Vodka, Baileys, Kahlua, Crème de 
Cacao, splash of coffee, topped with 
whipped cream

gin iceberg
1oz 7.00   2oz 9.00

Gin, tonic water, bellini slush, lime 
wedge

sommer-time mandarin splash
7.00

Absolute Mandarin Vodka, soda, 
freshly squeezed orange, topped with 
bellini slush

pink lemonade
7.00

Red Alize, Vanilla Stoli Vodka, 
lemonade, splash of cranberry juice & 
iceberg slush

wild berry vodka mojito 
1oz 7.00   2oz 9.00

Blueberry Stoli Vodka, berry medley, 
fresh mint & limes, simple syrup, lime 
juice, muddled & topped with soda

wild berry shaken margarita   
1oz 7.00   2oz 9.00

Cazadores Silver Tequila, triple sec, 
simple syrup, freshly squeezed lemon 
& lime juice, soda, mixed berries, 
sugared rim & berries on top

wild berry martini
9.00

Raspberry Stoli Vodka, triple sec, fresh 
lemon & lime juice, berry medley & a 
splash of cranberry juice

lemon meringue pie martini
9.00
2oz Vanilla Stoli Vodka, fresh lemon 
juice, simple syrup, pineapple juice, 
iceberg slush

Heading
Cast Iron Cookie à la Mode   7.95

freshly baked to order, vanilla ice 
cream, caramel drizzle, served in a 
cast iron skillet

CHOICE OF ONE  
White Chocolate Macadamia Nut
Chocolate Chunk

Apple Crisp à la Mode   7.95 

crispy, crumbly topping, cinnamon 
scented apples, vanilla ice cream & 
caramel drizzle, served in a cast 
iron skillet

Mini Donuts   6.95 

cinnamon sugar & raspberry sweet 
chili dip

Classic Cheesecake   8.55  

raspberry coulis & whipped cream

AFTER DINNER SIPPERS

B52   8.00

0.34oz kahlúa, 0.33oz baileys, 
0.33oz grand marnier,
coffee & whip

Irish Coffee   8.00 

1oz jameson irish whiskey, 
coffee & whip

*ALLERGY ALERT:
  All desserts may contain nuts.

THE GRAND FINALE

Cast Iron Cookie à la Mode with
White Chocolate Macadamia Nut



HAPPIEST HOUR
MENU



EVERYDAY   2PM - 6PM
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FIJI BLOND

OR ANY DOMESTIC BEER
Full-size 18oz 5.00

HIGHBALL
1oz 4.00

WINGS FROZEN BELLINI
1oz 5.50

HOUSE WINE
6oz 4.50   9oz 6.75

$4 street taco   
choice of spicy chicken or 
spicy beef

carnival cinna-sugar 
yam fries VF    

garlic fries VF   
fresh garlic & jalapeños, 
accented with sambal

$6 

sweet thai chicken bites 
bacon garlic cheese bread

mini margherita flat bread VF

trio of cheeses, tomatoes, olives
& fresh basil

sweet thai
chicken bites

wings
frozen bellini
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/WingsRestaurantsandPubs @great_wings great_wings

Beers on Tap

*Brewed by Sleeman 
exclusively for WINGS, 
Fiji Blond uses the 
freshest natural spring 
water in Canada.

fiji blond lager* 
Full-size 5.90 Jug 17.50
(18 oz) (55 oz)

domestic on tap
canadian 
Full-size 6.20 Jug 18.00
(18 oz) (55 oz)

premium on tap
1516, honey brown, pale ale, 
coors banquet, OS seasonal, 
granville island seasonal
Full-size 6.40 Jug 18.20
(18 oz) (55 oz)

import premium on tap
sapporo, lagunitas IPA, heineken, 
belgian moon, strongbow
Full-size 8.10 Jug 24.50
 (18 oz) (55 oz)

seasonal draft
ask server for details

(apple cider)




