
Smugglers Trail
P i c k  u p  a  p a c k  o f  8  t a s t y  d o g  b i s c u i t s — f e a t u r i n g  a

m i x  o f  f l a v o u r s  y o u r  p u p  i s  s u r e  t o  e n j o y .
( 8 x 8 )   $ 6

Baked 3 Cheese Spinach Dip
A rich blend of cream cheese, mozzarella, and parmesan
baked with fresh spinach and jalapeños. Served hot with
house-made tortilla chips.

            $ 16.5     

Chicken Wings
A pound of our crispy wings tossed in your choice of
sauce — Hot-Teriyaki, Diablo, Salt & Pepper, Honey Harissa,
Korean, or Hotiaki. Served with Ranch, Bleu Cheese, or Hot
Sauce.

            $ 21     *Staff’s Favourite! 

Crispy Pickles
Pickle slices fried in our Captain Stone beer batter, sprinkled
with smoked paprika, and served with house-made ranch.

            $ 9 *Staff’s Favourite! 

House Made Tortilla Chips
Tortilla chips served with your choice of:
Queso
Pico de Gallo
Both 

            $ 14     
            $ 9.50     

            $ 18

S H A R E A B L E S ( O R  N O T )  

Food Menu

S N A C K S

P O U T I N E R Y
Braised Short Ribs
Smoked Pulled Pork
Bacon
Classic Poutine             $ 14     

            $ 16     
            $ 17     
            $ 18     

Onion Rings
Crispy panko-crusted onion rings served with chipotle
dip.

            $ 12     

Devil Drumsticks
Three confit chicken legs, fried crisp and tossed in bold
BBQ–Sriracha sauce, served with tangy coleslaw.

            $ 16     

Stuffed Yorkies (2pc)
Yorkshire puddings stuffed with slow-braised pulled beef
short rib, Yukon Gold mash, and sautéed onions, topped
with rich gravy.

            $ 17     

Baked Meatballs (3pc)
House-made baked meatballs topped with tomato basil
sauce and mozzarella cheese.

            $ 14     

Beef Short Rib Croquettes (5pc)
Braised short rib and Yukon potato, panko-crusted and
fried golden, served with Sriracha–Parmesan basil dip.

            $ 14     Taco Madness!
Your choice of pulled pork, crispy chicken, beer-battered
Alaskan cod, or avocado — loaded with slaw, pico, pickled
red onion, chipotle aioli, and a squeeze of lime.
*No mix-n-match. Price per taco - Min Order 2

            $ 7.5     

F R I E S
Chili Cheese
Fries & Gravy
Chili Fries

            $ 12     
            $ 9     

            $ 18     

Vegetarian



H A N D H E L D S

S W E E T S P O T

S A L A D S  &  S O U P S

Korean Chicken Burger
Crispy fried chicken thigh layered with garlic mayo, fresh
cucumber sesame slaw and a bold Korean sauce, all on a
toasted brioche bun. Heat, crunch, and comfort at its best!

            $ 22     

House Salad
Mixed greens with house-made apple cider vinaigrette,
topped with diced Roma tomatoes, shredded carrots,
pumpkin seeds, and crumbled feta. Add grilled chicken for $6.

           $ 15

Food Menu
Upgrades:  
Bacon 
Onion Rings
Poutine
Caesar salad                           
Lettuce wrap your sandwich    

Served with a side of fries or house salad.                       

$3.5
$4
$4
$2
$2.50

All burgers are served with a garlic butter brioche bun

Caesar Salad
Romaine tossed in house-made Caesar dressing, topped with
bacon bits, croutons, capers and parmesan. Add grilled
chicken breast for $6.

         $ 16    

Wild Alaskan cod hand-battered in Captain Stone beer, fried
golden, served with coleslaw, tartar sauce, and fries.

              $ 22     Beer Batter Fish & Chips

The Cheesiest Burger
6 oz beef patty with aged cheddar, jalapeño Monterey Jack,
sautéed onions, pickles, and house-made burger sauce.

            $ 23    

Smoked Pulled Pork Burger
Smoked Beefway Meats pulled pork with tangy coleslaw,
jalapeños, and roasted garlic aioli.

            $ 23     

6 oz beef patty with smoked pulled pork, jalapeño Monterey
Jack, lettuce, pickles, jalapeños, crispy onion rings, BBQ sauce,
and chipotle sauce.

3 Napkin Burger             $ 29.5      *Staff’s Favourite! 

Warm Carrot Cake
Delicious carrot cake served with whipped cream.

            $ 10     

Deluxe Smugg Burger
6 oz patty with bacon, cheddar cheese, lettuce, tomato, sautéed
onions, pickles, and house-made burger sauce.

            $ 24     

P I Z Z E R I A

Loaded Pepperoni & Mushrooms Pizza           $ 24    
Tomato sauce, pepperoni, mushrooms, mozzarella, finished with
a chipotle drizzle.

Wild West BBQ Chicken Pizza
BBQ sauce, mozzarella, cheddar, grilled chicken, bell peppers,
sautéed onions, finished with a ranch drizzle.

            $ 25    

Trail Lovers Pizza            $ 26.5     
House-made pizza sauce with pulled pork, pepperoni, bacon,
red onions, mozzarella, and sharp cheddar.

Spicy Italian Pizza            $ 26     
Tomato sauce, hot peppers, spicy salami, capicola, mozzarella,
and Parmesan.

Mini Cinnamon Donuts 
Delicious mini cinnamon donuts served with caramel
sauce.

            $ 10     

Crispy Chicken Smugg Club Burger
Fried chicken with roasted garlic aioli, hot honey smoked
bacon, lettuce, tomato, and cheddar cheese.

            $ 22     

               $ 21Chicken Bacon Caesar Wrap
Grilled chicken breast, smoked bacon, romaine, crispy capers,
and parmesan tossed in house-made Caesar dressing,
wrapped in a flour tortilla.

Slow-roasted sliced beef on a garlic butter hoagie, served
with horseradish aioli.
Make it Philly
Sauteed onion, mushrooms and bell peppers topped with
queso drizzle. All baked to perfection

              $ 24     Beef Dip                   

+$ 6

Smoky BBQ Rib Fingers
1 lb slow-braised baby back ribs tossed in Bullseye BBQ
sauce, served with garlic butter corn on the cob, creamy
coleslaw, and Yukon Gold mashed potatoes.

            $ 30

E N T R E E S

Roasted Beet, Baby Arugula &
Goat Cheese Salad
Roasted beets, baby arugula, julienned pear, candied walnuts,
grape tomatoes, goat cheese, and apple cider vinaigrette.

         $ 19

Vanilla Ice Cream
Two scoops of vanilla ice cream with caramel and
chocolate sauce, topped with whipped cream.

            $ 10     

Bangers & Mash
Two beer brats with sautéed onions, gravy, sweet peas,
and Yukon Gold mashed potatoes.

            $ 27

Baked Shepherd’s Pie w/ House Salad
House-made shepherd’s pie topped with Yukon Gold
potatoes and baked, served with a side house salad.

            $ 26    

8 oz slow-braised boneless beef short rib with garlic butter
corn on the cob, beef gravy, and Yukon Gold mashed
potatoes.

              $ 32     Braised Beef Short Ribs

Crispy chicken tenders served with coleslaw, house-made
honey mustard or plum sauce, and fries.

              $ 21     Crunchy Chicken Tenders (5pc)

Crispy Cod Burger
Crispy cod with zesty tartar, coleslaw, pickles, and a kick of
chipotle aioli.

            $ 23     

Cheesecake Key Lime Pie
Smooth tart key lime custard on a buttery graham
cracker crust, topped with whipped cream and lime zest.

            $ 12

Take your salad to a whole new level, add 
chicken breast for just $6

Baked Chili
House-made chili with a slight kick, topped with aged
cheddar and baked cheese breadsticks.

           $ 16



Smugglers Trail

N O N - A L C O H O L I C

Non-Alcoholic
(nobody is perfect)

Not Too Sweet Soda
Locally produced craft soda. Choose from Cola, Root
Beer or Fizzy Lemonade

            $ 5     

Nice Rosé
Cranberry & Lemonade Juice, Cherry & Rose Wine
Syrup, topped with soda and dehydrated blood orange.

            $ 8    

Let’s Get Tropical
Pineapple tepache, lime juice, passion fruit juice, agave
syrup topped with soda.

            $ 8     

Virgin Caesar
A Canadian bar staple, with a rimmed glass and a savory
blend of Clamato juice, Worcestershire, and hot sauce. 

            $ 8    

L o o k i n g  f o r  f r e s h  f i n d s ?  C h e c k  o u t  o u r  m e r c h  s a l e —
n e w  s t y l e s  f o r  e v e r y  s e a s o n  a n d  e v e r y  b u d g e t ,

a l w a y s  s o m e t h i n g  c o o l  t o  a d d  t o  y o u r  c o l l e c t i o n !

Virgin Mojito
Fresh lime and mint muddled with simple syrup, topped
with soda for a refreshing, non-alcoholic twist on the
classic mojito.

            $ 8
Caffe Artigiano Coffee
Smugglers Trail Custom Blend - ‘Black Gold” roasted
locally by the Caffe Artigiano.

                   $ 4     

Book your party with us—whether you need
space for up to 170 people or a giant keg of
beer, we’ve got the room (and the booze) to
make it legendary! Ask our staff for details.

And don’t forget about our second location at
Trails End, Fort Langley!

iOTA Hazy IPA (355mL)
Non-Alcoholic IPA 0.5 ABV

            $ 8    

Hazy IPA Beer



Beer Menu
O N  T A P 12oz    16oz    20oz

Our award-winning brews!

12oz    16oz    20oz

Scrumpers Blueberry Peach
Sour

A balanced and refreshing sour made with organic blueberries
and natural peach flavour. *Scrumping is the act of stealing
your neighbor orchard’s fruit.
LIGHT - FRUITY - SOUR - SIMPLE

ABV 4.5% IBU 10

$ 7     $ 8     $ 9

Captain Stone 
Lager

Super crisp and easy drinking, smooth, and crushable. If you
don’t know where to begin, this is a great start.
CRISP - LIGHT - REFRESHING - NOTORIOUS

ABV 5% IBU 14

$ 7    $ 8     $ 9

Flaskers  
English Best Bitter

The malty and toasty English Best Bitter, available on cask for
a fresh and creamy offering of the classic Flaskers Ale. 
A proper pint!
TOASTY - FRUITY - SMOOTH - CLEAN

ABV 4.5% IBU 35

$ 7.5     $ 8.5     $ 9.5

12oz    16oz    20oz

Picnic
Wheat Ale

A very light wheat ale brewed with 5% California
Sauvignon Blanc juice and HBC1019 hops, giving this
summer sipper a pleasant hint of citrus, white grape and
distant fuzzy peach.
PEACHY - LIGHT- VINO- CRUSHABLE

ABV 4.2% IBU 12

$ 7     $ 7     $ 7

Wedgehead 
Kölsch

A traditional German style Kolsch, with a distinctive West
Coast kick. Its crisp, light, and highly refreshing.
CLEAN - CRISP - BALANCED - WESTCOAST

ABV 5.0% IBU 25

$ 7     $ 8     $ 9

Harvest 
Apricot Ale

Harvest Apricot is bursting with apricot flavour, this beer
offers a sweet and jammy profile, while maintaining a
balanced, refreshing quality with a touch of tartness and a
subtle hint of earthy hops.
TART - FRUITY- AUTUMNAL- REFRESHING

ABV 4.5% IBU 15

$ 7.5     $ 8.5     $ 9.5

Alive in the glass, this
unfiltered cask beer keeps
fermenting with natural
carbonation, rich body, and
evolving flavor. Slightly
cloudy, cellar-temp
perfection—every sip a
new discovery.

W H A T  I S  
C A S K  B E E R ?

Canoe Chase 
IPA

Hints of citrus and passion fruit, this West Coast IPA is
perfectly balanced with a solid malt backbone.
BRIGHT - JUICY - SMOOTH - REFRESHING

ABV 6.8% IBU 60

$ 7     $ 8     $ 9

C A S K  B E E R S

ABV 6.5% IBU 35

Plush 
Hazy IPA

With tropical fruit flavours. Plush is velvety smooth and
creamy, with pronounced fuzzy peach, lemon and lime. Think
FIVE ALIVE with hints of orange creamsicle and melon
candies.
TROPICAL - HOPPY - SMOOTH - PLUSH

$ 7.5     $ 8.5     $ 9.5

Broken Sun 
Hazy Pale Ale

New World Pale Ale. Broken Sun is done with Australian hops
with no caramel malts, its very light and brewed with oats
and wheat.
FRESH - FRUITY - LIGHT - ASTRAL

ABV 5.5% IBU 36

$ 7.5     $ 8.5     $ 9.5

Illicit Cargo III
Chocolate Hedgehog Imperial Stout

Brewed with a copious amount of Dutch cocoa, Madagascar
bourbon vanilla bean, roasted hazelnuts and aged on toasted
American oak.
SMOOTH- LUSCIOUS- ROBUST- AMBITIOUS

ABV 10% IBU 45

$ 7     $ 8     N/A

Idle Hands
Double Imperial Stout

Our famous Illicit Cargo Imperial Stout without all the bells
and whistles. Simple, just rich malt and black cocoa for an
intense chocolate experience. Think 70% chocolate bar with
some pleasing warmth and toasty sweet caramels. A little
precursor to Illicit Cargo 4. 

ABV 10% IBU 48
$ 7.5     $ 8.5     N/A

F L I G H T S

Beer Flights (4x4oz)
Can’t decide? Try more than one! Have a flight and choose
from any four beers. Rotating cider included for $1 more

            $ 12     

Cribbage Flights (8x4oz)
Two beer flights and a handmade crib board rental! 
Challenge your friends to a game of crib while you enjoy
local award-winning beers. Keep the Smugglers playing cards
for an extra $7

            $ 25     

Black Gold
Coffee Stout

Brewed with a copious amount of Dutch cocoa, Madagascar
bourbon vanilla bean, roasted hazelnuts and aged on toasted
American oak.
SMOOTH- LUSCIOUS- ROBUST- AMBITIOUS

ABV 5.6% IBU 20

$ 7     $ 8     $ 9

Low Bräu
Festbier

A tasty, crisp, strong festive lager (made by super cool
people) that you quaff with gusto. Don't look it up, just
trust us. 
OLDSCHOOL - GERMAN - FESTIVE - LAGER

ABV 6% IBU 20

$ 7     $ 8     $ 9



W I N E C I D E R

Sandhill
Clean with a fresh demeanour. Notes of citrus, gooseberry,
and grapefruit rind.

Pinot Gris
$ 13     $ 17     $ 43

Gray Monk
Fruity notes of apple and citrus but with a fair wack of
yeasty bread dough flavours in the taste. 

White Blend / Lat50 $ 10     $ 14     $ 38

Lakeside Cellars
Vibrant and perfect for celebrating any occassion! Using
100% Sauvignon Blanc and perfectly carbonated.

Sparkling
$ 10     $ 14     $ 40

Gray Monk
Earthy, mineral, candied cherry aromas with some rubbery,
less notes. Soft, slightly sweet and light bodied with
strawberry jam citrus flavours.

Rosé / Lat50

$ 10     $ 14     $ 38

Gray Monk
Spicy, earthy, minty, gamery, cherry aromas with sole leafy,
herbal notes. Dry, round and soft texture with peppery, cedar
bark flavours with light sour cherry finish.

Red Blend / Lat50
$ 10     $ 14     $ 38

Draft
Always delicious and refreshing, ask your server about 
our rotating cider tap!

Rotating $ 9     $ 10     $ 11

C O C K T A I L S

Think Caesar... but made even better with beer! A refreshing
virgin Caesar topped with our crisp Captain Stone Lager.

Michelada         $ 14 

Fresh lime & mint, muddled with simple syrup and Havana
Club Rum, Topped with soda. (Virgin for $8).

Lime Mojito   $ 14

Paired with Triple Sec and topped with Ginger Ale and
Orange Juice. Garnished with dehydrated citrus wheels.

Sangria (Red/White)  $ 14

A Canadian bar staple. Rimmed glass and vodka, Clamato
juice, Worcestershire, and hot sauce. (Virgin for $8).

Caesar 1oz  $ 10   2oz  $ 14

Bearface Canadian Whisky - Triple Oak
Old Fashioned $ 14

Smugglers Trail

6oz    9oz    Bottle

G I V E  T H E  G I F T  O F  S M U G G L E R S  T R A I L  G I F T  C A R D S
T H E  O N L Y  T H I N G  B E T T E R  T H A N  A  C O L D  B E E R  I S  G I V I N G

S O M E O N E  T H E  C H A N C E  T O  B U Y  T H E I R  O W N !

*All cocktails contain 2oz of liquor unless otherwise
stated.

12oz    16oz    20oz

Not beer 

Raspberry Vodka, Cranberry & Lemon Juice, Cherry &
Rose Wine Syrup, topped with soda and a dehydrated
orange garnish.

Rude Rosé $ 14



C  LD
BEER
TO-GO

Get 10% off with your to-go
beers— and remember you can

mix-n-match if you want.
Because who says you can't have

a little bit of everything 
(except bad decisions)?

Host your party with us—whether
you're planning for up to 170 guests
or need a massive keg of beer, we’ve
got the space (and drinks) to make it
unforgettable! Reach out to our staff

for more info.
Also, be sure to check out our second
location at Trails End, Fort Langley!


