
Beer Menu
O N  T A P

12oz    16oz    20oz

Our award-winning brews!

12oz    16oz    20oz
Wedgehead Kolsch

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

$ 8     $ 9     $ 10

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
$ 8     $ 9     $ 10

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
$ 8     $ 9     $ 10

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

$ 8     $ 9     $ 10

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
$ 5     $ 6     $ 10

C A S K  B E E R S

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

$ 8     $ 9     $ 10

W H A T  I S  C A S K

B E E R ?
Imagine a beer that's still alive — bubbling with

the energy of its own natural fermentation.

Unfiltered beer is carefully transferred into

casks, where it undergoes a magical

transformation. Krausening, a traditional

process where fresh wort is added to

encourage natural carbonation, kicks off the

final fermentation. Over time, clarifying agents

help the yeast settle, giving the beer a smooth,

rich carbonation, a fuller mouthfeel, and a

deeper, more complex flavor profile. With its

slightly cloudy appearance, this "live" beer, rich

in active yeast, continues to evolve in the

glass. Best enjoyed at cellar temperature

(around 55°F), it's an unforgettable experience

— a beer that keeps on fermenting, keeping

your taste buds guessing with every sip.

A Hazy IPA We Brewed

with Bellwoods

Crafted in collaboration with Toronto’s Bellwoods Brewing,

this juicy IPA bursts with Citra, Nelson Sauvin, and

experimental hops from Hops Connect. Expect bold citrus

and tropical fruit flavours, with subtle notes of white grape

and fuzzy peach.

CITRUS - TROPICAL - HAZY- HOPPY

ABV 7.2% IBU 20

$ 8     $ 9     $ 10

Smugglers Trail

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

$ 8     $ 9     $ 10

Plush Hazy IPA

Packed 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

ABV 6.5% IBU 35
$ 8     $ 9     $ 10

Paloma Radler

A crisp lager with a bold citrus kick! Bursting with

juicy grapefruit and a splash of lime, this ultra-

refreshing patio crusher is light, crushable, and

packed with flavour. No salt or tequila—unless you

want to get creative!.

SWEET - SOUR - FRUITY - CRUSHABLE

ABV 3.8% IBU 12

$ 8     $ 9     $ 10

Black Gold 

Coffee Stout

Brewed with our proprietary blend from Caffe Artigiano, this

stout boasts classic medium roast aromas, and flavours

despite having nearly no caffeine.

BOLD - ROASTY - BLACK - CONSPICOUS

ABV 5.6% IBU 20

$ 5     $ 6     $ 10



F L I G H T S

Smugglers Trail

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     

W I N E
6oz    9oz    Bottle

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

Sandhill
Deep garnet colour with a lovely bouquet of black currant

and blackberry fruit, mingling with spice box, smoke and oak.

Cabernet Merlot $ 13     $ 17     $ 43

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

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.

Paired with Triple Sec and topped with Ginger Ale and

Orange Juice. Garnished with dehydrated citrus wheels.

Sangria (Red/White)  $ 14

12oz    16oz    20oz

There’s more!

Not beer 

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

WARDS
A summery twist on the classic Gin Sour cocktail. 

Raspberry Gin Sour Cider $ 8



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!



S H A R E A B L E S  

Spinach Jalapeno Artichoke Dip
House made spinach dip with chopped jalapenos, artichokes

and water chestnuts, blended with cream cheese and white

cheddar. Served bubbling hot in a skillet with warm tortilla

chips for dipping.

            $ 15     

Food Menu

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

S N A C K S

P O U T I N E R I E

Dirty Fries
Crisp Kennebec fries are adorned with spicy jalapenos,

savoury bacon bits, and decadent blend of mozzarella and

sharp cheddar cheeses, all finished with a luscious ranch,

green onion and hot sauce drizzle.

            $ 14.50     

Classic Poutine
Fresh and crispy, twice fried Kennebec potatoes, tossed in

our secret seasoning, topped with real cheese curds and hot

gravy.

            $ 15     

Pulled Pork Poutine
Our classic poutine with real cheese curds and gravy, topped

with house smoked shredded pork and a drizzle of BBQ

sauce.

            $ 19     
Chicken or Fish Tacos
Choice of Crispy Chicken or Crispy Cod. Served in a flour

tortilla, topped with shredded coleslaw, diced tomato, pickled

red onion, lime wedge, cilantro and chipotle lime cremé. 

*No mix-n-match. Price per taco - Min Order 2

            $ 6

Chips & Salsa
House made tortilla chips served with medium fresh Pico de

Gallo salsa

            $ 9     

Chicken Wings
Our famous crispy wings tossed in your choice of sauce.

Served with Ranch dressing.

            $ 21     

Salt & Pepper - Lemon Pepper - Frank’s Hot - BBQ - Spicy Korean

 *Staff’s Favourite! 

Crispy Pickles
Pickle slices deep fried in our house made beer tempura

batter made with rice flour. Garnished with smoked paprika

and served with our homemade ranch.

            $ 9     *Staff’s Favourite! 

              $ 21Dry Ribs
One pound of crispy seasoned pork ribs. Bold flavour, perfect

for sharing—or not.

Mexican Street Corn
Sweet corn coated in chipotle mayo and lime juice, topped

with feta, melted mozzarella, and a sprinkle of fresh cilantro.

Smoky, creamy, and zesty.

            $ 15    



S A N D W I C H E S ,  W R A P S

A N D  M O R E
B U R G E R S

S W E E T S P O T

G R E E N E R Y

House Salad
Mixed greens tossed in our house made apple cider

vinaigrette. Topped with diced Roma tomatoes, shredded

carrots, pumpkin seeds, and crumbled feta cheese.

           $ 18.5   

Food Menu

Upgrades:  

Fried Egg

Caesar salad                           

Lettuce wrap your sandwich    

Served with a side of fries or house salad.                       

$2.50

$4

$2.50

P I Z Z E R I A

Pepperoni Pizza            $ 22    

Our signature house-made pizza sauce, generously layered

with savoury pepperoni and melted mozzarella cheese.

               $ 21     Chicken Caesar Wrap
Boneless chicken thighs, bacon, Romaine lettuce, and

parmesan tossed in our house made Caesar dressing. All

wrapped up in a sundried tomato tortilla.

Pulled Pork Sandwich
Shredded BBQ pork shoulder, topped with coleslaw and

jalapenos, smothered in BBQ sauce, and served on a toasted

brioche bun with garlic aioli.

              $ 22     

Caesar Salad
Romaine lettuce tossed in our house made Caesar dressing,

topped with real bacon bits and parmesan cheese.

         $ 18.5     

Cheese Pizza
Our signature house-made pizza sauce, topped with a

blend of creamy mozzarella, tangy sharp cheddar, and rich

parmesan cheeses.

            $ 21    

              $ 23     Beer Batter Fish & Chips
Captain Stone beer-battered cod, served alongside golden

fries and a house made garlic mayo slaw, topped with a

refreshing squeeze of lemon.

Trail Lovers Pizza            $ 26     
House made pizza sauce topped with in house shredded

pork, pepperoni, and bacon. Topped with red onions,

mozzarella, and sharp cheddar. You’ll love it!

Classic Cheeseburger
A fresh 6oz beef patty topped with shredded lettuce, tomato,

red onion, and cheddar. Served on a toasted brioche bun with

our house burger sauce.

            $ 21     

Crunchy Chicken Burger
Fried boneless chicken with a drizzle of Frank’s Red Hot.

Topped with lettuce, tomato, red onion, and served on a

toasted brioche bun.

            $ 25     

              $ 25     Smugg Club                   

Crispy boneless fried chicken thigh and hot honey bacon

layered on toasted sourdough with garlic aioli, fresh lettuce

and tomato. 

 *Staff’s Favourite! 

Bacon Cheeseburger
A juicy 6oz beef patty topped with shredded lettuce, tomato,

red onion, two slices of crispy bacon, and cheddar cheese. All

served on a toasted brioche bun with our signature house

burger sauce.

            $ 25      *Staff’s Favourite! 

Sticky Toffee Pudding
A moist sticky toffee cake with vanilla ice cream and

caramel drizzle.

            $ 13     

Korean Chicken Burger
Crispy chicken thigh layered with garlic mayo, fresh

cucumber sesame slaw and a bold Korean sauce, all on a

toasted brioche bun. A perfect balance of heat, crunch, and

comfort.

            $ 25     

BBQ Chicken Pizza            $ 24     
A smoky BBQ sauce base topped with corn, red onion, juicy

chicken, mozzarella and cheddar. Finished with chipotle mayo

drizzle and fresh parsley.

Tender, slow-roasted beef on a ciabatta bun with horseradish

aioli , Swiss cheese, and pickled red onion. Served with rich

au jus for dipping.

              $ 25     Beef Dip                   

              $ 25     Wild Strawberry Summer Salad
A vibrant mix of baby spinach, strawberries, cucumber,

candied walnuts served with grilled chicken and goat cheese

tossed in a house-made strawberry vinaigrette. Light, fresh,

and full of summer flavour.

Captain Stone Lager

Scrumpers Blueberry Peach Sour

Wedgehead Kolsch

Picnic Wheat Ale

Paloma Radler

Canoe Chase IPA

Broken Sun 

Flaskers Bitter English Ale

Black Gold Coffee Stout

B E E R  P A I R I N G S

Key Lime Pie
Smooth, tart key lime custard on a buttery graham cracker

crust, topped with whipped cream. A refreshing and

satisfying finish.

            $ 13     



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!



Smugglers Trail

Happy Days!* 
All day, Every day.

16oz Captain Stone Lager             $ 6     

2oz Rude Rosé Cocktail             $ 6     

House Red Wine             $ 6   

House White Wine             $ 6     

French Fries             $ 6     

*Happy Hour food comes as is, no modifications or additions allowed.

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 — 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 !

Tacos* (each)             $ 6     

Food

Drinks

6oz Wines

$6 MENU

*No Mix-n-match / 2 Tacos minimum order


