
10 oz.Spicy | Ginger | Tropical
$ 12(rum - 1.5 oz.)Daft Dark & Stormy

Dark Trinidadian rum mixed with fresh lime and Daft Brewing’s
own alcoholic ginger beer (Soulless Ginger). 

10 oz.Floral | Rich | Dignified
Lavender syrup paired with floral gin and kombucha. Edition 002. 

$ 11 (gin - 2 oz.)Lavender Collins

10 oz.Tart | Orange | Smooth
$ 11(bourbon - 2 oz.)Tart Turkey

Wild Turkey bourbon mixed with kombucha and accented 
by orange & lemon.

Cocktails

5 oz.Spain
$ 8Tempranillo 13.5%Campo Viejo Rioja

Medium ruby in colour; the aromas entice you 
with notes of juicy red berry fruits, leather, vanilla and cloves.

5 oz.New Zealand 
Clear bright yellow; light floral with gooseberry, grass and 
citrus aromas; extra dry, medium body.

$ 8Sauvignon Blanc 12.5%Whitecliff

Wine

Crispy fried local potato chips, served with house-made
creamy dill dip. Extra dip - $1

$ 6Chips & Dip

Fermented pink sauerkraut, fermented mustard, pickles,
red onions, crispy onions, creamy dill. Add cheese +$1.

$ 9Daft Dog & Chips

A selection of locally-sourced cured meats & artisanal 
cheeses (rotating). Served with house mustard and ferments. 

$ 19 | $25Charcuterie & Cheese Board

House-made garlic chickpea hummus served with 
fresh veggies and warm pita.

$ 7Hummus & Veggies

food

3 pc. | 5 pc.

@daftbrewingco daftbrewing.com

Served in a cup... exactly as it sounds. 
$ 1Goldfish Crackers.

Goldfish crackers and ruffled potato chips served in a cup.
$ 1Fish & Chips

Refried beans, jicama slaw, chili-lime crema, 
cotija cheese, and chicharrones

$ 10Ranchero Dog & Chips
All beer, cider and kombucha also served at 5 oz. @ $2.5

Please order at bar.

12 oz.Artizen Kombucha
Fermented team, made with fresh turmeric, fresh ginger
 and cold-pressed organic carrot.

$ 5Non-AlcoholicTurmeric & Zinger

12 oz.Artizen Kombucha
$ 5Non-AlcoholicPomegranate Lemon 

Fermented tea, made with real pomegranate juice and 
organic lemon.

kombucha

12 oz.Hard Way Cider Company
$ 6.25Bone Dry, Barrel Aged 9%Catawampus

Bourbon forward with hints of tart, black cherry and notes of
oak, vanilla molasses.

12 oz.Hard Way Cider Company
Apple forward with notes of caramel and vanilla that 
lend way to a balanced finish.

$ 6Dry, Barrel Aged 6.5%Rogue

Cider

12 oz. | 16 oz.Light | Crisp | Floral
Easy drinking blonde ale with French hops and Canadian corn and rye.

$ 5 | $ 6.5Grisette 4.9%Smug Frenchman

14 oz.Tart | Crisp | Fruity
A light and tart sour ale brewed with tangerines.

$ 7.5Tangerine Sour 4.4%Never Nude

Nitro
12 oz.Malty | Warming | Apple

Full body harvest ale with Empire apples and bourbon barrel oak.

$ 6.75Harvest Ale 7.2%Whiskey Apple Ale

14 oz.Sour | Refreshing | Mildly Spicy  
Sour wheat beer with lime zest, sea salt, mild Aji Amarillo 
peppers, and tequila oak.

$ 7.5Fiesta Gose 4.9%True Level

12 oz. | 16 oz.Crisp | Ginger | Refreshing  
Light and dry mouthfeel with pleasant ginger on all the senses.

$ 5.5 | $ 7.5Ginger Beer 5%Soulless Ginger

Beer

12 oz.Coffee | CAFFEINE! | Creamy
$ 6.5Coffee Milk Stout 5.3%Coffee is for Closers

Bold coffee and chocolate flavours with lactose creaminess. 
Brewed with coffee from Kingston’s North Roast.

Nitro

12 oz. | 16 oz.Cacoa | Roasty | Smooth
Smooth roasty malt and chocolate flavours. 
Brewed in collaboration with Dan Simons from KABOB.

$ 5.25 | $ 7Oatmeal Stout 5.5%Oat Dirty Bastard


