
Caesar 
Romaine,  bacon b its ,  croutons and shaved parmesan

with Caesar dress ing

S T A R T E R S

Greek
Cucumber,  tomato,  red on ion ,  mixed peppers ,  o l ives

and romaine,  with Greek dress ing

Salads 
Full-s ized salads are served with garl ic  toast

Full  $16     Half $9     S ide $7

Add Chicken     $8

Add Shr imp      $8

House
Cucumber,  tomato,  p ickled red on ion ,  candied

cranberr ies  and walnuts in  our 

charred sweet on ion dress ing

Soups
Bowl $8 

served with garl ic  toast 

Side $6

Borscht 
Homemade beet soup,  served with a generous dol lop of

sour cream

 Cream of Mushroom
Hearty mushroom soup,  made in  house

Appetizers 

Wings

Dusted and fr ied,  served with your cho ice of sauce

Salt & Pepper -  Lemon Pepper -  Hot -  Extreme

Honey Garl ic  -  Electr ic  Honey -  Hot and Honey

 Sweet Chi l i  -  BBQ

 Edamame $9
Served in  the pod,  with your cho ice of seasoning

Salt & Pepper -  Lemon Pepper -  Cajun

Spinach Dip $15
Our s ignature rec ipe,  baked with cheese and served

with warm baguette & bannock

Lumpia $12 
(pork or vegetable)

House-made F i l ip ino spr ing rol ls  with dipp ing sauce

Giant Cheese Bun $5
Giant cheese bun,  served warm with garl ic  butter

Nachos $19 
Torti l la ch ips  layered with cheese,  jalapenos ,  and our

house-made p ico de gallo .  With sour cream and salsa

Add Chicken    $8  -   Add Pulled Pork   $7

Add Beef        $7  -   Add Guacamole   $2

Moules De La Semaine

$21
1 lb of mussels  cooked to perfection and

served with sauce & bread

A different flavour each week!

Torpedo Baker $15
King-s ized Russet potatoes baked and

stuffed with your cho ice of f i l l ing

Phi l ly  Beef -  Southwest Pulled Pork

Veggie Supreme

3/4 LB - $17    1 .5 LB - $33



Intergalactic Hot

Sauce
Side -  $2

Bottle -  $15

Tængkwa Sr iracha (mild)

Fr iendship (hot)

Sandwich of

the Day - $16
A different sandwich every

day,  served with your 

cho ice of s ide

L u n c h

The Junction $20
A heaping portion of our house-made pulled pork,

sauced in  our s ignature Forty Creek BBQ,  with on ions ,

cotija,  and fr ied potato st icks

on a house-made bannock bun

BWP Transcona Club $20 
Breaded chicken breast with bacon,  tomato,  lettuce,

cheddar and garl ic  pesto aol i ,  served on a 

g iant cheese bun

Roasted Veggie Wrap  $20
Roasted zucchin i ,  tomato,  portobello ,  on ions  and 

mixed peppers ,  with hummus 

Chipotle Chicken Wrap  $20 
Tender ch icken breast,  bacon,  mozza & jack cheeses ,

spr ing mix ,  red on ion ,  and tomato

 in  a soft torti l la wrap

Queen Regent’s Reuben $20 
Layered corned beef and sauerkraut with Swiss

cheese and thousand i s land,  on crunchy rye bread

Hopper Car Tacos  $21
Two Tacos of your choos ing with salsa verde 

and c i lantro crema

Choice of pulled pork,  ch icken,  or  mushroom tacos

Al l  of our sandwiches and burgers  are served with

your cho ice of s ide.  

 Fr ies  -  Soup -  House Salad -  Edamame 

Upgrade to a poutine for $5

Substitute a Vegetarian burger patty for no charge

GF buns avai lable for no charge

Sherwood’s Burger $21
House patty,  balsamic tomato jam, spr ing mix ,

tomato,  and red on ions  on a br ioche bun,  with a p ickle

Swiss Mushroom Burger  $21
House patty,  swiss  cheese,  mushrooms and on ions  and

bistro sauce on a br ioche bun,  with a p ickle

  Perogy Platter  $20
9 cheddar perogies ,  served with bacon in  a creamy di l l

sauce,  with a s ide of sour cream

Chicken Fingers  $21
5 chicken f ingers  with your cho ice of s ide dish ,  served

with honey di l l  sauce



Dinner

BBQ Ribs - Half $24 - Full $33 
Legendary braised r ibs  in  40-creek BBQ sauce,  served

with a s ide of our mashed potatoes and chef’s  veg

Pan Seared Salmon $25
Salmon f i let cooked to perfection with fr ied capers

and hol landaise ,  served with r ice p i laf and chef’s  veg

Chimichurri chicken $27 
Wing-on ch icken breast,  marinated in  our house

chimichurr i ,  served with mashed potatoes 

and chef’s  veg

FettuccinE Alfredo $21
Creamy house-made alfredo sauce with peas ,

mushrooms and bacon,  served with fettuccine noodles

Pastas

The Bayou $24
Penne pasta with chor izo  and jumbo prawns ,  tossed in

our s ignature roasted red pepper and tomato sauce

Choose your sp ice level :  

Class ic  -  Sp icy -  Extreme

Sherwood’s Vegan Curry $21 
Vegan curry sauce made with roasted vegetables ,

lenti ls ,  coconut milk and sp ices ,  

served over basmati  r ice

Add-Ons 
Chicken              $8

Shrimp               $8

Pork Belly           $7

D e s s e r t  $ 1 0

New York Cheesecake 
A class ic  vers ion of everyone’s  favourite

dessert!

Chocolate Torte 
Sinfully  decadent and r ich .  Try it  with a

glass  of red wine,  or  your favourite whisky !  

Crème Brûlée 
House-made crème brûlée

Rotating flavours ,  ask your server !

Entrees



W i n e  &
s p i r i t s  

Reds

Toro Bravo Temprani l lo/Merlot

Elsa Bianchi  Malbec

Smoking Loon Cab Sauv

Cats in  Space Grenache

Caymus Z infandel

6oz

$11

$12

$13

$14

N/A

9oz

$16

$27

$18

$21

N/A

Btl

$42

$43

$45

$52

$89

Whites

Toro Bravo Verdejo/Sauv Blanc

La Toretta Pinot Grig io

Adega Guimarães Vinho Verde

Smoking Loon Chardonnay

Kim Crawford Sauv Blanc

6oz

$11

$11

$12

$13

N/A

9oz

$16

$16

$17

$18

N/A

Btl

$42

$42

$43

$45

$55

Rose & Sparkling

Côté Mas Rose

Bonaval  Brut

La Marca Prosecco

6oz

$12

$12

N/A

9oz

$17

N/A

N/A

Btl

$43

$43

$55

Whisky/Whiskey

Gibson’s  Sterl ing

Bearface Rye

Crown Royal

Jameson

Maker’s  Mark 46

Woodford Reserve

Four Roses

Johnny Walker Black

Glenfiddich 12

Glenfiddich 15

Highland Park 12 

Laphroaig Quarter Cask

Vodka
Grey Goose 

Wyborowa

Gin
Beefeater

The Botanist

Empress  1908

Hendrix

Rum
Flor De Caña 12

Sai lor  Jerry

Kraken Dark

Gosl ing ’s  Dark

Cpt Morgan Spiced

Cpt Morgan White

Agave

Don Jul io  Blanco

400 Conejos  Mezcal

Jose Cuervo S i lver

Bitter

Campari

Aperol

Cynar

Amaro Montenegro

Amaro Nonino

Fernet Branca

Gall iano

Jagrmeister

Limoncello

Liqueur/Brandy

Grand Marnier

Drambuie

Chartreuse Green

Luxardo Amaretto

Luxardo Maraschino

Chambord

Bailey ’s  Ir i sh  Cream

Frangel ico

Kahlua

Brenniv in


