
Cold rice paper wraps, rice noodles, lettuce, cabbage, sweet peppers, cucum-
bers, and mint served with coconut hoisin sauce choice of Shrimp or Avocado 
(4 pieces) 

Appetizers

Soups & Salads

Edamame / 8.5

Steamed 
dumplings / 10

Stacked  
Sushi / 10

Crispy  
Rolls / 10

Spring 
Rolls / 10

Salad 
Rolls / 10

Banh Xeo / 8

Beef N Bok 
Choy / 13

Open Faced 
Bao / 13
Poutine / 15

Vietnamese
Wings / 17

Wings / 16

Surf &  
Turf / 13
Beef 
Skewers / 13

Grilled 
Octopus / 17

Mixed 
Greens / 10

Stacked 
Salad / 13

Mango 
Salad / 13

(519) 252-ERIE (3743)  
www.ErieStGastroPub.com

plus taxes 
Gratuity added to 
groups of 6+ or more

Steamed and tossed with sea salt or seasoned sesame oil 

Choice of chicken (5 pieces) or veggie (7 pieces) with a sauce choice of 
Sweet Chili Fish Sauce or Sweet Chili Sauce

Avocado, cucumber, fresh jalapeño Mayo, Choice of Smoked Salmon, Veggie 
or Shrimp  (2 pieces)

Homemade deep fried rice paper wraps with a sweet chili sauce, choice of 
Pork or Veggie (3 pieces) 

Homemade deep fried rolls choice of Seafood or Veggie with a dipping sauce 
choice of Vietnamese Fish Sauce or Sweet Chili Sauce (4 pieces) 

Vietnamese taco, lettuce, sweet pepper, cucumber, mango, sweet chili puree, 
choice of Tofu, Beef or Pork Belly 

Homemade beef roll, steamed bok choy, served with a dipping sauce Choice of 
Teriyaki or Sweet Chili Sauce (4 pieces) 

Steamed bao, jalapeño mayo, choice of Beef or Pork Belly (4 pieces)

French fries with cheese curds and gravy topped with pork belly 

Vietnamese sticky wings in sweet chili pineapple fish sauce 

Fried with housemade sauce choice of Honey Ginger BBQ or Hot BBQ 

Tempura shrimp & pork belly with teriyaki sauce and mango salad 

Beef skewers in a teriyaki sauce, ginger, mirin wine 

Pan fried in an oyster, ginger, sake sauce with sweet peppers & grilled onions 

Ask your server for Happy Hour & Daily Specials 

fresh lettuce tossed, avocado, sweet peppers, tomato, carrots, cucumber, 
and homemade dressing (Balsamic or chef inspired Japanese Style)  
add chicken or shrimp for +$5

avocado & mango, sweet peppers, stacked salad topped with tofu or smoked 
salmon & shrimp with a chef inspired Japanese style dressing.  
add chicken or shrimp for +$5

Mango, sweet peppers, onion, chili flakes, marinated in lime & tossed in a 
Vietnamese dressing & choice of Chicken Breast, Shrimp or Tofu

accomodations can be made where symbols indicate



Rice noodles tossed with vegetables, bean sprouts and shredded egg, sauteed in  
curried spices Choice of Tofu, Veggies, Chicken or Shrimp

pairs well with Blueberry Lavender Mojito / Sprucewood Shores, Pinot Grigio / Lager

Japanese udon noodles stir fried with vegetables in a ginger, sesame oyster 
sauce Choice of Tofu, Chicken or Shrimp

Vietnamese Beef Noodle Salad, coconut cream fish sauce, fresh herbs 
Comes with Beef, (can substitute Shrimp or tofu)

Fried chicken, tomato, onion, chipotle mayo, mustard & honey ginger BBQ sauce

Asian style beef short ribs marinated in a sherry wine with organic black sticky 
rice, topped with a fried egg and steamed bok choy

Asian-style braised beef marinated in our red wine, lemongrass, ginger, carrot, 
taro root and served with organic black sticky rice

Housemade beef patty, cheese, lettuce, tomato, grilled onion, pickle, ketchup, 
mustard and mayo 

Yellow curry prepared with chicken broth, potatoes, carrots and served with  
organic black sticky rice Choice of Tofu, Chicken or Shrimp

Rice noodles, onion, egg, vegetable broth, shrimp paste and bean sprouts
your Choice of Japanese Tofu, Chicken or Shrimp

Burgers & Buns

Entrees

(519) 252-ERIE (3743)  
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plus taxes 
Gratuity added to 
groups of 6+ or more

accomodations can be made where symbols indicate

with choice of French Fries, Mixed greens salad, Sweet Potato Fries  
Upgrades Available - Pork Belly, Gravy, Poutine, avocado, or egg

Beef / 18

Bun Cha  
Gio / 19.5

Pad Thai / 19

Curry / 20

Salmon  
Fillet / 23

Bo Kho / 23

Braised Beef
Short Ribs / 23

Bún Bò  
Xào / 19.5

Udon  
Noodle / 19.5

Singapore  
Noodle / 19.5

Fried  
Chicken / 18

Double
Pork / 17.5

Beef 
Brisket / 17.5

pulled pork & pork belly with Vietnamese slaw, mustard, chipotle mayo and  
a honey ginger BBQ sauce

Beef brisket with Vietnamese slaw & housemade Vietnamese brisket sauce

Teriyaki Salmon fillet, grilled veggies and organic black sticky rice

Vermicelli noodle, shredded salad, cucumber, Vietnamese pickled diakon/carrot, 
mint with sweet & sour dipping sauce, topped with a veggie crispy roll, choice of 
Tofu, Chicken, Beef or Shrimp and 2 Spring Rolls choice of veggie or seafood

pairs well with Bourbon Peach Tea / Muscedere Vineyards, Cabernet Franc / Pale Ale

pairs well with Pina Colada Mule / Sprucewood Shores, Pinot Grigio / Blonde Ale

pairs well with Erie St Negroni / Muscedere Vineyards, Pinot Noir / Pale Ale

pairs well with the Inferno-rita / Château des Charmes Unoaked Chardonnay  / Wheat Beer

pairs well with Erie St Manhattan / Château des Charmes Unoaked Chardonnay / Stout

pairs well with Cloud 9 Gimlet / Marynissen Estates, Sauvignon Blanc / Pale Ale

pairs well with Cloud 9 Gimlet / Marynissen Estates, Sauvignon Blanc / Pale Ale

pairs well with Lavender Haze / Marynissen Estates, Sauvignon Blanc / Pale Ale

pairs well with Basil Ginger Lemon Saketini / Two Sisters Vineyards, Margo Rosé / Lager

pairs well with Erie St Manhattan / Château des Charmes, Cabernet Merlot / IPA beer

pairs well with Erie St Negroni / Château des Charmes, Cabernet Merlot / Red Ale

pairs well with Pina Colada Mule/ Château des Charmes, Cabernet Merlot / IPA beer

Ask your server for Happy Hour & Daily Specials 



White Wines
Château des Charmes, Unoaked Chardonnay VQA 2019, Niagara  

2oz $3.25 * 6oz $6.25 * 9oz $9.50 * 750mL $25  

Sprucewood Shores, Pinot Grigio VQA 2020, Niagara  
2oz $3.75 * 6oz $7.25 * 9oz $11.00 * 750mL $29  

Marynissen Estates, Sauvignon Blanc VQA 2017, Niagara  
2oz $4 * 6oz$8 * 9oz $12.00 * 750mL $33

Two Sisters, Riesling VQA 2019, Niagara  
2oz $5.50 * 6oz $10.75 * 9oz $16.25 * 750mL $43

Sparkling Wine
Vieni Estates, Momenti Sparkling Wine Extra Dry, Niagara  

2oz $4 * 6oz $8 * 9oz $12 * 750ml Bottle $30

Rosé Wine
Two Sisters Vineyards, Margo VQA 2021, Niagara 

2oz $5 * 6oz $9.75 * 9oz $14.75 * 750mL $39

Red Wines
Château des Charmes, Cabernet Merlot VQA 2021, Niagara  

2oz $3.25 * 6oz $6.25 * 9oz $9.50 * 750mL $25  

Muscedere vineyards, Cabernet Franc VQA 2020, Essex  
2oz $4 * 6oz $7.75 * 9oz $11.75 * 750mL $31  

Foreign Affair Winery, Embrace 2017, Niagara VQA
2oz $4.25 * 6oz $8.25 * 9oz $12.50 * 750mL $33  

Vieni Estates, Gamay Noir VQA 2017, Niagara
2oz $4 * 6oz $7.75 * 9oz $11.75 * 750mL $31  

Foreign Affair Winery, Conspiracy 2018, Niagara VQA
2oz $4.25 * 6oz $8.25 * 9oz $12.50 * 750mL $33  

Vieni Estates, Red Trillium Ripasso 2019, Niagara VQA
2oz $4.25 * 6oz $8.25 * 9oz $12.50 * 750mL $33  

Muscedere vineyards, Pinot Noir VQA 2017, Essex
2oz $4.50 * 6oz $9 * 9oz $13.50 * 750mL $36  

Muscedere vineyards, Syrah 2016, Essex
750mL $50

Sangria
White Wine, Peach Schnapps, Pineapple, Sprite
Red Wine, Cherry Brandy, Orange, Ginger Ale 

Glass $8 Pitcher $22

(519) 252-ERIE (3743)  
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plus taxes 
Gratuity added to 
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Erie Street Classic Cocktails
Erie St Manhattan $15

Rye, Vermouth Rosso, Black Walnut Bitters, Amarena Cherry

Erie St Negroni $12
Gin, Campari, Vermouth Rosso, Plum Bitters, Orange

Espresso Martini $12
Vodka, Licor 43, Kahlua, Baileys, Espresso, Cinnamon

The Last Stop (839) $18
Gin, Green Chartreuse, Brandy, Lime, Amarena

Erie Street Seasonal Favourites
Cloud 9 Gimlet $18

Empress 1908 Gin, Chambord, Hibiscus Syrup, Lime

Blueberry Lavender Mojito $16
White Rum, Mint, Lime, Blueberry, Lavender

Flamingo Spritz $14 
Vodka, Aperol, Triple Sec, Raspberry, Lime, Soda

Pina Colada Mule $13
Malibu Rum, Pineapple, Ginger Beer

Lavender Haze $18
Grey Goose Vodka, Lemon, Lavender Infused Syrup

Bourbon Peach Tea $12  
Bourbon, Peach Schnapps, Ice Tea, Lemon

Inferno-rita $12 
Tequila, Lime, Orange, Simple Syrup, Jalapeno, Tajin

Basil Ginger Lemon Saketini $13 
Vodka, Sake, Basil, Ginger, Lemon

Ask your server about non-alcoholic options

Shots & Mixes
Bar rail

Shot $5.45 Double $9.50 Mix $0.50
Premium upgrade

Shot $5.75 Double $10 Mix $0.50

Top Shelf 
Vodka - Grey Goose, Spring Mill

Tequila - Jose Cuervo Silver, Jose Cuervo Gold, Herradura, Don Julio Silver, Mezcal

Cognac - Hennessey, Hennessey XO, Grand Marnier 

Whiskey - ask your server for our Whiskey Menu  

Gin - Hendricks, Tanqueray 10, Top Shelf Gin

(519) 252-ERIE (3743)  
www.ErieStGastroPub.com

plus taxes 
Gratuity added to 
groups of 6+ or more






