
FOOD MENU WRAPS 	 $16 
Choice of side + celery & carrot sticks  

CHICKEN CAESAR 
Farm fresh grilled or crispy chicken, 
wrapped in a soft flour tortilla with crisp 
romaine lettuce, parmesan cheese, 
croutons and creamy caesar dressing.
Grilled or Crispy Chicken Available

BUFFALO RANCH WRAP 
Spicy buffalo chicken tossed in Frank’s 
buffalo sauce, wrapped in a soft flour tortilla 
with crisp lettuce, tomatoes, shredded 
cheese and a creamy ranch dressing.

TACOS [3] 	 $18
Mix & Match Option Available 

SHRIMP  
Battered Shrimp, Topped With Cabbage, 
Diced Tomatoes, Drizzled with Sweet
Thai Sauce.

BEEF
Soft corn tortillas filled with seasoned 
ground beef, topped with fresh lettuce, 
diced tomatoes, shredded cheese, and 
topped with mild salsa.

CHICKEN 
Chicken Breast in a Softshell Tortilla, 
topped with Iceberg Lettuce & Shredded 
Cheese, with a side of Sour Cream.

SALAD 	  
SUMMER SALAD 	 $13
Local, fresh seasonal greens mix,  
Berries, Walnuts, Tomato, Red Onion,  
Feta, and Balsamic vinaigrette.
Add chicken $5

CAESAR SALAD 	 $13  
Romaine Lettuce, Chicken Breast, Grated 
Parmesan Cheese and Caesar Dressing.
Add chicken $5 

TACO SALAD 	 $18  
Crisp lettuce, seasoned ground beef, 
cheddar cheese, tomatoes, red onion, 
crispy tortilla chips, salsa, and sour cream.

APPS 	
FRENCH FRIES
MOZZA STICKS

CAULIFLOWER BITES

SWEET POTATO FRIES

GRILLED PINEAPPLE

CORN RIBS

BURGERS
Choice of side + celery & carrot sticks 

Double Meat $5, Bacon $2, Cheese $1 

SILO SMASHED BURGER 	 $17
Seasoned beef patty, worked over & smashed 
on the grill, topped with fresh lettuce, onion, 
tomatoes, pickles, ketchup and mustard, all 
nestled in a soft, toasted bun.

LAMB BURGER 	 $18
Local Lamb grilled and topped with  
red onion, lettuce, tomato, and Tzaziki  
on a brioche bun.

GRILLED CHICKEN BURGER	 $18
Grilled chicken breast topped with red  
onion, lettuce, tomato, cheddar cheese, and 
smoky silo bacon ranch on a brioche bun.

PULLED PORK ON A BUN	 $18
Smoked, tender, pulled pork, expertly 
seasoned and piled high on a soft, 
toasted bun. Topped with tangy barbecue 
sauce and a crunchy coleslaw.

BLACK BEAN BURGER 	 $17
A flavourful black bean patty, seasoned 
and grilled to perfection. Topped with 
fresh lettuce, onion, tomatoes, pickles, and 
mustard, all served on a soft, toasted bun. 
A delicious and satisfying plant-based 
option that doesn’t compromise on taste!

SMOKED CHICKEN WINGS	 $15/ LB

Choice of side + celery & carrot sticks 
Approx. 8 Wings
Mild, Medium, Hot, Honey Garlic, BBQ,
Salt & Pepper.

RACK OF RIBS	
Choice of side + celery & carrot sticks

BBQ, Honey Garlic, Salt & Pepper.
Perfectly seasoned, slow-cooked pork ribs 
slathered in our signature smoky BBQ sauce. 
Tender, juicy, and fall-off-the-bone good.

1/2 RACK

FULL RACK

SHAREABLES 
LOADED NACHOS
Crispy, golden tortilla chips piled high with 
melted cheese, fresh tomatoes, red onion, 
taco seasoned ground beef and served 
with sour cream and zesty salsa.

BARN YARD PLATTER
3 Apps on one platter

SIDES 	 $4
FRENCH FRIES	

MACARONI SALAD

COLESLAW
Upgrade your side to Sweet Potato 
Fries, Side Salad or Caesar Salad for an 
additional $3

KIDS COMBO		  $11
Comes with a side of French Fries 

GRILLED CHEESE
HOT DOG	
CHICKEN FINGERS

SILO SWEETS	 $7
Add Vanilla Ice Cream $2

CHOCOLATE CAKE

REESE’S PIECES CHEESECAKE

APPLE PIE

$6
$7
$8
$8
$8
$8

$18
$31

$19

$20

LIVE MUSIC EVERY SATURDAY 7PM - 10PM
ASK ABOUT OUR SPECIAL OF THE DAY!



DRINK MENU
BAR RAIL 1OZ.					    $53/4

Vodka - Tito’s
Whiskey - Forty Creek
Spiced Rum - Captain Morgan
White Rum - Captain Morgan
Tequila - Gold & Rose
Fireball
J�germeister
Pink Whitney 
Gin
DOUBLE IT + $2.75

BEER						     $6
Bud Light	 Budweiser
Michelob Ultra	 Corona

DRAFT BEER    
12oz $5.25    20oz $6.75     Pitcher $20
Bud Light 
Chi – Cheemaun Light Lager
Fire Ban Amber Ale 
Down The River IPA

BEER FLIGHT 						     $18 
Our 4 on Tap Beers – 6oz of each

COOLERS						     $61/2

Cottage Springs		 Twisted Tea
Triple Bogey Transfusion 
(Grape/Cranberry)

COCKTAILS						     $71/2

THE SILO CAESAR 1.5oz

Heat Level 1 / 2 / 3 
Dill Pickle Garnish
DOUBLE IT + $2.75

SILO BERRY SANGRIA	2oz   
Whiskey, Red Wine, Blueberries, Raspberries, 
Strawberries, Lime Juice, Orange Juice, 
Ginger Ale with a Cherry garnish.

SILO CITRUS SANGRIA 2oz	    
Vodka, White Wine, Peaches, Strawberries, 
Raspberries, Peach Juice, Pineapple Juice, 
Sprite, Lemon garnish.

NEW  COCKTAILS				    $11
LONG ISLAND ICED TEA 2.5oz 
1/2oz Gin, Rum, Vodka, Tequila, Triple Sec, 
Coca- Cola, Lime Juice/ Lemon Juice 

PEACH MARTINI 1.5oz

1oz Vodka, 1/2oz Peach schnapps, Orange 
juice, Triple sec, Lime juice

ESPRESSO MARTINIS 2oz

1oz Vodka, 1oz Kahlua, Espresso Shot

WHISKY SOUR 2oz

2oz of whisky, Lemon juice, Simple syrup 

CLASSIC DAIQUIRI 1.5oz

1.5oz of white rum, Lime juice, Simple syrup  

SEX ON THE SILO 1.5oz

1oz Vodka, 1/2oz Peach Schnapps, Peach 
Juice + Cranberry Juice, Splash of Sprite

SANGRIA PITCHER	 5OZ.			   $25
THE GRAIN BIN					     $25
5 cans of beer in a bucket of ice.

SILO MOCK TAILS 					     $51/4

Sober Pint
0% Alcohol, 100% Beer Taste.

Arnold Palmer 
Lemonade/Iced Tea, Lemon Wedge.

Patsy’s Punch 
Ginger Ale, Grenadine, Lime juice  
& Cherry Garnish.

Marg’s Margarita 
Salted Glass, Club Soda, Lime Juice,  
Lemon Juice, Simple Syrup,  
Splash of Pickle Juice.

Virgin Mojito
Club Soda, Fresh Mint, Lime Juice,  
Simple Syrup.
*Ask your server for seasonal availability.

JUICE 					     $33/4

Orange Juice	 Cranberry Juice
Pineapple Juice	 Apple Juice
Chocolate Milk

SOFT DRINKS 					     $2
Bottled Water	 Coca-Cola/Diet
Sprite	 Ginger Ale
Soda Water	 Iced Tea
Tonic Water	 Sparkling Water

RED BULL         					      $6 
COFFEE  or  GREEN TEA 			   $21/4

WINE
HOUSE RED
Jackson Triggs Cabernet Sauvignon
Jackson Triggs Merlot

HOUSE WHITE
Jackson Triggs Sauvignon Blanc
Jackson Triggs Pinot Grigio

WHITE
Oyster Bay Sauvignon Blanc
Oyster Bay Pinot Grigio
Wayne Gretzky Pinot Grigio
Cloudy Bay Sauvignon Blanc

RED
Josh Cellars Cabernet Sauvignon
Vieni Estates Bruce Trail Red
Wayne Gretzky Cabernet Merlot
Louis Jadot Bourgogne Pinot Noir

PREMIUM LIQUORS 
WHISKY
Crown Royal
Johnny Walker Black

VODKA
Grey Goose
Ciroc

TEQUILA
Patron

WHAT’S LOCAL?
TALL BOYS 16 OZ 		 $7 1/4

Forbidden Pink Raspberry Cider 
Coffin Ridge Winery

Forbidden Dry Apple Cider 
Coffin Ridge Winery

Swing Bridge Blonde Ale 
Manitoulin Brewing Co.

Twin Bluffs Vienna Lager  
Manitoulin Brewing co.

Down The River IPA 
Three Sheets Brewing

Wiarton Willie Lager 355mL  
Locally Brewed

Chi – Cheemaun Light Lager  
Tobermory Brewing Co.

Fire Ban Amber Ale  
Tobermory Brewing Co.

Puerto Elguino  
Three Sheets Brewing

Sauble Beach Light  
Three Sheets Brewing

5OZ / BOTTLE

$7/$32

$7/$32

$8/$40
$8/$40
$8/$40

$22/$90

$8/$40
$8/$40
$8/$40

$22/$90

$9/OZ
$11/OZ

$11/OZ
$11/OZ

$15/OZ

  Follow us  

@TheSiloWiarton for 5% off  
 your First Meal. 

MON - THURS 11am – 9pm

FRI - SAT 11am – 1am 
SUNDAY 11am – 7pmH

O
U
R
S 658 Berford Street, Wiarton, ON

Take Out & Reservations
    519-497-8683


