
STARTERS

wonton prawns
one dozen tiger prawns lightly battered in wonton 
crust, fried golden & seasoned with chinese five spice. 
served with ponzu & sweet chili sauce 12.00

chicken tenders
lightly seasoned chicken breast, breaded & deep fried to 
golden brown. served with honey mustard or sweet chili 
sauce & your choice of fries or mixed greens 11.50

chicken wings
one pound of wings basted with your choice of hot, 
teriyaki, honey garlic,salt n’ pepper, maple chipotle or 
bbq. served with fresh carrots & celery & your choice of 
dip 12.00

three cheese potato skins
six potato skins baked with mozza, cheddar, peppered jack 
& cajun spice. topped with diced tomato & green onions & 
served with chipotle sour cream 10.00

*add bacon to your potato skins
house made peppered bacon bits 2.00

beef carpaccio
lightly seared beef tenderloin seasoned with herbs & 
black pepper, thinly sliced & garnished with parmesan, 
fried capers, balsamic glaze & roasted garlic rosemary 
aioli. served with garlic baguette 12.00

crab cakes
rock crab cakes, fried to golden brown and served with 
smoked paprika oil, balsamic glaze & our signature tartar

12.00

yam fries
lightly seasoned with salt, pepper, chinese five spice & 
fennel. served with chipotle aioli 7.00

grilled lamb chops
tender lamb chops dusted with black pepper & espresso. 
grilled medium & served with roasted garlic & rosemary 
aioli & smoked paprika oil 14.00

all prices are subject to 12%HST and a 15% service 
charge may be applied to groups of 8 or more

LET'S SHARE!

pulled pork poutine 
tender slow cooked pork 
served on a bed of house cut 
french fries & topped with 
cheese curds & rich beef 
gravy 11.00

triple dip
hummus, riatta & roasted red 
pepper dips served with fresh 
veggies & warm naan bread

11.00

nachos
crisp corn tortilla chips 
topped with cheddar, mozza, 
peppered jack, fresh 
tomatoes, green onions, 
sauteed jalapenos & chipotle 
sour cream. served with 
fresh salsa 13.00

TOP YOUR NACHOS

grilled chicken
4.00

spicy beef
3.00

guacamole
3.00

sour cream
2.00

SOUPS

soup of the day 7.00

served with garlic baguette

french onion soup 8.00

THE WICKLOW 
At Stamp's Landing

thanks for coming. 

have fun!



BURGERS

all burgers are flame grilled & served on a fresh kaiser 
dressed with lettuce, tomato & red onion. each burger 
comes with your choice of fries, salad, soup of the day 
or coleslaw

bbq beef burger
bbq basted chopped steak burger dressed with dijon 
mayo & topped with smoked apple wood cheddar 12.50

great canadian burger
chopped steak burger basted with maple chipotle bbq 
sauce, dressed with mayo & topped with aged canadian 
cheddar & crisp bacon 13.50

jalapeno burger
chopped steak burger basted with maple chipotle bbq 
sauce, dressed with mayo & topped with peppered jack 
cheese, jalapeños & crispy fried onions. 14.00

veggie cheese burger
grilled spiced garden patty topped with peppered jack 
cheese and dressed with house made riatta 13.00

sante fe chicken burger
grilled cajun chicken breast, chipotle aioli & guacamole 
topped with cheddar 13.00

bbc chicken burger
grilled chicken breast dressed with peppercorn mayo & 
topped with danish blue cheese, carmelized onions & 
bacon 14.00

grilled salmon burger
wild west coast salmon grilled medium & dressed with 
lemon dill aioli. prepared teriyaki style, blackened or 
grilled 13.00

grilled lamb burger
grilled lamb burger dressed with roasted garlic & 
rosemary aioli & topped with feta & sautéed mushrooms

13.50

food prices are subject to 12%hst

SALADS

the house salad
fresh mixed greens tossed 
with diced tomato, beets, 
cucumber, red onions, 
artichokes, boiled egg & 
roasted almonds. served 
with your choice of dressing

6/9

caesar salad
fresh romaine lettuce, garlic 
croutons, fried capers & 
parmesan tossed in our
house made caesar dressing

7/10

cobb salad
grilled chicken, boiled egg, 
peppered bacon, danish blue 
cheese, avocado & cucumber 
on crisp romaine topped with 
herb & blue cheese 
vinaigrette 14.50

sailing salad
wild west coast salmon, 
roasted almonds, sundried 
blueberries, red onions, 
crumbled feta & fresh 
greens served with 
grapefruit vinaigrette 15.00

spinach salad
fresh baby spinach, crumbled 
feta, red onions, sliced apple 
& candied walnuts served 
with balsamic viniagrette

13.00

*add to your salad
grilled chicken breast $4
garlic prawns $4
spicy lamb sausage $5
grilled steak or salmon $7

Soft Drinks1.75

Mineral Water2.25

Milk1.25

Fresh Juice3.25

Tea1.25

Loose-Leaf Tea1.75

Draft Beer3.00

Bottled Beer4.00

THE WICKLOW
Burgers & Salads

Catch The Canucks At 

The Wick!



SANDWICHES & WRAPS

wraps & sandwiches come with your choice of fries, 
salad, soup of the day or coleslaw

roast beef dip
tender slices of roast beef piled high on french 
baguette dressed with dijon & horseradish aioli. served 
with house made au jus 12.00

new york steak sandwich
grilled 7oz new york steak, served open faced on french 
baguette dressed with grainy dijon mayo, sautéed 
mushrooms & onions 15.00

chipotle chicken club
grilled chicken breast, crisp bacon and cheddar served 
on toasted sourdough with lettuce, tomato & chipotle 
aioli 13.00

rock crab sandwich
golden fried rock crab cake on a fresh kaiser dressed 
with tartar sauce, homemade coleslaw, lettuce, tomato, 
red onion & havarti 13.00

pulled pork sandwich
slow cooked tender pork served on a toasted Kaiser 
with sautéed apples & onions, homemade coleslaw, 
smoked cheddar & maple chipotle BBQ sauce 12.50

veggie wrap
wild rice, fresh cucumber, spinach, tomato & red onion in 
a flour tortilla dressed with roasted garlic hummus & 
topped with fresh riatta 12.50

reservations@thewicklow.com
book your birthday party or special event today. 
the wick has private rooms for groups of 20 or more.

food prices are subject to 12%hst

PUB FARE

guinness irish stew
diced lamb & beef braised in a 
rich guinness beef broth with 
root vegetables & potatoes. 
served with toasted garlic 
baguette & fresh mixed 
greens 12.50

baked mac & cheese
macaroni tossed with diced 
tomato, peppered bacon, 
aged cheddar & cream
then topped with more 
cheddar & baked til piping 
hot. served with toasted 
garlic baguette & fresh mixed 
greens 12.00

chicken pot pie
fresh baked puff pastry 
filled with seasoned chicken, 
potato, onion, carrot, celery 
& peas. topped with creamy 
mushroom gravy & served 
with fresh mixed greens12.50

beef wellington
tender slow braised 
boneless beef ribs & 
mushroom duxelle wrapped in 
puff pastry & baked golden. 
topped with rosemary & wild 
mushroom demi-glace & 
served with roasted garlic 
mashed potatoes & mixed 
greens 12.50

halibut & chips
two pieces of west coast 
halibut prepared with our 
rickards white ale batter & 
served with coleslaw, tartar 
sauce & chips 16.00

THE WICKLOW
Sandwiches & Pub Fare

Join us on the patio 

this summer!



ENTREES

entree's are served with seasonal mixed vegetables & 
your choice of roasted garlic mashed potatoes or wild 
rice

bbq baby back ribs
a full rack of braised pork ribs grilled & basted with 
guinness bbq sauce & served falling off the bone 19.00

peppercorn new york steak
grilled 7oz new york steak topped with peppercorn 
butter & savory demi-glace 16.00

grilled lamb chops
tender lamb chops dusted with black pepper & espresso. 
grilled medium & served with roasted garlic aioli, smoked 
paprika oil & sweet pea puree 19.00

cedar plank salmon
wild west coast salmon brushed with brown sugar & soy 
glaze & grilled to medium on a cedar plank 19.00

HOME MADE DESSERTS

fresh baked apple pie a la mode
granny smith apples tossed in cinnamon & sugar then 
baked in a puff pastry shell and topped with crumble, 
vanilla bean ice cream & maple caramel cream 8.00

bread pudding
fresh croissant with melted white & callebeau 
chocolate & kentucky bourbon caramel sauce 8.00

kentucky bourbon brownie
warm chocolate brownie served with kentucky bourbon 
caramel sauce &
vanilla bean ice cream 8.00

whipped berry cheesecake
house made whipped cheesecake topped with seasonal 
fruit & chocolate ganache 8.00

food prices are subject to 12%hst

PASTA

grilled chicken & artichoke 
fusilli 
grilled chicken breast, 
artichokes, fresh spinach & 
carmelized onions tossed in 
roasted garlic tomato sauce 
& topped with crumbled feta

15.00

spicy lamb sausage penne
spicy lamb sausage, 
mushrooms, shallots & 
garlic finished with rose 
sauce & topped with 
parmesan 15.00

wild salmon tortellini
tender pieces of wild west 
coast salmon & fresh pesto 
tossed with herb & cheese 
tortellini & finished with a 
touch of cream, fresh 
tomatoes & parmesan 16.00

penne carbonara 
bacon, sauteed shallots, 
garlic, parmesan & peas 
lightly tossed in white wine 
cream sauce & topped with 
more parmesan 14.50

FREE PARKING!

park at easy park
your server will validate 
your parking receipt up to $5

please note that a 15% 
service charge may be added 
to groups of 8 or more

THE WICKLOW
Entrees, Pasta & Desserts

Cold Beer & Wine 

Off Sales Until 11pm



GREAT FOOD FEATURES
AVAILABLE AFTER 3PM

Steak & Prawns Sunday & Monday
7oz new york steak, sauteed garlic 
prawns, garlic bread, caesar salad & 
fries 14.00

Meatballs on Tuesday
house made meatballs & rigatoni in our 
zesty tomato sauce topped with parmesan. 
baked to order & served with caesar 
salad & garlic baguette 13.00

Butter Chicken on Wednesday
our house recipe butter chicken served 
on a bed of basmati rice & a side of grilled 
naan bread  13.00

 

Game Day Sliders
one jalapeno slider, one cheese burger 
slider & one great canadian slider served 
with onion rings. only available on 
Canuck's, Lion's & NFL game days 13.00

COLD BEER TO GO
OFF SALES AVAILABLE 11AM - 11PM

Russell Rocky Mountain Pilsner
 12.25

Russell Lager & Pale Ale 
 14.75

Kokanee
 13.75

Budweiser
 13.75

Molson Canadian
 13.75

Coor's Light
 13.75

Alexander Keith's
 14.75

Stella Artois
 15.75

Corona 
 15.75

Heineken
 15.75

Call us at 604-879-0821 or Email reservations@thewicklow.com
Book Your Table Today!

WHITE WINE TO GO

Naked Grape Chardonnay 16.50
J&F Lurton Pinot Gris 17.50
Long Flat Semillion Sauv Blanc 18.50
Wolf Blass Eaglehawk Chard 19.00
Errazuriz Sauv Blanc 19.50
Balthasar Ress Rheingau Reisling 24.00

TAKE OUT!
All of the fine food at The Wicklow

 is available for TAKE OUT

RED WINE TO GO

Naked Grape Merlot 16.50
Inniskillin Cabernet 17.50
Long Flat Cab Shiraz 18.50
Wolf Blass Eaglehawk Cab Sauv 19.00
Errazuriz Merlot 19.50
Fincas Las Moras Malbec 20.00
The Show Cabernet Sauvignon 24.00

COLD COOLERS & CIDER TO GO

Big Rock Rock Creek 15.75
Grower's Extra Dry 15.75
Palm Bay Pineapple Mandarin 14.75



BRUNCH

two eggs any style
Two farm fresh eggs, hash browns & multigrain toast

7.00

*add bacon or sausage
crispy bacon or grilled chicken sausage 2.00

steak & eggs
grilled 7oz sirloin steak & two farm fresh eggs, hash 
browns & multigrain toast 13.00

breakfast wrap
scrambled eggs, red peppers, sweet onions, tomato, 
spinach, cheddar, jack cheese & guacamole wrapped in a 
grilled flour tortilla. served with fresh salsa & hash 
browns 11.00

mexican scramble
scrambled eggs with grilled chicken, roasted corn, red 
peppers, & fried jalapenos topped with fresh salsa & jack 
cheese. Served with hash browns & multigrain toast

12.00

chicken sausage scramble
scrambled eggs with apple chicken sausage, roasted 
corn & red peppers topped with aged cheddar. served 
with hash browns & multigrain toast 12.00

eggs benny
poached farm fresh eggs, canadian back bacon & 
hollandaise over a toasted English muffin. served with 
hash browns 12.00

veggie benny
poached farm fresh eggs, fresh spinach, tomato, feta & 
hollandaise served on a toasted english muffin. served 
with hash browns 12.00

salmon benny
poached farm fresh eggs, smoked wild sockeye, lemon 
dill cream cheese & hollandaise on a toasted english 
muffin. served with hash browns 13.00

rock crab benny
poached farm fresh eggs & our signature crab cakes 
topped with hollandaise & served on a toasted english 
muffin. served with hash browns 13.00

"REFRESHMENTS"

classic caesar
smirnoff vodka & clamato 
spiced to perfection & 
served with a spicy bean

6.50/9.25

english bay breeze
gordon's gin splashed with 
cranberry & grapefruit jices

6.50/9.25

wicklow coffee
jameson irish whiskey & 
bailey's 6.50/9.25

monte cristo coffee
grand mariner & kahlua

6.50/9.25

champagne & OJ
henkell trocken piccolo & a 
side car of orange juice 8.25

pitcher of sangria
the wick's own refreshing 
recipe with red wine, spiced 
rum, fresh fruit, cranberry 
juice, passion fruit cocktail 
& a splash of sprite 21.00

beverage prices include 
12%hst
food prices are subect to 
12%hst

a 15% gratuity may be added 
to groups of 8 or more

BEVERAGES

THE WICKLOW 
Weekend Brunch

Brunch is Served

11am til 2pm

Weekends & Holidays
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