
Toonierrific Tuesday! 
$2 Sliders and $2 Sleeman’s Honey Brown Draught Beer (12 oz)

Wine Wednesday 
FREE SAMPLES OF FEATURED WINE, 20% OFF WINE (GLASSES & BOTTLES), BYOW 
(BRING YOUR OWN WINE) NO CORKAGE FEES WITH THE PURCHASE OF TWO ENTREES

Thirsty Thursday
Double the value of your Beer Buck on food and drink (available at 
pourhouseonwhyte.ca)

Friday Happy hour 3 - 6 pm 
1/2 PRICE APPETIZERS & $5 PINTS, 
After 6 pm enjoy Belgium Night Stella Artois & Hoegaarden pints $6

Sapporo Saturday
Sapporo pints only $4.75

Sunday - Hair of the Dog Sunday 
Includes brunch served from 11:30 - 2:30, $4 Caesars & board game 
fun all day long...!

Beer bucks are not to be used 
in conjunction with any specials 
unless otherwise stated.

Weekly
Specials
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ALL DESSERTS ARE PROUDLY MADE IN HOUSE & ARE SUBJECT TO CHANGE AT THE 
CREATIVITY OF CHEF!

KEYLIME PIE $8

Lava Cake with Vanilla Ice Cream 
& Fruit Compote  $8

Cranberry Chocolate Bread Pudding with 
Jamieson's Whiskey Caramel Sauce $6 

or A La Mode add $2

Desserts
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Steak & eggs with  hash browns and toast $12

Two eggs any style $10
served with your choice of bacon, pork sausage or bratwurst 
with hash browns & toast

French toast with berry compote $10

Benedict #1  $11
served with black forest ham & hash browns

Benedict #2  $11
served with tomatoes, arugula & hash browns

Omelette   $12
two eggs with your choice of three fillings served with hash browns & 
toast (toppings include ham, cheese, tomatoes, onions, peppers & bacon)

Cereal   $4
big bowl of cereal…one that mom wouldn’t let you have as a kid. Ask your 
server for the weekly selection

Sunday
 Brunch

Served from 11:30 - 2:30
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Not sure what kind of a beer drinker you are? No matter your palete...there's 
certain to be a flavour that suits your taste.

Ale   The original style of brewing that some believe dates back to as early 
as 2050 BC. Top-fermenting ales typically ferment at higher temperatures 
(15-23 ° C) producing significant amounts of esters and other secondary 
flavours and aromas. Some popular ale styles include; Porters, Indian Pale 
Ales, Stout, Brown, Barley Wine, Saison, White / Wit Beer, etc.

Lager   Lagers are bottom fermented and 
considered a new style of brewing originating 
in Central Europe in the mid 1800s.  Lagers are 
typically fermented between 7 - 12 ° C and then 
stored between 0-4 ° C.  During the storage period the 
lager clears and mellows prohibiting the production 
of esters and other byproducts, and produces a 
crisper tasting beer.
Some popular lager styles include; 
Pilsener, Oktoberfest, Marzen, Bock, 
Munich Dunkel, etc.

Beer 
Education

pourhouseonwhyte.ca



PADDOCK WOOD BREWING, SASKATOON SK

Working in collaboration with a former Belgian brewer, Cedric Dachout, 
Paddock Wood has released Winter Ale 2010 inspired by a famous Belgian 
Dubbel. THEY replicated the dark “Belgian Candi” by boiling sugar to 300 ° F as 
this was the only way to obtain the subtle toasted fruit and Christmas cake 
flavours.

Fermentation was done with a special Belgian yeast to give a complex but 
smooth blend of spice and fruit. At 8% ABV, IT’S A SEASONAL WARMER TO KEEP 
AROUND.Monthly

Beer
Feature
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BOOK YOUR NEXT BIG EVENT WITH  US AT THE POURHOUSE.

A PARTY AT THE POURHOUSE IS LIKE NO OTHER. FROM CUSTOMIZED MENUS TO UNIQUE 
SIGNATURE DRINKS, OUR STAFF WILL MAKE SURE THAT YOU AND YOUR GROUP HAS A GREAT 
TIME. WHETHER IT’S A BIRTHDAY, FUNDRAISER, OFFICE PARTY, STAG, ANNIVERSARY, OR 
YOU’RE JUST LOOKING FOR A REASON TO GET TOGETHER WITH FRIENDS...COME TO THE 
POURHOUSE! 

Party
at the
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