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BOOK YOUR
EVENT HERE

> 3 BEAUTIFUL PRIVATE SPACES

WE HAVE MULTIPLE PRIVATE DINING SPACES TO CHOOSE FROM. WE CAN
CUSTOMIZE MENUS, PROVIDE BREWERY TOURS, AND EVEN OFFER BEER
EDUCATION. WHETHER IT BE A BIRTHDAY, BACHELORETTE, CORPORATE
EVENT, OR YOUR WEDDING, WE HAVE A PRIVATE SPACE THAT IS
CUSTOMIZABLE TO YOUR NEEDS. VISIT US ONLINE AT TROLLEYS5.COM TO
START YOUR EXPERIENCE!

WEEKLY SPECIALS ——

DAILY HAPPY HOUR*

2PM-5PM & 9PM-CLOSE MONDAY-THURSDAY, ALL DAY MONDAY
CORE BEERS (140z) » HOUSE WINE (50z) « HIGH BALLS (10z)
*HOUSE RULES APPLY, MAY CHANGE BASED ON MAJOR EVENTS.

MONDAY

OPEN TO CLOSE:

> HAPPY HOUR
DRINKS ALL DAY

> $20 BRISKET
SANDWICH, FRIES &
BEER COMBO

*NON-ALC BEER COMBO $22

WEDNESDAY

OPEN TO CLOSE:

> 49¢ WING WEDNESDAY
12 DIFFERENT FLAVOURS
*HOUSE RULES APPLY

> $7 ROSE GOSE 200z

FRIDAY

SPM - 11PM:
> $2.50 RODNEY’S OYSTERS

*HOUSE RULES APPLY
*WHILE FRESH OYSTERS LAST

ALL DAY:

> DRINK PINK:
ROSE ALL DAY

$40 ROSE BOTTLES

> $6 CLOUDY DAZE NEPA

140z

SUNDAY

BRUNCH 10AM - 3PM:

> $7 BRUNCH MIMOSA
> $7 OG SHAFT

OPEN TO CLOSE:
> $6 FEATURE BEER 140z

5PM - CLOSE:
> 1/2 PRICE DIM SUM

DUMPLINGS

TUESDAY

OPEN TO CLOSE:

> $20 CLASSIC FRIED
CHICKEN SANDWICH,

FRIES & BEER COMBO

*NON-ALC BEER COMBO $22

> $6 FIRST CRUSH WIPA 140z

THURSDAY

OPEN TO CLOSE:
> $20 CANADIAN
BURGER, BEER & FRIES

> $6 TURNTABLE LAGER 140z

SATURDAY

BRUNCH 10AM - 3PM:
> $7 BRUNCH MIMOSA
> $7 OG SHAFT

ALL DAY:

> DRINK PINK:
ROSE ALL DAY

$40 ROSE BOTTLES

> $6 HIGH FIVE IPA 140z

*ALL DAILY FEATURES SUBJECT TO MAJOR EVENTS

TROLLEY o

RESTAURANT & BREWERY

FRIENDS, FAMILY
& FOOD.

728 17TH AVENUE SW

TROLLEY5.COM @ TROLLEY5 @ ® TROLLEY_5
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YOU WIN SUM YOU DIM SUM

MR. MIYAGI VEGETABLE POTSTICKERS V ©F 15
Pan-Fried Or Steamed Vegetable Potstickers (6), House-Made Ponzu Sauce
DANIEL-SAN CHICKEN POTSTICKERS brf 15

Pan-Fried Or Steamed Chicken Potstickers (6), House-Made Ponzu Sauce

SIU MAI STEAMED DUMPLINGS DF 14
Pork & Shrimp (4), Served With House-Made Chili Oil

TAKE A BAO SOUP DUMPLINGS bF 14
Shanghai Steamed Pork, Shrimp & Broth Soup Dumplings/Xiao Long Bao (4),

House-Made Chili Oil
CAUTION: HOT BROTH INSIDE

SPRING IN ROLL OUT V ©bF 14
Vegetable Spring Rolls (4), Plum Sauce
PORK BELLY BAO BUNS 16

Slow Braised Pork Belly, Cucumbers, Carrots, Green Onions, House-Made Char Siu
Sauce, Bao Bun (3)

CHAR-SIU BAO 15
Traditional Steamed BBQ Pork Buns (3)
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APPETIZERS & SHAREABLES

DIPPED BRISKET SLIDERS 15
Slow-Smoked Beef Brisket, Memphis BBQ Sauce, Alberta Cheddar, House-Made Au Jus (3)
BARTENDERS SPECIAL WINGS 18

Trolley House Hot & House Teriyaki, Finished On The Grill
ADD BUTTERMILK RANCH, BLUE CHEESE DRESSING > $1
SHOOP WINGS - SALT N’ PEPA & VARIOUS ARTISTS 18

Trolley 5 House Hot, Franks Hot, Sweet Chili, Memphis BBQ, Lemon Pepper, Dill Pickle, Salt &
Pepper, Chipotle Mango, Maple Bacon, Char Siu*, Honey Garlic*, Adobo*, Teriyaki*

(*NOT GLUTEN FREE)

ADD BUTTERMILK RANCH, BLUE CHEESE DRESSING > $1

SHOW ME POUTINE - ROBIN S 15
Hand-Cut Fries, House-Made Gravy, Quebec Cheese Curds, Green Onion

ADD BEEF BRISKET > $6 ¢ ADD FRIED EGG > $2 » ADD BACON > $2

GARLIC FINGERS 17

Hand Rolled Dough, Garlic Butter, Roasted Garlic, Parmesan, House-Made San Marzano

Tomato Dipping Sauce
ADD CHICKEN (GRILLED/FRIED) > $6

MACHO MAN NACHOS ¢F V6
Tortilla Chips, Bell Peppers, Black Beans, Corn, Jalapefos, Green Onion,

Mixed Cheese, Sour Cream, Fresh Salsa
ADD TACO SPICED GROUND BEEF, BEEF BRISKET, GRILLED CHICKEN > $6 ¢ ADD GUACAMOLE > $3

HALF 17 | FULL 25

BLAZED & CONFUSED DORITO NACHOS ¢F HALF 18 | FULL 26

Doritos Nacho Cheese Chips, Taco Spiced Ground Beef, Bell Peppers, Corn, Black Beans,
Jalapefos, Green Onion, Mixed Cheese, Sour Cream, Fresh Salsa
ADD GUACAMOLE > $3

GF VG

BAR SNACKS & SMALL BITES

CHIPS & DIP V G DF 8
Basket Of Corn Tortilla Chips, Salsa & Guacamole

BASKET OF FRIES V ©oF 8
Choice Of Fries or Yam Fries

PARMESAN TRUFFLE FRIES V¢ 9
Fresh Grated Parmesan, Truffle Oil, Truffle Aioli

GOCHUJANG PORK BELLY ©F 10
Seared Pork Belly With Gochujang Glaze, Cilantro

BUTTERMILK CHICKEN TENDERS 13

Hand-Battered Chicken Tenders, House-Made South Carolina Mustard Sauce

BURGERS & SANDWICHES

COMES WITH CHOICE OF SIDE | SUB GLUTEN FREE BUN > $2
ADD PROTEIN: BRISKET, CHICKEN (GRILLED/FRIED), TURKEY, SMOKED SAUSAGE > $6
ADD BACON, FRIED EGG > $2

CLASSIC HIPPITY HOP BURGER 20

Alberta Beef Patty, Shredded Lettuce, Tomato, Onions, Sliced Pickles, Fancy Sauce, Brioche Bun
ADD CHEDDAR OR HORSE RADISH CHEESE > $1 » ADD BACON > $2

SMOKE HOUSE BURGER 24
Alberta Beef Patty, 14-Hour In-House Slow Smoked Shredded Brisket, Memphis BBQ Sauce,
Garlic Aioli, Lettuce, Onions, Sliced Pickles, Brioche Bun

WAYLIN HOT FRIED CHICKEN SANDWICH 22
Buttermilk Fried Chicken Breast Tossed In Trolley House Hot Sauce*, Bacon, Cheddar, Lettuce, Tomato,
Onions, House-Made Buttermilk Ranch, Sliced Pickles, Brioche Bun (*No SAUCE OPTIONAL)

UP IN SMOKE BEEF BRISKET DIP 20
Slow Smoked Beef Brisket, Fresh Baguette, Side Au-Jus — The Way It Should Be!
ADD SAUTEED MUSHROOMS, SAUTEED ONIONS, ROASTED RED PEPPER AND/OR PROVOLONE > $2

ALBERTA BOUND SMOKED BRISKET SANDWICH 19
Slow Smoked Beef Brisket, Memphis Slaw, Memphis BBQ Sauce, Pickles, Brioche Bun

BUDDHA WRAP V D 18
Guacamole, Crispy Chickpeas, Arugula, Cucumbers, Red Peppers, Pickled Red Onion, Cherry
Tomatoes, Flour Tortilla, Vegan Sauce

I'LL STOP THE WORLD & MELT WITH YOU V¢ 16
Grilled Cheese Sandwich — Sourdough, Cheddar, Provolone, Pimento Cheese, Caramelized Onions
ADD BACON > $2 ¢ ADD HAM, BEEF BRISKET, TURKEY, CHICKEN (GRILLED/FRIED) > $6

PIZZA, PIZZA

10” MADE FROM SCRATCH CRUST e SUB CARE BAKERY GLUTEN FRIENDLY CRUST > $4

ADD TROLLEY 5 HOUSE HOT SAUCE, BUTTERMILK RANCH, BLUE CHEESE DRESSING, CHILI OIL > $1
ADD BACON, PEPPERS, MUSHROOMS, RED ONION, PINEAPPLE, JALAPENO > $2

ADD PEPPERONI > $3 | ADD BEEF BRISKET, SMOKED HAM, SMOKED ANDOUILLE SAUSAGE > $6

SWEET DREAMS ARE MADE OF CHEESE V¢ 20
House-Made San Marzano Tomato Sauce, Mixed Cheddar, Mozza, Parmesan

ADD PEPPERONI >

$3

THE CARMELLA 22
House-Made San Marzano Tomato Sauce, Smoked Ham, Bacon, Roasted Pineapple, Mozza,

Honey Drizzle

THE PAULIE - DONAIR 22
House-Made Donair Sauce, Marinated Tomatoes, Caramelized Onions, Beef Donair,
Pickled Red Cabbage

THE SILVIO DANTE 22
House-Made San Marzano Tomato Sauce, Smoked Andouille Sausage, Pepperoni, Roasted
Red Pepper, Red Onion, Jalapenos

THE GOOD FELLA’S VG 22
Mushrooms, Garlic Cream Sauce, Parmesan. Topped With Arugula & Truffle Honey

CHICKEN BBQ RANCH 22
Chicken, Red Onion, Cherry Tomato, Peppers, Memphis BBQ, House-Made Buttermilk Ranch

SIDES $5

> HAND-CUT FRIES > MEMPHIS SLAW

> YAM FRIES > JASMINE RICE

> DAILY SOUP > GARLIC FRIED RICE

> CHILI > MAC & CHEESE ADD $3

> GREEN DAY GREENS
> CAESAR SALAD

> POUTINE ADD $3

DIETARY INFO

GF GLUTEN FRIENDLY* | V. VEGAN | vé VEGETARIAN | oF DAIRY FREE

*RISK OF CROSS CONTAMINATION

BOWLS & GREENS

SOUP OF THE DAY

CHILI ¢F

Ground Beef, Brisket Trimmings, Tomatoes, Jalapenos, Beans, Sour Cream
ADD TOAST OR GARLIC TOAST > $1

GREEN DAY GREENS G V DOF

Mixed Greens, Pickled Red Onion, Cucumbers, Cherry Tomatoes, Radish,
Crispy Chickpeas, Red Wine Vinaigrette

ADD CHICKEN (GRILLED/FRIED), TURKEY, BRISKET > $6 « ADD BACON > $2

HAIL CAESAR

Anchovy Caesar Dressing, Romaine Lettuce, Crisp Croutons, Bacon, Parmesan Cheese
ADD CHICKEN (GRILLED/FRIED), TURKEY, BRISKET > $6

SANTA FE CHICKEN SALAD G6F
Grilled Cajun Chicken, Fried Tortilla Strips, Beans, Corn, Edamame, Feta Cheese, Avocado,
Romaine, Mixed Greens, Chipotle Aioli, Honey-Lime Vinaigrette

RUMBLE BOXING RECOVERY (OUR NEIGHBOUR) ¢F

Slow Smoked Turkey Or Grilled Buttermilk Chicken Breast, Jasmine Rice, Avocado,
Soy Cured Egg, Broccolini, Trolley 5 House Hot Sauce (On The Side)
SUB TROLLEY HOT FRIED CHICKEN BREAST > NO CHARGE

THE BIGGIE MAC & CHEESE Ve

House-Made 4-Cheese Sauce, Crispy Panko, Cavatappi
ADD BACON > $2

VEGETABLE CHOW MEIN NOODLES V¢ PF

Stir Fried Noodles, Bean Sprouts, Carrots, Celery, Cabbage, Green Onion, Chili Oil
ADD CHICKEN (GRILLED/FRIED), TURKEY, BRISKET > $6

THE BIG TUNA POKE BOWL ©bF
Shoyu Tuna, Onion, Sesame Seeds, Green Onions, Wakame Seaweed, Roasted
Pineapple, Avocado, Edamame, Radish

CHEF JEREMIAH’'S ADOBO BOWL bF

CHOICE OF: CHICKEN OR PORK BELLY

Filipino Style Adobo, Garlic Fried Rice, Soy Cured Egg, Green Onion, Crispy Garlic Chips,
Marinated Vegetables

SIDE 6 | BOWL 10
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FROM THE SMOKER

ALL SMOKED MEATS COME WITH HOUSE-MADE BBQ SAUCES: MEMPHIS BBQ,
SOUTH CAROLINA MUSTARD, WHITE BBQ (HORSERADISH), CHAR SIU
ADD BACON, FRIED EGG > $2

PIT MASTERS PLATTER 6F DF
Half-Pound Brisket, Turkey, Sausage Link, House-Made Slaw & Choice Of Side

TURKEY GF OF
In-House Slow Smoked Turkey

BRISKET GF DF
“AAA” Alberta Beef Brisket, 14-Hour Smoked

SAUSAGE LINK cF oF

SWEET ADDICTIONS

45

HALF 19 | FULL 33

HALF 20 | FULL 36

CHURRO FRIES & ICE CREAM V6
Churros, Vanilla Bean Ice Cream, Caramel & Chocolate Sauce

STICKY TOFFEE PUDDING Vv

CRUMBS & CREAM VY6
Chocolate Chunk Cookies & Cereal Milk Frosting
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12

10



