
BITS N’ BITES 

FOOD MENU

Legendary Chickpea Fries (GF, V)  11
A Storm Crow classic! Like regular fries, but bigger, made from 
chickpea batter. Served with vegan sriracha aioli.

Sweet n’ Spicy Chicken Bites (VP)  14 1/2

Sugar. Spice. And Everything Nice. Ask your server about our vegan
alternative. Make it a meal with Cilantro Jasmine Rice (+$3).

Calamari of Cthulhu  16
Tasty strips of squid steaks, marinated in buttermilk and battered in
seasoned flour. Fried up and served with not one but two sauces -
zesty preserved lemon aioli and a spicy sausage ragu.
Cthulhu fhtagn! Ia! Ia!

Dungeon Poutine (GFP, VP)  14
You can get yourself a classic poutine with gravy and squeaky 
cheese curds, OR add in some bacon, some sunny-side eggs, 
some pickled jalapeños. Get creative. It's your poutine, after all. *All 
Poutines are garnished with chopped green onions.

Choose your Base Shoestring Fries  | Home Fries +$2
Choose your Cheese Cheese Curds | Mozzarella | Vegan Cheese
Choose your Gravy Chicken Gravy | Beef Gravy | Vegan Gravy
Choose your Protein 2 Sunny-side Eggs, Fried Pepperoni or Smash Patty 
(+$3) | Tex Mex, Honey Garlic or Fried Chicken, Pulled Pork or Jackfruit 
(+$5) | Impossible Burger Patty or Beyond Meat Sausage (+$5) 
Choose your Condiments Banana Peppers, Caramelized Onions, 
Sauerkraut or Fried Jalapeños (+$0.50 ea)

Burnsides’ Chicken Wings  16
Rush in and grab these sizzled up chicken wings served with 
house-made dill ranch and tossed in your choice of sauce: House Hot, 
Pineapple Habanero, Dark Rum BBQ, Miso Glaze, Korean Honey Garlic.
Add extra sauce +$1.

Elevate your DRAGON BOWL-Z! ADD Avocado for +$2 
Soy Chilli Tofu for +$4 | Beyond Meat Sausage or Impossible Burger Patty for +$6

Baked Chicken Breast/Tex-Mex Chicken/Honey Garlic Chicken for +$5 | 
Cajun Shrimp 5pcs for $4

Chi-Chi’s Chicken Bowl (GF)  17
The mother of all Dragon Bowls contains scrumptious amounts of baby 
kale, romaine, edamame, red pepper, carrots, pickled red cabbage and is 
finished with a japanese-style honey-sesame wafu dressing and 
garnished with black sesame seeds.

Vegeta-Bowl with Noodles (V, GF)  15
A vegan feast fit for a Saiyan prince. Soba noodles tossed with a rich 
house-made peanut sauce, a variety of fresh veggies and classic herbs. 
You might even say its deliciousness level is... over 9000! 

Tex-Mex Krillin’d Chicken Bowl  16
Nothing short about this bowl here! A mighty bowl filled with spicy dark 
chicken meat, roasted corn, black beans and tomatoes, all on top of 
cilantro rice. Topped with avocado, crispy tortillas and zesty lime aioli.

Nappa's Saiyan-Slaw Bowl (GFP)  18
Get a taste of real power with this savoury slaw bowl heaped with napa 
and red cabbage, shrimp, pickled carrots, green onions, pickled red 
onion, crispy noodles, tossed with tamari ginger sesame dressing and 
topped with crushed peanuts.

SALADS 
House Atreides Salad (GF, V)  13
He who controls the salad controls the universe. 
A traditional Caladan meal with mesclun mix, baby kale, 
watermelon radish, heirloom carrots, cherry tomato and cucumber 
tossed with carrot and ginger dressing. 

Romero Caesar Salad (GFP)  14
Come, my comic cohorts in crime and croûtons! This savory salad 
will hold your taste buds for ransom with fresh romaine hearts, 
sourdough croûtons, double smoked bacon and grana padano, tossed in 
our house-made Caesar dressing, 

The Wedge Antilles (GF)  14
Look at the size of that thing! A wedge salad worthy of the Rebellion, 
with iceberg lettuce, pickled red onion, celery, red grapes, pear and 
blue cheese crumble, served with our dill ranch dressing and 
sprinkled with maple walnuts.

ADD-ON to your salad: Avocado +$2, Fried Chicken Thigh +$5, 
Baked Chicken Breast +$5, Cajun Shrimp 5pcs +$4 

GF: Gluten Friendly  |  GFP: Gluten Friendly Possible  |  V: Vegan  |  VP: Vegan Possible
Prices are subject to applicable taxes. 

SHARE PLATES
Marvel-ous Baked Brie  28
Higher, further, faster, cheesier! Blast off with our delicious baked brie 
and caramelised onion wrapped in puff pastry, served with a seasonal 
compote and mixed green salad tossed with maple balsamic 
vinaigrette.

Pickle Rick & Morty’s Platter 2.0 - 
Now with Chicken Liver Pâté!  25
Hey, M-Morty, look! I’m a pickle! PICKLE RICK! And now, I’ve made a 
few pickled Morty minions out of seasonal veggies and paired them up 
with pickles and g-grainy Dijon, aw yeah, house-made chicken liver 
påté and ...uh, crostini! I’ll be U-UNSTOPPABLE!

King Shark-uterie Platter  35
Nom, Nom! The perfect platter for your favourite squad features 
prosciutto, soppressata, a selection of cheeses, seasonal fruits, 
cranberry compote, jalapeno jam, grainy dijon, and sourdough bread.



MAINS

GF: Gluten Friendly  |  GFP: Gluten Friendly Possible  |  V: Vegan  |  VP: Vegan Possible                          Prices are subject to applicable taxes. 

MEGABITES

Gamma Burger (GFP)  17
Irradiated, yes, but only with the most delicious of mutagenic cosmic beams! Transform yourself with two smashed beef patties, lettuce, 
tomato, onion, pickles and house made burger sauce.

Dungeon Burger (GFP, VP)  17+
Let the capricious whims of Fate build your burger. Will it be beef? Chicken? Loin of Bugbear with a Gelatinous Cube demi-glace? Probably 
not that one, BUT WHO KNOWS? Comes with a collectible trading card because every dungeon needs loot. Ready to roll? Ask your server 
for a Dungeon Burger sheet and a D20.

HULK SMASH! Burger (GFP)  21
This incredible burger will sate your hulking hunger! Triple smashed beef patties, triple cheddar cheese, bacon, bread and butter pickles, 
housemade burger sauce and your choice of (avenging) side-kick!

Botany Bay Burger (V, GFP)  19 1/2

This veggie burger has been augmented to be far superior! A delectable Impossible burger vegan patty topped with avocado, caramelized 
onion and house-made vegan sriracha aioli on a vegan-friendly bun. You’ll be yelling, “KHAAAAAAAN I have another?”

Chaos Chicken Burger of Tzeentch (GFP)  17
A magical chicken sandwich blessed by the changer of ways to delight your eyes AND mouth. Chaos serves this seasoned crispy fried 
boneless thigh with mayo and lettuce on a toasted potato bun. 

Appa’s Korean Fried Chicken Sandwich (GFP)  18
Our Korean-inspired fried chicken sandwich is gossip-worthy and delicious enough to make the Baby Jesus cry. Crispy fried boneless chicken 
thigh, kimchi-slaw, pickled carrots and gochujang aioli on a toasted potato bun.

Pulled Pigs in Space Sandwich (GFP)  17 1/2

...and now another episode of PULLED PIGS IN SPACE: We take our house-made braised pork and launch it into a wormhole for optimal 
pulling effects, top it with pickled red cabbage slaw, BBQ sauce and serve it all on a toasted potato bun-ship.

Reu-Bender Sandwich  19
Bite my savory meaty sandwich! Marble rye bread, smoked meat, sauerkraut, house-made thousand island dressing, Swiss cheese and 
pickle spear. 

Druid Burger (V, GFP)  171/2

Wield the power of nature with our jerk-flavoured jackfruit burger, garnished with vegan coleslaw and sauced with house-made BBQ sauce. 
Served on a vegan-friendly bun.

All of our burgers and sandwiches come with your choice of Shoestring Fries or House Salad. 
When seeking adventure you can upgrade to Caesar Salad or Chickpea Fries for +$3 or Poutine for +$4.95.

All of our burgers are served on Martin’s Potato Buns (contain dairy & sesame), vegan/gluten free alternative available for $x. 

BURGERS & SANDWICHES

Innsmouth-Style Fish & Chips  18
This New England pub favourite comes to the Storm Crow. Devour a Deep One’s catch of fresh beer-battered cod, served with tartar sauce, 
crispy fries and coleslaw. Add a piece of fish $5

Chicken Tendies (VP, GFP)  15
Like Chicken Nuggies, but BIGGER! Suitable for minions and high level demons alike. Enjoy these tendies with your choice of side. Served with 
sauced plums. Or, make Buzz proud of your plant-based life style and substitute for Beyond Tendies (+$3). To Infinity and Beyond!

Swamp Thing's Louisiana Linguine  21
Straight outta the bayou, this mouthwatering linguine dish is made with shrimp and squid, cherry tomatoes, cajun cream sauce, grana padano 
cheese and yes, some slightly sinister spinach. Comes with garlicky baguette and an ominous banjo twang.

Paladin Pesto Pappardelle   21
Uphold justice and righteousness with our virtuous pappardelle dish. Made with guanciale (cured pork cheek), peas and cherry tomatoes in 
pesto. Served with garlicky baguette.

Pad Thai Fighter (V, GF)  18
Grand Moff Tarkin’s favourite dish on the Death Star, this spicy noodle bowl will crush the rebellion of your hunger in one delicious stroke!  
House-made coconut sauce, tofu, carrots and red peppers conquer a bed of rice noodles. Garnished with lime, cilantro, and crushed peanuts.



All of our pies are 12” (eight slices), and are topped with a roasted garlic bulb. 
(GF) Cauliflower Crust available upon request +$4

 PIES FROM ABOVE

The Virgin Margherita  17
San Marzano tomato sauce and fior di latte, sprinkled with maldon 
salt. Topped with basil-infused oil.

Pope-rroni Pie  19
San Marzano tomato sauce, mozzarella cheese, pepperoni.

Forbidden Fruit  20
White sauce, pear, prosciutto, goat cheese and extra virgin oil.

Praise Chees-us! Our (Beefy) Savior!  19
San Marzano tomato sauce, ground beef, red onion, pickle, 
shredded cheddar and mozzarella.

Blessed Bianca  19
White sauce, mozzarella, brie and smoked bacon.

(GF): Gluten-Friendly
Prices are subject to applicable taxes.

Garden of Eatin’ (VP) 19
San Marzano tomato sauce, mozzarella cheese, banana peppers, 
mushrooms and spinach.

The Summer Sacrament  (V, GFP)  19
Pea puree, vegan mozzarella, corn, peas, mushroom, baby kale 
and cherry tomato.

Our pizza, who ART Hawaiian  19
San  Marzano tomato sauce, mozzarella, pineapple, peameal 
bacon and chili flakes.

The Thirteenth Apostle  19
Spicy Marzano tomato sauce, hot italian sausage, guanciale, 
fior di latte, pickled jalapeno, topped with pineapple habanero 
sauce

BUILD YOUR OWN HOLY PIE   13+  (Regular crust, San Marzano tomato sauce, mozzarella or vegan cheese) 

Choose your sauce
San Marzano Tomato Sauce (V)
Spiced San Marzano Sauce (V)
Vegan Mushroom Sauce (V) +$1
 

Double your cheese +$4 ea
Fior Di Latte Cheese
Mozzarella Cheese
Vegan Cheese 
Goat Cheese

Choose your veggies +$2.50 ea
Spinach
Banana Peppers
Caramelized Onions 
Red Onions
Pickled Jalapeños  
Cremini Mushrooms
Portobello Mushrooms 
Sliced Tomato
Red Peppers 
Pineapple

Choose your meat +$4.50 ea
Pepperoni
Bacon Strips
Montreal Smoked Meat
Calabrese
Ground Beef
Hot Italian Sausage
Beyond Meat Sausage +$1

Baptise your Holy Pie with a dip! $2 ea

Marinara Dip
Dill Ranch Dip
Vegan Sriracha Aioli  

Chili Oil 
BBQ Sauce 
Creamy Caesar Dip 

Like all of our food, our pizza dough is made with fresh, quality ingredients. We proudly use “00” flour from Italy.
Our pizza sauce is made in house from scratch.

 

LUNCH SPECIAL   17 Available daily from 12-4 p.m. Dine-in only.

Includes an 8” version of any of our Pies From Above and your choice of Fries or House Salad.
Upgrade to Caesar Salad or Chickpea Fries +$3, or Poutine +$4.95


