
f#ck mondays

Join us on Monday for 
new deals every hour!

12-1pm: ½ Price Snacks
1-2pm: $8 Wine Glasses

2-3pm: $20 Tacos
3-4pm: $10 Tostadas 

4-5pm: $10 Mezcal Cocktails
5-6pm: $10 Picnic Classics

6-7pm: $6 Desserts 
7-8pm: $8 Sangria

 2 for tuesdays

buy one get one free on all dishes!

 oyster bar wednesdays

½ Price Oysters

  thirsty thursdays

$8 Wine all day

fish fridays

½ Price Fish Dishes (until 4pm)

sangria saturdays

$8 Sangria (until 4pm)

 summer sundays

11am - 4pm
$10 Mezcal (copitas or cocktails)

oysters & raw
All Oysters served with Hot Sauce, Lime + Mezcal

½ dozen Cocktail Oysters   Crisp, Salty 
½ dozen Premium Oysters   Rich, Creamy
Pickerel Crudo   Jalapeño, Bull’s Blood Lettuce, Shallots

21

25

19

With thanks to Caleb, CJ, Claire, Drew, Elle, Emma, Gabby, Jack, Jason, Lorna, Mrugank, Taiya, Veronica, Zoe and Chef Joel

the daily draw

cantina Open all day,  Monday to Sunday

Bar Nuts
Poblano Salsa   Tortilla Chips
Pico de Gallo    Tortilla Chips
Guacamole   Tortilla Chips

snacks & sharables 

6

10

9

12

Street Corn   Maitake Mushroom, Jalapeño, Chipotle, Pecans, Mint
Chicharrón   Roasted Pork Belly Bites, Salsa Verde
Burrata   Pumpkin Seed Annato, Squash, Peppercorn

16

14
21

dessert

Spiced Chocolate Cake  Mascarpone
Burnt Cheesecake   Maple Syrup, Smoked Salt

11

9

turn over for more cocktails!

by the glass (2½ oz)

by the 500ml carafe (9 oz)

margaritas

13

29

picnic classics

Octopus   Salsa Verde
Baked Cheese   Honey, Sourdough
Scallop Ceviche   Lime, Melon, Cucumber, Tortilla Chips
Mushroom + Manchego  Brioche, Truffle, Honey
The PICNIC Sandwich  Smoked Ham, Monterey Jack, Relish, Apple
Duck Confit   Pickled Berries
Half Chicken   Black Kale-Cabbage-Radish Salad, Serrano, Roja

16

17

19

14

15

19

26

Pork Asada Taco  Slow-cooked Pork Shoulder, Salsa Roja, Pico 
Fish Taco  Guajillo Chilli & Herbs, Salsa Roja 

Cauliflower Taco  Chipotle Aioli, Lime, Fresh Cheese, Tajin 

27

29

25

tostadas & tacos

Tuna Tostada   Avocado, Orange, Chilli, Shallot, Radish
Shortrib Beef Tostada  Iceberg Lettuce, Chimichurri, Chipotle Aioli

19

23

Light and crispy fried corn tortilla topped with...

Build your own! With unlimited tortilla and sauces.



cantina

With space for 30, 
Picnic is a great spot 

for private parties 
& corporate events. 

Mail: snack@picnicbar.ca 
to start planning.

We have over 40 Tequilas + Mezcals at the bar! 
Order in a ‘copita’, to sip, with lime + salt, 
or as 'crema de mezcal': stirred over ice with a little agave. 

Tequila & Mezcal

Fresh Mango Margarita  (2 oz)  Fruity & Strong
Blanco Tequila, Mango, Lime, Agave

Sangria  (½ oz)  Light & Refreshing
Picnic Red Wine, Dry Curaçao, Fresh Orange, Bitters

Barrel-Aged Oaxaca Old Fashioned  (3 oz)  Strong & Complex
Anejo Tequila, Mezcal, Agave

The Pour Decision  (2½ oz)  Lightly Spicy & Crushable
Mezcal, Reposado Tequila, Lime, Ginger Beer, Bitters

Picnic’s Famous Miss Match  (3 oz)  Fruity & Boozy
Aperol, Bourbon, Lemon, Amaro

The Slush Bomb  (1½ oz)  A Fruity, Adult Slushy
Blanco Tequila, Glitter Bomb Beer, Orange & Lime, Ginger, Agave

Mezpresso Martini   (2 oz)  A Smoky, Pick-me-up 
Mezcal, Cold Brew Coffee, Tequila Coffee Liqueur, Liquor 43

Cocktails

Mango Agua Fresca   Fruity & Refreshing 
Fresh Mango, Lime, Agave, Ginger, Soda
 

A Little Less Foolish   Spicy & Complex 
Agave, Grapefruit, Lime, Jalapeño, Salt 

Spirit-Free Cocktails

Cantina Lime 12 by Quayle’s  Light Beer brewed with Lime & Salt  (16 oz) 

LUCA Lite   Light Lager  (16 oz)

Glitter Bomb by Phillip’s   Hazy Pale Ale (16 oz)

Orillia’s Pub Pint by Quayle's   Scottish Ale (16 oz) 
+ more than 20 cans from Quayle's, Wood Brothers & Others

Beers

12

11

12

12

13

5 oz

50

45

50

50

55

35

35

Sparkling, White & Orange Wine 
Tawse 'Spark'  Riesling  (Niagara, Ontario)

Matto  Pinot Grigio (Veneto, Italy)

PICNIC  Sauvignon Blanc  (Niagara, Ontario)

PICNIC  Chardonnay  (Niagara, Ontario)

20,000 Leguas  Orange Wine  (La Mancha, Spain)

Private Parties 
15

13

16

14

13

14

13

12

11

10

9

10

9½

Wood-fired Steakhouse 
& Cocktail Bar

 27 Mississaga St. W. 

High-Octane Italian!
now open in Barrie!
@ 55 Mulcaster St

Orillia’s Pub
just around the corner
at 9 Matchedash St N

Tawse 'Sketches of Niagara' Rose  (Niagara, Canada) 

Woolshed  Pinot Noir  (Victoria, Australia) 

PICNIC Red  Garnacha  (Aragón, Spain)

Pablo Claro  Cabernet Sauvignon  (La Mancha, Spain) 

11

12

12

13

45

55

50

53

35

Rose & Red Wine 

+ more than 30 other wines available. For any bottle, add $20 to the retail price to dine in 

With thanks to Caleb, CJ, Claire, Drew, Elle, Emma, Gabby, Jack, Jason, Lorna, Mrugank, Taiya, Veronica, Zoe and Chef Joel
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	Open all day,  Monday to Sunday
	oysters & raw
	All Oysters served with Hot Sauce, Lime + Mezcal
	½ dozen Cocktail Oysters   Crisp, Salty  ½ dozen Premium Oysters   Rich, Creamy Pickerel Crudo   Jalapeño, Bull’s Blood Lettuce, Shallots
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	snacks & sharables
	Bar Nuts Poblano Salsa   Tortilla Chips Pico de Gallo    Tortilla Chips Guacamole   Tortilla Chips
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	picnic classics
	Octopus   Salsa Verde Baked Cheese   Honey, Sourdough Scallop Ceviche   Lime, Melon, Cucumber, Tortilla Chips Mushroom + Manchego  Brioche, Truffle, Honey The PICNIC Sandwich  Smoked Ham, Monterey Jack, Relish, Apple Duck Confit   Pickled Berries Half Chicken   Black Kale-Cabbage-Radish Salad, Serrano, Roja
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	tostadas & tacos
	Light and crispy fried corn tortilla topped with...
	Tuna Tostada   Avocado, Orange, Chilli, Shallot, Radish Shortrib Beef Tostada  Iceberg Lettuce, Chimichurri, Chipotle Aioli
	19 23
	Build your own! With unlimited tortilla and sauces.


	Pork Asada Taco  Slow-cooked Pork Shoulder, Salsa Roja, Pico  Fish Taco  Guajillo Chilli & Herbs, Salsa Roja  Cauliflower Taco  Chipotle Aioli, Lime, Fresh Cheese, Tajin
	27 29 25


	dessert
	Spiced Chocolate Cake  Mascarpone Burnt Cheesecake   Maple Syrup, Smoked Salt
	11 9


	the daily draw
	f#ck mondays Join us on Monday for  new deals every hour!
	12-1pm: ½ Price Snacks 1-2pm: $8 Wine Glasses 2-3pm: $20 Tacos 3-4pm: $10 Tostadas  4-5pm: $10 Mezcal Cocktails 5-6pm: $10 Picnic Classics 6-7pm: $6 Desserts  7-8pm: $8 Sangria
	2 for tuesdays buy one get one free on all dishes!
	oyster bar wednesdays ½ Price Oysters
	thirsty thursdays $8 Wine all day
	fish fridays ½ Price Fish Dishes (until 4pm)
	sangria saturdays $8 Sangria (until 4pm)
	summer sundays 11am - 4pm $10 Mezcal (copitas or cocktails)


	margaritas
	by the glass (2½ oz) by the 500ml carafe (9 oz)
	13 29

	turn over for more cocktails!


	cantina
	Tequila & Mezcal
	We have over 40 Tequilas + Mezcals at the bar!  Order in a ‘copita’, to sip, with lime + salt,  or as 'crema de mezcal': stirred over ice with a little agave.

	Cocktails
	Fresh Mango Margarita  (2 oz)  Fruity & Strong Blanco Tequila, Mango, Lime, Agave
	Sangria  (½ oz)  Light & Refreshing Picnic Red Wine, Dry Curaçao, Fresh Orange, Bitters
	Barrel-Aged Oaxaca Old Fashioned  (3 oz)  Strong & Complex Anejo Tequila, Mezcal, Agave
	The Pour Decision  (2½ oz)  Lightly Spicy & Crushable Mezcal, Reposado Tequila, Lime, Ginger Beer, Bitters
	Picnic’s Famous Miss Match  (3 oz)  Fruity & Boozy Aperol, Bourbon, Lemon, Amaro
	The Slush Bomb  (1½ oz)  A Fruity, Adult Slushy Blanco Tequila, Glitter Bomb Beer, Orange & Lime, Ginger, Agave
	Mezpresso Martini   (2 oz)  A Smoky, Pick-me-up  Mezcal, Cold Brew Coffee, Tequila Coffee Liqueur, Liquor 43
	15
	13
	16
	14
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	14
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	Private Parties
	With space for 30,  Picnic is a great spot  for private parties  & corporate events.
	Mail: snack@picnicbar.ca  to start planning.
	Spirit-Free Cocktails
	Mango Agua Fresca   Fruity & Refreshing  Fresh Mango, Lime, Agave, Ginger, Soda
	A Little Less Foolish   Spicy & Complex  Agave, Grapefruit, Lime, Jalapeño, Salt
	12
	11



	Beers
	Cantina Lime 12 by Quayle’s  Light Beer brewed with Lime & Salt  (16 oz)  LUCA Lite   Light Lager  (16 oz) Glitter Bomb by Phillip’s   Hazy Pale Ale (16 oz) Orillia’s Pub Pint by Quayle's   Scottish Ale (16 oz)  + more than 20 cans from Quayle's, Wood Brothers & Others
	10 9 10 9½


	Sparkling, White & Orange Wine
	Tawse 'Spark'  Riesling  (Niagara, Ontario) Matto  Pinot Grigio (Veneto, Italy) PICNIC  Sauvignon Blanc  (Niagara, Ontario) PICNIC  Chardonnay  (Niagara, Ontario) 20,000 Leguas  Orange Wine  (La Mancha, Spain)
	12 11 12 12 13
	35 35
	50 45 50 5055


	Rose & Red Wine
	Tawse 'Sketches of Niagara' Rose  (Niagara, Canada)  Woolshed  Pinot Noir  (Victoria, Australia)  PICNIC Red  Garnacha  (Aragón, Spain) Pablo Claro  Cabernet Sauvignon  (La Mancha, Spain)
	11 12 12 13
	45 55 50 53

	High-Octane Italian! now open in Barrie! @ 55 Mulcaster St
	Orillia’s Pub just around the corner at 9 Matchedash St N
	Wood-fired Steakhouse  & Cocktail Bar  27 Mississaga St. W.
	+ more than 30 other wines available. For any bottle, add $20 to the retail price to dine in



