Tequila & Mezeal
We have over 30 Tequilas + Mezcals at the bar!

Order in a ‘copita’, neat to sip, with lime + salt, or
as 'crema de mezcal': stirred over ice with a little agave.
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Further Foolishness (2% 0z) Jalapeno Tequila, Grapefruit, Lime, Salt 14
Michelada Light Beer, Clamato, Lime, Hot Sauce, Tajin 12
Oaxaca Old Fashioned (3 0z) Anejo Tequila, Mezcal, Agave 16
Sangria (‘2 oz) Picnic Red Wine, Dry Curacao, Fresh Orange, Bitters 13

Mezcal Negroni (3 oz) Mezcal, Campari, Cocchi Torino Vermouth 15
Mezpresso Martini (2 oz) Cold Brew, Liquor 43, Tromba Cafeto, Mezcal 13

Mother Theresa NA Beer, Clamato, Lime, Hot Sauce, Tajin 11

A Little Less Foolish Agave, Grapefruit, Lime, Jalapeno, Salt 12
Phony Negroni Non-Alcoholic Campari, Vermouth, Agave 11
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Beers
Common Lager by Quayle's Light Beer (16 oz) 9%
Steam Whistle Pilsner (16 0z) 9
Glitter Bomb by Phillip’s Hazy Pale Ale (16 oz) 10
Orillia’s Pub Pint by Quayle's Scottish Ale (16 oz) 9%
+ more than 20 cans from Quayle's, Wood Brothers & Others $MP
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Sparkling, White & Nrange Wine .. - [ ]
Tawse 'Spark’ Riesling (Niagara, Ontario) 12
Lagasca Viognier (La Mancha, Spain) 12
Picnic Sauvignon Blanc (Niagara, Ontario) 12 35
Picnic Chardonnay (Niagara, Ontario) 112 33
20,000 Leguas Orange Wine (La Mancha, Spain) 11
+ Bottleshop Whites: more than 50 other wines available.
to dine-in, add S20 to the retail price to dine in
Rose & Red Wine
Tawse 'Sketches of Niagara' Rose (Niagara, Canada) 11
Rosewood 'Lo-Fi' Pinot Noir (Niagara, Ontario) 13
Picnic Red Garnacha (Aragén, Spain) 12 35

Pablo Claro Cabernet Sauvignon (La Mancha, Spain) 12%

+ Bottleshop Reds more than 50 other wines auailable
for any bottle, add S20 to the retail price to dine in
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is derived from the
Spanish word ‘orilla’
meaning the shore of
a lake, or river.
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Private Parties
With space for 30,
Picnic is a great spot

for private parties
& corporate events.

E-mail: snack@picnicbar.ca

to start planning.
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Wood-fired Steakhouse

27 Mississaga St. W, Orillia
eat@thecommonstove.com
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THE HOG s PENNY

Orillia’s Pub.
Authentically British.

9 Matchedash St. N, Orillia
eat@thehogandpenny.com
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LUCA

High-Octane Italian

55 Mulcaster Street, Barrie.
eat@lucabarrie.com



Snacks

Picode Gallo Tortilla Chips 9 ?C l’lcic
Refried Beans Tortilla Chips 10
Guacamole Tortilla Chips 11

(]
Chicharrén Crispy Pork Rinds 4 cantl n a

Nuts & Crickets 6
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Raw Bar Jhe Daily Draw

All Oysters served with Hot Sauce, Lime + Mezcal
Y2 dozen Cocktail (PEI) Crisp, Salty 19

Y= dozen Premium (PEI) Rich, Creamy 24
3x Feature Oysters (BC) Pickled Shallot, Melon, Lime 15
Scallop Ceviche Lime, Melon, Cucumber, Tortilla Chips 19 12-1pm: 2 Price Snacks
Sea Bass Tostada Sweet Potato, Chilli, Onion, Cilantro 21 1-2pm.: . Pr%ce OySte,rS
2-3pm: 'z Price Classics

Tuna Tostada Avocado, Orange, Chilli, Shallot, Radish 21

3-4pm: /2 Price Tacos
— TN 4-5pm: 3510 Mezcal Cocktails
5-6pm: S5 Cerveza
Entradas 6-7pm: % Price Entradas
7-8pm: S8 Wine Glasses
8-9pm: $S10 Copitas
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F*CK Mondays

Join us on Monday for
new deals every hour!

Small plates, designed to share

Avocado Salad Baby Gem, Smoked Walnuts, Lime, Cilantro 11
Baked Cheese Chorizo Jam, Tortilla Chips 17 Classic Tuesdays
Papas al Aji Potatoes, Scallion Crema, Chili, Green Onion 12 72 Price Picnic Classicos
Street Corn Ribs Chipotle Aioli, Lime, Fresh Cheese, Tajin 13

. ) Oyster Bar Wednesdays
Octopus Carpaccio Black Olive Sauce, Orange 18

Y2 Price Oysters
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9- Thirsty Thursdays .
acod S5 beers & $10 Mezcal Cocktails
Build your own, with unlimited Salsa/Crema, Pico de Gallo & Tortillas
Fish Fridays

Barbacoa Slow-cooked Beef Brisket, Salsa Roja 30

o .

Guagjillo Chicken Marinated, Roasted Chicken, Avocado Salsa 28 7 price seafood (until 4pm)
Whole Fish Guaijillo Chilli & Herbs, Salsa Roja 32

Sweet Potato Caramelized Onion, Scallion Crema, Cotija Cheese 26
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o o o Sunday Siesta
ym m“ Closed for family time + naps!

Old Favourites, on the menu for years!

Mushrooms *+ Manchego Brioche, Truffle, Honey 14 CARRNY)
Picnic Sandwich Ham, Cheese, Cavana Pickle, Apple 15

Sangria Saturdays
$8 Sangria (until 4pm)

Duck Confit Saskatoon Berries 19
Foie Gras Sourdough Toast 14
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Desserts

Spiced Chocolate Cake 10
Vanilla Flan Caramel 9




