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WING SAUCES

SWEET POTATO FRIES
Crisp plank cut sweet potato fries, served with Out 

Back chipotle sauce. 3.99

FRENCH FRIES
Piping hot, thick cut salted French fries golden on the 

outside and fluffy on the inside. 3.69

GRILLED CHICKEN QUESADILLA
Fresh flour tortilla loaded with grilled chicken, blended 

cheeses, fresh tomato, green pepper  
and red onion. 9.99

* Add guacamole for 1.39

ONION RINGS
Our thick-cut onion rings, made from whole white 

onions, battered and spiced, served  
golden brown. 4.29

TANGY FISH TACOS
Two soft shell tacos, filled with deep fried spiced cod 

fillets, guacamole, pico de gallo, cilantro, shredded 
lettuce and topped with a Garlic aioli. 8.49

 EDAMAME PODS 
Out Back original, steamed and  
seasoned to perfection. 4.99 

BAKED GARLIC AND SPINACH DIP
Crispy pita points with our warm spinach dip made 

with roasted garlic, artichokes,  
parmesan and cream cheese. 8.29

TEXMEX NACHOS
Piled high with shredded and queso cheese, fresh 

tomato, green pepper, red onion and jalapenos, topped 
with fresh green onion, served with a fire 

 roasted salsa and sour cream. 11.49
* Add guacamole for  1.39

* Add ground beef, or chicken for 2.49 

TRADITIONAL WINGS
One pound of lightly breaded chicken wings tossed in 

your choice of sauce or dry rub.  
Served with a side of ranch. 10.99

SIGNATURE HOUSE SALAD 
Fresh garden greens with cucumber, shredded red 

cabbage, shaved carrots, red onion and tomatoes with 
our signature house vinaigrette and tossed with our 

freshly baked croutons. 6.79

CLASSIC CAESAR
Crisp romaine lettuce tossed in a creamy garlic and 

parmesan dressing, topped with smokey bacon, 
parmesan cheese and croutons. 7.59

GREENS AND GOAT 
Fresh mixed field greens topped with radish, chopped 
walnuts, dried cranberries, goat cheese crumble and 

cilantro lime dressing. 7.99
* Add grilled or crispy chicken for 2.49

Dressing Options
Cilantro Lime | Ranch | Caesar 

House Vinaigrette 
Sweet Mango Vinaigrette

Balsamic Vinaigrette

VEGETARIAN GLUTEN FRIENDLY

Sauces & Rubs

 House BBQ | Medium | Frank’s Buffalo | Honey Garlic | Fire and Ice | Sweet Chili
Dry Rub - Cajun, Lemon and Pepper, Habanero Mango, Maple Bacon

* Add grilled or crispy chicken to any salad for 2.49 
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SHACK CAESAR WRAP
Crisp romaine lettuce with grilled chicken in a creamy 

garlic and parmesan dressing, tossed with smokey 
bacon, parmesan cheese and croutons 

in a fresh flour tortilla. 9.29

THE CHICKEN RANCHER
Lightly breaded chicken, creamy ranch dressing and 
blended cheeses with lettuce, tomato and smokey 

bacon wrapped in a fresh flour tortilla. 8.69
* Fire it up for 0.99

ANGRY BIRD BUFFALO CHICKEN
Lightly breaded chicken breast tossed in Frank’s Buffalo 

sauce with lettuce, tomato and mayo  
served on a fresh bakery bun. 9.29

Gluten free bun available 
* Add bacon for 1.39

* Add cheese for 0.99

GOLDEN FRIED CHICKEN TENDERS
Breaded and seasoned chicken strips deep fried and 

served with your choice of side. 10.19

* Toss ‘em in your favourite wing sauce or rub for 0.99

THE PORTOBELLO BURGER 
A grilled and seasoned portobello mushroom topped 

with roasted red peppers, goat cheese and arugula, 
served on a fresh bakery bun. 10.99

CHARBROILED SHACK BURGER
Flame grilled all beef patty, served on a fresh bakery 

bun with lettuce, tomato, red onions and pickles. 8.29

Additional Regular Toppings for 0.99 each
Swiss cheese, fried egg, onion tanglers, cheddar cheese, 

mozzarella cheese or jalapenos
Additional Premium Toppings for 1.39 each

Cheese curds, goat cheese, feta,  
bacon, Peameal bacon or guacamole

 Sweet Chili Tofu Stir-Fry 
Grilled tofu with seasonal vegetables and a sweet chili 

and honey garlic glaze over a wild rice blend. 9.99

Drinks  2.49
Coke, Diet Coke, Ginger Ale,  

Sprite, Root Beer and Iced Tea

Juice  3.00
Orange, Apple, Cranberry, Pineapple

Monster Energy  2.50

Coffee & Tea  1.69

Domestic Bottles  ..................................................................  4.50 
Bar Rail  |  1oz  .......................................................................  4.50 
Wine  |  5oz  ......................................................................  6.75

Draught
Domestic  |  Pint  ........................................................... 5.75
 |  Pitcher  .................................................  17.00

Premium  |  Pint  ..........................................................  6.50
 |  Pitcher  ................................................. 18.00

Import  |  Pint  ........................................................... 7.50

32oz. Domestic Mini Pitcher 8.50
Tasting Paddle (anything on tap)  7.50

Pints 20oz, Pitcher 60oz, Mini Pitcher 32oz

VEGETARIAN GLUTEN FRIENDLY




