
VISIT OUR WEST TORONTO BREWERY
LOCATED AT 837 RUNNYMEDE RD

@LOSTCRAFTBEER
@LOSTCRAFTCANARY

B E E R

T A K E
F L I G H T

DIVERCITY HELLES LAGER
ABV 5% IBU 15

LOST LIGHT LAGER
ABV 4% IBU 10

SUPERNATURAL IPA
ABV 6% IBU 20

REVIVALE LAGERED ALE
ABV 4.8% IBU 19

ROTATING TAPS
SCAN QR CODE

OLD SCHOOL PILSNER
ABV 4.2% IBU 22

B E E R T A I L S

4 OF ANY BEER ON TAP 
(5 OZ EACH)

$14

16 OZ / 60 OZ

$8 / $28

$8 / $28

$8 / $28

$8 / $28

D R I N K S

MICHELADA
LAGER, CLAMATO, LIME, HOT SAUCE

LEMON SHANDY
WHEAT BEER ,  LEMONADE

$10

CITRUS RADLER
LAGER, MIXED CITRUS SODA

$8

LAGERITA
HELLES LAGER, DEJADO TEQUILA, LIME
ORANGE

$10

$8

LOVE WHAT’S IN YOUR GLASS?LOVE WHAT’S IN YOUR GLASS?LOVE WHAT’S IN YOUR GLASS?LOVE WHAT’S IN YOUR GLASS?
SWING BY OUR RETAIL SHOP

AND TAKE SOME HOME!

$9 / $31

L I G H T  C O C K T A I L S

SKINNY MARGARITA
DEJADO TEQUILA, LIME, ORANGE 

$12

$12LO-CAL PALOMA
DEJADO TEQUILA, GRAPEFRUIT, LIME

Founded in 2015, Lost Craft Brewery is an independent
craft brewery based in Toronto. We focus on brewing
approachable craft beer inspired by unique beers from

around the world. Sustainability, inclusion, and community
building are at our core. Since day 1, our goal has been to

expand craft beer to new audiences, our mission is to make
world-class beer that is #CraftedForEveryone

O U R  B R E W E R Y

W I N E  6 OZ / BTL

  $9 / $36
  $9 / $36

$10 / $38

HOUSE RED 
HOUSE WHITE 

PROSECCO
ROSÉ $10 / $38

APEROL SPRITZ
APEROL, PROSECCO

$15

NEGRONI SBAGLIATO
LSDC GIN, CAMPARI, VERMOUTH, PROSECCO

$15

LOCAL SPIRIT OLD FASHIONED
LSDC WHISKY, BITTERS, SIMPLE, ORANGE PEEL

$16

H O U S E  C O C K T A I L S

CANTARITO
DEJADO TEQUILA, GRAPEFRUIT, ORANGE, LIME

$16

SPICY CAESAR
LSDC VODKA, CLAMATO, & A HINT OF HEAT

$15

$14LOCAL ESPRESSO MARTINI
LSDC VODKA, COFFEE LIQUEUR, CINNAMON, VANILLA

S P I R I T S 1 OZ

LOCAL SPIRIT TWO ROW VODKA                                        

LOCAL SPIRIT NORTHERN DRY GIN                                     

LOCAL SPIRIT TRIPLE BARREL WHISKY 

RUNNERS WHITE RUM 

DEJADO TEQUILA BLANCO 

 $9

 $9

 $9

 $9

 $9
ASK YOUR SERVER FOR FEATURED SPIRITS



C R A F T  R T D S  ( R E A D Y - T O - D R I N K )

DEJADO TEQUILA SODA
LIME, GRAPEFRUIT, REPOSADO ORANGE-VANILLA

LOCAL SPIRIT GIN FIZZ
PINK, PEACH

$9

$9

LOCAL SPIRIT VODKA SODA
BLUE RASPBERRY LIME, LEMON LIME, GRAPE, PEACH

$9

$9

DEJADO COCKTAILS
SPICY MARGARITA, SPICY PALOMA, CANTARITO

$9LOCAL SPIRIT PURE DRIVE
LEMON LIME, CHERRY LIME, BLUE RASPBERRY

LOCAL SPIRIT COLD BREW
ESPRESSO MARTINI

$9

N O N - A L C

POP $4

ROTATING NON - ALC BEER $7/8
NON-ALC ESPRESSO MARTINI $7
NON-ALC SPICY MARGARITA $7
NON-ALC SPICY PALOMA $7

JUICE $4

D R I N K S

YOUR FEEDBACK HELPS OUR
COMMUNITY GROW, LEAVE US A

GOOGLE REVIEW!

VISIT OUR WEST TORONTO BREWERY
LOCATED AT 837 RUNNYMEDE RD

@LOSTCRAFTBEER
@LOSTCRAFTCANARY

$9LOST CRAFT CIDER
APPLE, ROSE

E V E R Y D A YE V E R Y D A YE V E R Y D A Y
H O P P Y  H O U RH O P P Y  H O U RH O P P Y  H O U R

E V E R Y D A Y
H O P P Y  H O U R

M O N D A Y  -  F R I D A Y  |  O P E N  -  6  P M
W E E K E N D S  |  1 1 P M  -  C L O S E

$ 5  H A P P Y  A P P S
$ 7  L A G E R S

$ 1 0  M A R G A R I T A / P A L O M A
$ 8  H O U S E  R E D / W H I T E

D A I L Y  D E A L SD A I L Y  D E A L SD A I L Y  D E A L SD A I L Y  D E A L S

SMASH MONDAYS
$20 CLASSIC SMASH BURGER,

& FRIES + LAGER

PIE-PA TUESDAYS
 $3 OFF ALL PIZZAS & $7 IPAS

$2 OFF NACHOS & $2 OFF ALL
RTDS, SPIRITS & COCKTAILS

THURSDAY TURN UP

WING WEDNESDAY
$30 2LB LBS WINGS &
$25 LAGER PITCHERS

SEAFOOD SUNDAYS
$30 - FISH & CHIPS + LAGER



HOUSE FRIES                                        
FRESH-CUT FRIES TOSSED WITH IN-HOUSE
SEASONING

SWEET POTATO FRIES
CRISPY SWEET POTATO FRIES SERVED
WITH OUR SIGNATURE LOST SAUCE

PULLED PORK POUTINE
FRESH FRIES TOSSED IN SAVOURY BEEF GRAVY,
MELTY CHEESE CURDS & BBQ PULLED PORK

ONION RINGS
BATTERED & FRIED PUB STYLE ONION RINGS,
SERVED WITH LOST SAUCE

BUFFALO CAULIFLOWER
BATTERED & FRIED CAULIFLOWER BITES
TOSSED IN BUFFALO SAUCE & SERVED WITH A
SIDE OF RANCH

BRUSSELS SPROUTS
FRIED BRUSSELS SPROUTS TOSSED IN LEMON
VINAIGRETTE WITH FRESH ARUGULA, PICKLED
RED ONION & GRATED PARM

CLASSIC PRETZEL
WARM BUTTERY SOFT PRETZEL SERVED WITH
DIJON MUSTARD
+$3 BEER CHEESE SAUCE

HUMMUS PLATE
FRESH HUMMUS, CRISP CUCUMBER SLICES,
LEMON VINAIGRETTE, KALAMATA OLIVES, &
GARNISHED WITH SMOKED PAPRIKA
+$5 ADD FALAFEL 

NACHOS SUPREME
TWO LAYERS OF CRUNCHY TORTILLA CHIPS,
MELTED 3 CHEESE BLEND, JALAPENOS, OLIVES,
PICO DE GALLO, HOUSE-MADE BEER CHEESE
SAUCE WITH STREAKS OF SOUR CREAM, & 
A SIDE OF SALSA.
+$6 ADD GRILLED CHICKEN, FRIED CHICKEN,
+$4 PULLED PORK, EXTRA CHEESE, +$2 ADD
GUAC

VEGGIE BURGER
BLACK BEAN & SWEET POTATO PATTY ON
A POTATO BUN WITH SPICY HONEY GARLIC
SAUCE, PICKLED ONIONS, SHREDDED
LETTUCE & CRISPY FRIED ONIONS

SPICY FRIED CHICKEN SANDWICH 
FRIED CHICKEN BREAST DIPPED IN SPICY
OIL, SWEET PICKLES, MAYO, & CREAMY DELI
STYLE COLESLAW TO CUT THE HEAT.
+$3 ADD BACON

CHIPS N’ GUAC                            
FRESH CREAMY GUACAMOLE SERVED WITH
CRISP TORTILLA CHIPS

SHAREABLES

THE CANARY
LEMON PEPPER BACON & AMERICAN
CHEESE BETWEEN TWO POUNDED GRILLED
CHICKEN BREASTS, LEMON GARLIC AIOLI,
FRESH ARUGULA & GUAC ON A POTATO
BUN

$22

CHICKEN CAESAR WRAP
SHREDDED GRILLED CHICKEN IN A
TORTILLA WRAP PACKED WITH CAESAR
SALAD, CRUNCHY HERBED CROUTONS,
GRATED PARMESAN, & BACON BITS

$10

$12

$19

$14

$17

$16

$10

$14

$19

HANDHELDS

CLASSIC SMASH 
SMASHED BEEF PATTY ON A POTATO BUN
WITH AMERICAN CHEESE, LOST SAUCE,
SHREDDED LETTUCE, & SLICED PICKLES
+$3 ADD BACON +$4 DOUBLE SMASH

$12

$16

$19

$17

$18

$19

F O O D
SPICY BBQ
SMASHED BEEF PATTY ON A POTATO BUN
WITH AMERICAN CHEESE, SPICY BBQ
SAUCE, PICKLED ONIONS & CRISPY FRIED
CHILI ONIONS
+$4 ADD BEEF PATTY

ULTRA SMASH
2X SMASHED BEEF PATTIES ON A POTATO
BUN WITH 2X AMERICAN CHEESE, 2X
BACON & LOST SAUCE TOPPED WITH
CRISPY FRIED ONIONS

+$4 ADD SIDE HOUSE FRIES, +$5 SIDE SWEET
POTATO FRIES, ONION RINGS, BRUSSELS SPROUTS,
CAESAR SALAD, GREEK SALAD, +$3 GLUTEN-FREE
BUN

$10

Gluten-Free Vegetarian Vegan *Please let your server know of any allergies*
Late Night Menu
10 p.m - Close



P I Z Z A

3-CHEESE PIZZA 
HOUSE-MADE TOMATO SAUCE, MOZZARELLA,
GOAT CHEESE & PARMESAN

$20

$22

$23

$20

$13

$25

$24

M A I N S

CHICKEN TENDERS
3-PIECE FRIED CHICKEN TENDERS TOSSED
IN YOUR CHOICE OF SEASONING OR SAUCE
[LEMON PEPPER, SALT & PEPPER, CAJUN,
BUFFALO, SWEET HEAT, BBQ, HONEY
GARLIC, RANCH, BLUE CHEESE]
+$5 ADD 2 PIECES +$1 ADDITIONAL SAUCE

$19

PULLED PORK MAC N’ CHEESE
CREAMY FOUR CHEESE SAUCE, & PULLED
PORK TOSSED WITH A HALF POUND OF
PASTA, & TOPPED WITH HERBED
BREADCRUMBS

+$2 SUB VEGAN CHEESE, +$3 CREAMY GARLIC
DIPPING SAUCE +4 GLUTEN-FREE CRUST

MEDITERRANEAN
HOUSE-MADE TOMATO SAUCE,
MOZZARELLA, FRESH BRUSCHETTA MIX,
KALAMATA OLIVES, GOAT'S CHEESE,
GARNISHED WITH ARUGULA & BALSAMIC
REDUCTION

WINGS (1LB)
CRISPY FRIED CHICKEN WINGS TOSSED IN
YOUR CHOICE OF SEASONING OR SAUCE
[LEMON PEPPER, SALT & PEPPER, CAJUN,
BUFFALO, SWEET HEAT, BBQ, HONEY
GARLIC, RANCH, BLUE CHEESE]
+$16 ADDITIONAL LB +$1 DIPPING SAUCE

FISH N’ CHIPS
CRISPY BEER BATTERED COD ON A BED OF
CREAMY DELI STYLE SLAW, SERVED WITH
HOUSE FRIES, TARTAR SAUCE, & A LEMON
WEDGE

MUSHROOM TRUFFLE 
HOUSE-MADE BÉCHAMEL, MOZZARELLA,
RED ONIONS, GARLIC MUSHROOMS,
TOPPED WITH FRIED ROSEMARY, &
TRUFFLE OIL 

CANADIAN-EH 
HOUSE-MADE TOMATO SAUCE, MOZZARELLA, DRY-
CURED PEPPERONI, BACON BITS, CREMINI
MUSHROOMS, & FINISHED WITH SPICY MAPLE
SYRUP

Late Night Menu
10 p.m - CloseGluten-Free Vegetarian Vegan *Please let your server know of any allergies*

S A L A D S  &  B O W L S

$17

$18

$21

S W E E T S

APPLE CRUMBLE À LA MODE
WARM SPICED APPLES TOPPED WITH AN
OAT CRUMBLE, & A SCOOP OF VANILLA ICE
CREAM DRIZZLED WITH CARAMEL SAUCE
EXTRA SCOOP +$4

$14

$15

$8

POWER BOWL
QUINOA, KALE, CUCUMBER, TOMATO, CRUNCHY
FRIED CHICKPEAS, RED RADISH, & EDAMAME
WITH A THICK GINGER-CARROT MISO DRESSING. 

+$6 ADD GRILLED CHICKEN, FRIED CHICKEN, 
+5 FALAFEL

CAESAR SALAD
ROMAINE LETTUCE WITH A ZESTY CAESAR
DRESSING, BACON BITS, GRATED
PARMESAN & HERBED BRIOCHE CROUTONS

GREEK SALAD
ROMAINE LETTUCE, QUINOA, CRISP
CUCUMBER, KALAMATA OLIVES, DICED
TOMATO, RED ONION, GOAT CHEESE &
BALSAMIC VINEGAR

STRAWBERRY SORBET
STRAWBERRY SORBET, SERVED WITH
MIXED BERRY COULIS
EXTRA SCOOP +$4

100 HOUR BROWNIE
CHOCOLATIER, DENSER, & FUDGIER.
SERVED WITH CONFECTIONER SUGAR &
CARAMEL SAUCE
MAKE IT À LA MODE +$4

T H E  P U P P Y  P L A T T E R

PUPPY POWER BEEF BOWL
BLEND OF GROUND BEEF, CARROTS, & FLUFFY
QUINOA, FINISHED WITH A HARD‑BOILED
EGG & NATURAL EGGSHELL 

$8

$8CHICKEN PUP PIE
JUICY CHICKEN TENDERS, CARROTS, FLUFFY
QUINOA, SWEET POTATO, & CHEESE

$4PAWSICLE
REFRESHING FROZEN TREAT MADE WITH
PUMPKIN PURÉE, MIXED BERRIES, BANANA,
NATURAL PB (XYLITOL‑FREE), BLENDED TO
PERFECTION

SPICY TUNA TARTARE
TAMARI MARINATED AHI TUNA ON DICED
CUCUMBER, SMASHED AVOCADO, GARNISHED
WITH FRIED RICE PAPER, TOASTED SESAME
SEEDS, & A SPICY GOCHUJANG AIOLI

$22
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	@LOSTCRAFTBEER  @LOSTCRAFTCANARY
	VISIT OUR WEST TORONTO BREWERY LOCATED AT 837 RUNNYMEDE RD



	DRINKS
	CRAFT RTDS (READY-TO-DRINK)
	EVERYDAY HOPPY HOUR
	MONDAY - FRIDAY | OPEN - 6 PM WEEKENDS | 11PM - CLOSE
	$5 HAPPY APPS $7 LAGERS $10 MARGARITA/PALOMA $8 HOUSE RED/WHITE
	NON-ALC
	YOUR FEEDBACK HELPS OUR COMMUNITY GROW, LEAVE US A GOOGLE REVIEW!
	@LOSTCRAFTBEER  @LOSTCRAFTCANARY



	DAILY DEALS
	SEAFOOD SUNDAYS
	$30 - FISH & CHIPS + LAGER

	SMASH MONDAYS
	$20 CLASSIC SMASH BURGER, & FRIES + LAGER

	THURSDAY TURN UP
	$2 OFF NACHOS & $2 OFF ALL RTDS, SPIRITS & COCKTAILS

	PIE-PA TUESDAYS
	$3 OFF ALL PIZZAS & $7 IPAS

	WING WEDNESDAY
	$30 2LB LBS WINGS & $25 LAGER PITCHERS

	PIZZA
	3-CHEESE PIZZA  HOUSE-MADE TOMATO SAUCE, MOZZARELLA, GOAT CHEESE & PARMESAN
	CANADIAN-EH  HOUSE-MADE TOMATO SAUCE, MOZZARELLA, DRY-CURED PEPPERONI, BACON BITS, CREMINI MUSHROOMS, & FINISHED WITH SPICY MAPLE SYRUP
	MUSHROOM TRUFFLE  HOUSE-MADE BÉCHAMEL, MOZZARELLA, RED ONIONS, GARLIC MUSHROOMS, TOPPED WITH FRIED ROSEMARY, & TRUFFLE OIL
	MEDITERRANEAN HOUSE-MADE TOMATO SAUCE, MOZZARELLA, FRESH BRUSCHETTA MIX, KALAMATA OLIVES, GOAT'S CHEESE, GARNISHED WITH ARUGULA & BALSAMIC REDUCTION
	+$2 SUB VEGAN CHEESE, +$3 CREAMY GARLIC DIPPING SAUCE +4 GLUTEN-FREE CRUST

	$20
	$22
	$23
	$20
	MAINS
	CHICKEN TENDERS 3-PIECE FRIED CHICKEN TENDERS TOSSED IN YOUR CHOICE OF SEASONING OR SAUCE [LEMON PEPPER, SALT & PEPPER, CAJUN, BUFFALO, SWEET HEAT, BBQ, HONEY GARLIC, RANCH, BLUE CHEESE] +$5 ADD 2 PIECES +$1 ADDITIONAL SAUCE
	WINGS (1LB) CRISPY FRIED CHICKEN WINGS TOSSED IN YOUR CHOICE OF SEASONING OR SAUCE [LEMON PEPPER, SALT & PEPPER, CAJUN, BUFFALO, SWEET HEAT, BBQ, HONEY GARLIC, RANCH, BLUE CHEESE] +$16 ADDITIONAL LB +$1 DIPPING SAUCE
	FISH N’ CHIPS CRISPY BEER BATTERED COD ON A BED OF CREAMY DELI STYLE SLAW, SERVED WITH HOUSE FRIES, TARTAR SAUCE, & A LEMON WEDGE
	PULLED PORK MAC N’ CHEESE CREAMY FOUR CHEESE SAUCE, & PULLED PORK TOSSED WITH A HALF POUND OF PASTA, & TOPPED WITH HERBED BREADCRUMBS
	SPICY TUNA TARTARE TAMARI MARINATED AHI TUNA ON DICED CUCUMBER, SMASHED AVOCADO, GARNISHED WITH FRIED RICE PAPER, TOASTED SESAME SEEDS, & A SPICY GOCHUJANG AIOLI

	$13
	$19
	$25
	$24
	$22
	Gluten-Free
	Vegetarian
	Vegan

	SALADS & BOWLS
	GREEK SALAD ROMAINE LETTUCE, QUINOA, CRISP CUCUMBER, KALAMATA OLIVES, DICED TOMATO, RED ONION, GOAT CHEESE & BALSAMIC VINEGAR

	$17
	CAESAR SALAD ROMAINE LETTUCE WITH A ZESTY CAESAR DRESSING, BACON BITS, GRATED PARMESAN & HERBED BRIOCHE CROUTONS
	POWER BOWL QUINOA, KALE, CUCUMBER, TOMATO, CRUNCHY FRIED CHICKPEAS, RED RADISH, & EDAMAME WITH A THICK GINGER-CARROT MISO DRESSING.
	+$6 ADD GRILLED CHICKEN, FRIED CHICKEN,  +5 FALAFEL

	SWEETS
	APPLE CRUMBLE À LA MODE WARM SPICED APPLES TOPPED WITH AN OAT CRUMBLE, & A SCOOP OF VANILLA ICE CREAM DRIZZLED WITH CARAMEL SAUCE EXTRA SCOOP +$4
	100 HOUR BROWNIE CHOCOLATIER, DENSER, & FUDGIER. SERVED WITH CONFECTIONER SUGAR & CARAMEL SAUCE MAKE IT À LA MODE +$4
	STRAWBERRY SORBET STRAWBERRY SORBET, SERVED WITH MIXED BERRY COULIS EXTRA SCOOP +$4

	$18
	$21
	$14
	$15
	$8
	THE PUPPY PLATTER
	$8
	$8
	$4
	Late Night Menu 10 p.m - Close
	*Please let your server know of any allergies*




