
MENU

W W W.PA N O B A R .C A



Chicken Fingers & Fries  10
2 Pieces of Chicken Tenders

Grilled Cheese & Fries  8

Small Classic Poutine  8

Cheeseburger & Fries  10
6oz. Patty, Brioche Bun, Mild Cheddar,  
and Mayonnaise.

Beef & Pork Hot Dog & Fries  10
5oz. Hot Dog Sausage, Bun, and Mayonnaise.

S A L A D S  &
S T A R T E R S

A P P E T I Z E R S

K I D S  M E N U

A D D  O N S : 
5oz. Grilled Chicken Breast 6

5oz. Breaded Chicken Breast 6

6oz. Ground Beef 6

4oz. Pulled Pork 6

Crispy Bacon 2

GLUTEN FREE GLUTEN AWARE VEGETARIAN
Please make sure to specify to 
your server that you need your 
items Gluten Free. 

Soup of the Week  9
Weekly inspiration from the kitchen team.

Kale Caesar Salad  16
Fresh Chopped Kale, Mixed Bacon Bits, 
Parmesan Cheese, Croutons, and Caesar 
Dressing

Sweet Potato Salad  14
Homemade Apple Cider Dressing, Diced Sweet 
Potatoes, Goat Cheese, Dried Cranberries, 
and Fresh Parsley

3 Item Platter  40
Your choice of 3 different appetizers.
Excluding nachos. Cannot repeat appetizers.

Chicken Wings 1lb.   18
Flavours: Weekly Special, Hot, Medium, Mild, 
Honey-Garlic, Honey-Hot, Dill Pickle, Lemon-Pepper, 
Cajun, Salt-Pepper.

Breaded Pickle Spears  12
Served with Ranch Dressing.

Jalapeño Poppers  16
Served with Sour Cream.

Breaded Ribs  16
10oz. of Breaded Pork Boneless Ribs, Tossed in 
Lemon-Pepper and a Side of Ranch.

Breaded Cheese Curds  16
8oz. of Breaded Cheese Curds Served with a 
Homemade Spicy Ketchup

Large Fries  10
1lb. of Potato Fries or Sweet Potato Fries.

House Nachos  24
Tortilla Chips, Topped with Mixed Cheese, Pickled 
Jalapeños, Black Olives, Diced Tomatoes, Fresh Red 
Onions, and Chipotle Sour Cream, with a Side of Fresh 
Pico De Gallo Salsa



B U R G E R S , S A N D W I C H E S 
&  M A I N S

FOR TAKE OUT INQUIRIES:
WWW.PANOBAR.CA 
780-865-7810

Classic Poutine  16
1lb. Fries, Cheese Curds, House Gravy.

Spicy Chicken Poutine  22
1lb. Fries, Cheese Curds, House Gravy, 
5oz. Cajun Seasoned Chicken Breast, Sautéed 
Onions and Bell Peppers, Topped with Chipotle 
Mayonnaise.

Pulled Pork Poutine  21
1lb. Fries, Cheese Curds, House Gravy, 4oz. Slow 
Cooked Pork Shoulder, Topped with Fresh Sliced 
Cabbage and Sautéed Onions.

Pano Beef Burger with Fries  20
6oz. Beef Patty, Brioche Bun, Chipotle 
Mayonnaise, Mild Cheddar, Crispy Bacon, 
Fresh Lettuce, Sliced Tomato and Sautéed Onions.

Pano Chicken Burger with Fries  20
5oz. Chicken Breast, Brioche Bun, Mayonnaise, 
Fresh Lettuce, Sliced Tomato and Crispy Bacon.
Substitute Brioche Bun with Flour Tortilla

Chicken Tenders with Fries  18
9oz. of Breaded Chicken Strips, Served with 
Plum Sauce.

Fish Tacos with Fries  18
3 Pieces of Battered Fish, Served on Flour 
Tortillas and Topped with Fresh Radishes, Sliced 
Cabbage, Fresh Pea Shoots, and Lemon-Garlic Aioli.

Chicken Quesadilla with Fries  20
5oz. Chicken Breast, Flour Tortilla, Mixed Cheese, 
Sautéed Kale and Onions, and Fresh Pico De Gallo 
Salsa.

Pulled Pork Sandwich with Fries  18
4oz. Slow Cooked Pork Shoulder, on a Brioche Bun 
and Topped with Cabbage, Pickled Red Onions, and 
Fresh Pea Shoots.

GLUTEN FREE GLUTEN AWARE VEGETARIAN
Please make sure to specify to 
your server that you need your 
items Gluten Free. 

S U B S T I T U T E
F O R  F R I E S
Side Poutine 7

Side of Weekly Soup 6

Side Kale Caesar Salad 7

Side Sweet Potato Salad 6

Side Onion Rings 6

D E S S E R T
Homemade Creme Brule 6

S I D E  D I S H E S
Side Poutine 8

Side Fries 5

Side Sweet Potato Fries 5

Side Kale Caesar Salad 8

Side Sweet Potato Salad 7

Side Onion Rings 7

Gluten Free Bread Substitute 1


