
WARM UP

Warm Up Platter                                                  55�  
Fried calamari, 1lb lemon pepper wings, 
waffle fries, tater tots, chipotle ketchup, 
harissa aioli, buttermilk ranch

Ribs, Wings ’n’ Tings                                         70�
Sous vide BBQ ribs, 1lb hot wings, waffle 
fries, carrot + celery sticks, cucumber 
ranch, buttermilk ranch, chipotle ketchup

Loaded Nachos  GF  VG� 26
Corn chips, mozzarella cheese, pickled 
jalapeños, grilled corn pico de gallo, sour 
cream, tomatillo salsa, salsa asada  
ADD Beef or Impossible Beef Chili  6

1lb or 2lb Wings� 18/34
Valentina OR lemon black pepper,  
buttermilk ranch dip

Corn Dog Bites� 18
Cornbread batter, all beef hot dog, spicy 
mustard, chipotle ketchup 
*Vegetarian corn dogs available*

Fried Calamari   LF� 23
Harissa aioli, fried parsley, lemon 

Mozzarella Sticks  VG� 16
Seasoned breading, mozzarella, spicy 
marinara

Fish ’n’ Chips� 25
Tempura batter, 6oz haddock, tartar sauce,  
salt + vinegar chips, lemon wedge

Chips, Dips ’n’ Sticks  GF  VG� 17
French onion dip, red beet hummus,  
dill ranch dip 

HANDHELDS

PIZZA

Philly Cheese Steak� 28
Creamy garlic sauce, mozzarella + smoked 
provolone, flank steak, green pepper, cremini 
mushroom, white onion

Chorizo� 28
Pomodoro sauce, mozzarella + old white  
cheddar, chorizo sausage, goat cheese, 
white onion, scotch bonnet

Veggietality  VG  V*� 26
Pomodoro sauce, mozzarella + old white ched-
dar cheese, diced green + red peppers, black 
olives, cremini mushroom, diced roma tomato, 
white onion

Quattro Cheese  VG  V*� 26
Pomodoro sauce, mozzarella + old white  
cheddar cheese, smoked provolone,  
gorgonzola

Combo Platter� 80
Choose any 3 pizzas!
 
*Vegan cheese available*
 

SWEET ENDING

Served with waffle fries + chipotle ketchup

ADD Creamy Garlic or Marinara  3 

** Parties of 8 or more will be subject to 1 bill 
and an 18% gratuity charge**

toronto@wearespin.com 
@spintoronto

SPIN Clubhouse                                                   26 
Texas toast, chicken breast, bacon, American  
cheddar, ham, omelette, tomato, iceberg       
lettuce, mayonnaise

Corned Beef Sammie � 28
Sourdough bread, sliced corned beef, swiss 
cheese, sweet n’ smokey mustard aioli, sauer-
kraut, white onion, dill pickles

Falafel Sandwich VG  V� 24
Falafel, hummus, tomato, pickled turnips,   
parsley + onion salad, tahini 

(GF) Gluten Free / (VG) Vegetarian /  (LF) 
Dairy Free

Churros  VG� 16
Caramel + chocolate filled, cinnamon sugar                         

Munchies Plate  VG� 18
Sour keys, Twizzlers, honey dijon Kettle chips, 
all-dressed Ruffles, sweet chilli heat Doritos



COCKTAILS

Annapurna’ Colada � 18 / 68
Havana 7yr rum, Malibu rum, coconut  
pandan + vanilla syrup, kiwi, lemon, lime, tiki 
bitters

You Deserve a Mai Tai� 18 / 68
Havana 3yr rum, Goslings rum, Campari, 
orgeat, pineapple, lime, angostura bitters
*contains nuts*

Spicy Mangonada � 18 / 68
Tromba blanco tequila, Cointreau,  
chili, mango, lime 

 
Yuzual Suspect� 18 / 64 
Wild Turkey bourbon, Grand Marnier, 
yuzu,  cinnamon + anise syrup, passionfruit,               
angostura bitters, scotch rinse

 
Sakura Kooler� 16 / 60 
Basil-infused Spring Mill gin, Sloe gin, 
sake, berry shrub, lemon, cherry + cardamom 
bitters, soda

 
Matcha Point� 16 
Cucumber-infused Spring Mill vodka,  
Galliano, matcha, honey, coconut cream, 
black sesame
 
Don’t see what you love? We can make 
classic cocktails, just ask!

Cocktail/Pitcher 

THE FUN ZONE
Green Tea Shot� 9
Jameson, peach, lime

Jello Shot� 5
Rotating... Ask your server  
or bartender!

WINE

RED	                  		   

Tinedo Ja!                    	             14/18/56 
Tempranillo, Spain

Baywood Cellars            	             16/20/64 
Cabernet Sauvignon, California 

WHITE	                  		   

921		                   	             14/18/56 
Pinot Grigio, Italy

Misty Cove	                                 16/20/64
Sauvignon Blanc, New Zealand 

SPARKLING + ROSÉ       	

Zinio        	             		             14/18/56
Rosé, Spain

Antica Vigna          	            16/20/64
Prosecco, Italy 

        6oz / 9oz / Btl



CANS + BOTTLES

NON-ALCOHOLIC

Pabst Blue Ribbon  � 8
Lager 4.5%

Burdock Brewery - Château � 9
Lager 4.5%

Collective Arts - Life in the Clouds� 9
IPA 6.1%

Burdock Brewery - Cherry B� 9
Dry Hopped Sour 5.2%

Collective Arts - Local Press� 9
Apple + Cherry Cider 5.8%

Bellwoods Brewery - Jutsu� 9
Pale Ale 5.6% 
 
Sol                                                                                    9�
Golden Lager 4.5%

White Claw� 9
Black Cherry, Mango, Lime or Grapefruit 5%

Like a Virgin	                           	                9
Black currant, honey, lime, black cherry, ginger 
beer

Crazy In Love                                    	                9
Hibiscus, mint, guava, lime 

Bellwoods Brewery - Jelly King	            8
Rotating non-alcoholic sour beer 		
		      	
Collective Arts - Botany                                    6 
Sparkling Water
Black Cherry + Vanilla or White Peach + 
Cardamom

Heineken 0.0	                         	            6

Red Bull		                         	            5

San Pellegrino 	                         	            5

DRAUGHT BEER

BackSPIN -  
House Lager� 10 / 34
Light Lager 4%

Burdock Brewery - 
Vermont� 11 / 40
Pale Ale 4.5%

Blanche de Chambly                                                                               11   / 40 
Belgian Fruit Wheat Ale 4%�

Unibroue NEIPA� 11 / 40
New England IPA 6%

Woodhouse Brewing Co - 
Lager� 11 / 40 
Amber Lager 5% 
 
Bellwoods Brewery -  
Jelly King � 11 / 40
Dry Hopped Sour Ale 5.6%

Nickel Brook Brewing Co - 
Party Dad� 11 / 40
Session IPA 3.5% (low ABV!)

Sapporo� 11 / 40
Japanese Lager 4.9%

Guinness� 11
Irish Stout 4.2%

Pint/Pitcher


