
Local Beers  On Tap 

Picaroons Best Bitter 5% (Fredericton) 

A true English-style bitter. The hop profile is complex and appears throughout the beer from the nose to the long finish. The malt 

background is somewhat sweet and nutty and the fruity yeast character lends some peach and apricot notes to the experience. 

Picaroons Winter Warmer 7.5% (Fredericton) 

Their interpretation of the English barley wine is a big, strong hug of a beer. The intense alcoholic warmth sneaks up on the 

drinker, who is simply enjoying this beverage's fruity nose, malty sweetness and mahogany hue. 7.5% 

Grimross Pugnacious Porter 6.2% (Fredericton) 

A  verydark porter with surprisingly smooth roasted earthy flavours that linger on the palate. Very dry finish. 

Trailway Coffee Stout 6% (Fredericton) 

The coffee is a Kenyan roast locally roasted by Whitney Coffee Co. Taste and aroma is pretty much dominated by coffee and 

roast flavours initially, with a lot of chocolate flavours coming right behind.  

Hammond River Vanilla Bourbon Porter 9.2% (Quispamsis)  

An imperial porter, made with fresh Madagascar vanilla beans, roasted chocolate notes, with a subtle taste of Maker’s Mark 

bourbon. 

Big Axe Imperial Pale Ale 7.5% (Nackawic) 

Golden amber colour, brewed with centennial and golding hops from Southan Farms. Strong Hop Flavour, aroma and bitterness, 

with clean malty sweetness to provide the perfect balance.  

Celtic Knot Dark Passage Oatmeal Stout 5.2% (Moncton/Riverview) 

The base malt is the English Maris Otter giving it a rich silky malt base. Roasty and chocolate notes are also noticeable with a very 

low hop presence. The oatmeal gives this beer a rich silky mouth feel. 

Pump House Cadian Cream Ale 5%(Moncton) 

A golden coloured ale lending itself to the wonderful malty aromas layered with just a kiss of spicy hops for a clean, smooth fin-

ish that will keep you coming back for more. 

Petit Sault Tante Blanche 4.7%(Edmunston) 

A Belgian-style white beer with a delicately balanced nose hinting of citrus and coriander with a discreet spicy ending. Dense, 

white foamy head crowns this refreshing witbier made with natural ingredients and brewed with pure Edmundston water. 

Moosehead Lager 5% (St. John) 

A golden lager that is light in body and highly refreshing, offering a fine balance between malt sweetness and hop bitter-

ness.  Made from an age-old yeast culture, Moosehead Lager is brewed longer to impart its unique flavor  

Red Rover Fall Cider 7.5% (Hanwell) 

A semi dry cider brewed with fresh ginger 

              

              



 

Welcome to the James Joyce Pub  
You have entered a magical place, home to the most complete lineup of New Brunswick     

Breweries in existence. The New Brunswick craft brewing community is composed of a        

close-knit group of friends spread out over a great distance. It’s a unique business that seems to 

exist more through mutual cooperation than competition. The brewers share tricks of the trade, 

spare parts, and even lend real estate in some cases.  

There are no formal distribution lines for most of these beers. They are either hand delivered by 

their creators, or sent here with family, friends, and elected offi-

cials. Sometimes our demand   exceeds their supply. We will run 

out, but their tap will always be waiting for them when they  re-

turn. Some of the beers we feature are created by people who 

come home from fulltime jobs to spend their nights in foyers, 

garages, and basements converted into working breweries. All of 

Lobster, Crab and Spinach 

Dip, goat and cream cheese, 

spinach and the best parts of 

the sea, severed with grilled 

pita $16 



 

      

Wings  

Fresh Buttermilk fried to  

order Chicken wings,  

House made hot and sweet sauce 

and  blue cheese dip  

$ 13 

Nachos  

fresh fried corn chips, 

 tomatoes,  

bell peppers, red  

onions, jalapenos, shredded 

cheese, salsa and sour cream  

 $11.50 

 Add smoked pork $3.50 

add chicken $3.50 

 

Pub 

Lobster, Crab 

and Spinach 

Dip,  

goat and cream cheese, spinach 

and the best parts of the sea, sev-

ered with grilled pita  

$16 

grub 

  
The Lobster roll 

Maine style,  

smoked bacon, 

crispy shallots, 

lobster salad 

and crisp 

greens on a 

toasted bun 

with hand cut 

fries  

$23 

The Royal with 

cheese , 

 Featuring  

Local Valley 

beef,  

kosher pickles 

with the works 

and hand cut 

fries  

$16 

http://localvalleybeef.ca/ 

 

Green Pea Pakora 

Burger, (v) 

 paneer cheese , red pepper  

hummus, mint riata, crisp greens and 

hand cut fries  

$13 

Pulled Pork Burger, 

Featuring Pork  from Green meadow  

organics in  Havelock.  

House smoked  in a cherry and picaroons bitter BBQ sauce, aged white 

cheddar, old fashioned picnic slaw and hand cut fries 

$14 

The Neil Vass 

poutine,  

Featuring  

Lamb from Rudolph’s 

farm in  

lower Cambridge  

Hand cut fries, plaid to 

the bone, braised lamb, 

squeaky cheese curds, 

charred green onion and 

a Marbella style chutney 

$16 



 

      

The Big  

beef chop 

Serves 2-4 

 

32oz Prime rib chop 

House made demi glace, 

Hand cut New 

Brunswick fries with 

sea salt, 

Vegetables of the 

day , 

Dressed baby green 

salad . 

$79 

Please be aware there is a 35-40  

minute cook time on this item 

The joyce 

club  

Grilled chicken, 

smoked bacon, old 

cheddar, a fried egg, 

pesto mayo, lettuce 

and tomato on a 

ciabatta bun 

$15 

Steak Frites  

6 oz striploin hand cut 

fries demi glaze  

$24 

Fish and fries  

Picaroons Yippee I.P.A 

battered to order, 

Hand cut chips  

$15 

Fried Hen  

Buttermilk battered 

½ Cornish game 

hen,  

chive potato puree, our 

old fashioned  

picnic slaw and  

game hen jus    

$24 

Seared Scallop  

Bruschetta  

oven roasted tomato sour dough  

baguette spinach and Basil oil   

$13.50 

Caesar Salad 

 La ferme la diamont chorizo 

jam, house made dressing 

shaved parmesan and garlic 

croutons  

$11 

Smoked Pork  

Carnitas,  

Avocado mousse, Salsa 

Fresca, aged Cheddar,  

Cilantro, Pickled Radish 

$10 

Bloody salad  

Ruby red salad of shaved beet, 

fennel, red onion, red cabbage, 

baby greens, white balsamic  

vinaigrette, crumbled goat cheese, 

toasted walnuts  

$11 

Salmon cakes  

with house remoulade and tossed 

baby greens 

$12 


