
Cold rice paper wraps, rice noodles, lettuce, cabbage, sweet peppers, cucum-
bers, and mint served with coconut hoisin sauce choice of Shrimp or Avocado 
(4 pieces) 

Appetizers

Soups & Salads

Edamame / 8.5

Steamed 
dumplings / 9.5

Stacked  
Sushi / 9.5

Crispy  
Rolls / 9.5

Spring 
Rolls / 9.5

Salad 
Rolls / 9.5

Banh Xeo / 8

Beef N Bok 
Choy / 12

Open Faced 
Bao / 12
Poutine / 14

Vietnamese
Wings / 17

Wings / 16

Surf & Turf / 13

Beef 
Skewers / 13

Grilled 
Octopus / 16

Pork Ribs / 12

Mixed 
Greens / 10

Stacked 
Salad / 12

Mango 
Salad / 12

Pho / 14

(519) 252-ERIE (3743)  
www.ErieStGastroPub.com

plus taxes 
Gratuity added to 
groups of 6+ or more

Steamed and tossed with sea salt or seasoned sesame oil 

Choice of chicken (6 pieces) or veggie (6 pieces) with a sauce choice of 
Sweet Chili Fish Sauce or Sweet Chili Sauce

Avocado, cucumber, sweet pepper, fresh jalapeño Mayo, Choice of Smoked 
Salmon, Veggie or Shrimp  (2 pieces)

Homemade deep fried rice paper wraps with a sweet chili sauce, choice of 
Pork or Veggie (3 pieces) 

Homemade deep fried rolls choice of Seafood or Veggie with a dipping sauce 
choice of Vietnamese Fish Sauce or Sweet Chili Sauce (4 pieces) 

Vietnamese taco, lettuce, sweet pepper, cucumber, mango, sweet chili puree, 
choice of Tofu, Beef or Pork Belly 

Homemade beef roll, steamed bok choy, served with a dipping sauce Choice of 
Teriyaki or Sweet Chili Sauce (4 pieces) 

Steamed bao, jalapeño mayo, choice of Beef or Pork Belly (4 pieces)

French fries with cheese curds and gravy topped with pork belly 

Vietnamese sticky wings in sweet chili pineapple fish sauce 

Fried with housemade sauce choice of Honey Ginger BBQ or Hot BBQ 

Tempura shrimp & pork belly with teriyaki sauce and mango salad 

Beef skewers in a teriyaki sauce, ginger, mirin wine 

Pan fried in an oyster, ginger, sake sauce with sweet peppers & grilled onions 

Sticky vietnamese pork ribs in sweet chili pineapple fish sauce

Ask your server for Happy Hour & Daily Specials 

fresh lettuce tossed, avocado, sweet peppers, tomato, carrots, cucumber, 
and homemade dressing (Balsamic or chef inspired Japanese Style)  
add chicken or shrimp for +$5

avocado & mango, sweet peppers, stacked salad topped with tofu or smoked 
salmon & shrimp with a chef inspired Japanese style dressing.  
add chicken or shrimp for +$5

Mango, sweet peppers, onion, chili flakes, marinated in lime & tossed in a 
Vietnamese dressing & choice of Chicken Breast, Shrimp or Tofu

rice noodles, broth, bean sprouts, onion and coriander, choice of Chicken, 
Shrimp, Beef, Veggie or Tofu

accomodations can be made where symbols indicate



Fried chicken, tomato, onion, chipotle mayo, mustard & honey ginger BBQ sauce

Asian style beef ribs marinated in a sherry wine with organic black sticky rice, 
topped with a fried egg omelette and steamed bok choy

Asian-style braised beef marinated in our red wine, lemongrass, ginger, carrot, 
taro root and served with organic black sticky rice

Housemade beef patty, cheese, lettuce, tomato, grilled onion, pickle, ketchup, 
mustard and mayo 

Yellow curry prepared with chicken broth, potatoes, carrots and served with  
organic black sticky rice Choice of Tofu, Chicken or Shrimp

Marinated in a sake, turmeric, galangal, ginger, coconut cream sauce, served  
with carrot and organic black sticky rice

Rice noodles, onion, egg, vegetable broth, shrimp paste and bean sprouts
your Choice of Japanese Tofu, Chicken or Shrimp

Burgers & Buns

Entrees

(519) 252-ERIE (3743)  
www.ErieStGastroPub.com

plus taxes 
Gratuity added to 
groups of 6+ or more

accomodations can be made where symbols indicate

with choice of French Fries, Mixed greens salad, Sweet Potato Fries  
Upgrades Available - Pork Belly, Gravy, Poutine, avocado, or egg

Beef / 16.5

Bun Cha  
Gio / 18.5

Pad Thai / 18.5

Curry / 19

Salmon  
Fillet / 22

Ox Tail / 24

Bo Kho / 22

Trio Beef
Ribs / 22

Crispy  
Noodle / 18.5

Udon  
Noodle / 18.5

Singapore  
Noodle / 18.5

Fried  
Chicken / 16.5

Double
Pork / 16.5

Beef 
Brisket / 16.5

pulled pork & pork belly with Vietnamese slaw, mustard, chipotle mayo and  
a honey ginger BBQ sauce

Beef brisket with Vietnamese slaw & housemade Vietnamese brisket sauce

Crispy egg noodles stir fried with vegetables in a ginger, sesame oyster sauce 
Choice of Tofu, Chicken or Shrimp

Japanese udon noodles stir fried with vegetables in a ginger, sesame oyster 
sauce Choice of Tofu, Chicken or Shrimp

Rice noodles tossed with vegetables, bean sprouts and shredded egg, sauteed in  
curried spices Choice of Tofu, Veggies, Beef, Chicken or Shrimp

Teriyaki Salmon fillet, grilled veggies and organic black sticky rice

Vermicelli noodle, shredded salad, cucumber, Vietnamese pickled diakon/carrot, 
mint with sweet & sour dipping sauce, topped with a veggie crispy roll, choice of 
Tofu, Chicken, Beef or Shrimp and 2 Spring Rolls choice of veggie or seafood

pairs well with Peach Bourbon Smash $14 / Muscedere Vineyards, Cabernet Franc 9oz -$11.75 / bottle -$31 / Pale Ale

pairs well with The Last Stop $18 / Muscedere Vineyards, Cabernet Franc 9oz -$11.75 / bottle -$31 / Stout

pairs well with Pumpkin Pie Mule $15 / Marynissen Estates, Pinot Grigio 9oz -$11 / bottle -$29 / Blonde Ale

pairs well with Sugar Plum Negroni $12 / Muscedere Vineyards, Pinot Noir 9oz -$13.50 / bottle -$36 / Pale Ale

pairs well with Smokey Harvest Apple Margarita $18 / Meldville Wines, Chardonnay 9oz -$12.50 / bottle -$33 / Wheat Beer

pairs well with Erie St Manhattan 14$ / Meldville Wines, Chardonnay 9oz -$12.50 / bottle -$33 / Stout

pairs well with Apple Cranberry Mule $15 / Marynissen Estates, Sauvignon Blanc 9oz -$12 / bottle -$33 / Pale Ale

pairs well with Apple Cranberry Mule $15 / Marynissen Estates, Sauvignon Blanc 9oz -$12 / bottle -$33 / Pale Ale

pairs well with Royal Fizz $14 / Marynissen Estates, Sauvignon Blanc 9oz -$12 / bottle -$33 / Pale Ale

pairs well with Winter Mojito $13 / Marynissen Estates, Pinot Grigio 9oz -$11 / bottle -$29 / Lager

pairs well with Orchard Old Fashioned $14 / Two Sisters Vineyards, Margo Rosé 9oz -$13.50 / bottle -$32 / Lager

pairs well with Erie St Manhattan 14$ / Château des Charmes, Cabernet Merlot 9oz -$9.50 / bottle -$25 / IPA beer

pairs well with Sugar Plum Negroni $12 / Château des Charmes, Cabernet Merlot 9oz -$9.50 / bottle -$25 / Red Ale

pairs well with Pumpkin Pie Mule $15 / Château des Charmes, Cabernet Merlot 9oz -$9.50 / bottle -$25 / IPA beer

Ask your server for Happy Hour & Daily Specials 


