
 
 

HOURS OF OPERATION 
 

PUB 

 

Monday–Wednesday        5pm-midnight 

Thursday                            5pm-12:45am 

Friday-Saturday         11:30am-12:45am 

Sunday                                5pm-12:45am 
 

425-1501 
 

BEER MARKET 

 

Monday-Wednesday  11:30am-midnight 

Thursday                             11:30am-1am 

Friday                                  11:30am-2am 

Saturday-Sunday                      5pm-2am 
 

422-5200 
 

TAP ROOM 

 

Private Function Space 

Open by Booking 

422-1289 

 

 

 

 

 
BE A ROCK STAR!BE A ROCK STAR!BE A ROCK STAR!BE A ROCK STAR!    

 

 

The ROCK BAND challenge continues through 
March and there’s still lots of time to qualify for 
the chance to win the grand prize – a private 
party at the Atlantic Beer Institute.  Whether 
you’re a guitar picker, a drum beater or a singing 
superstar, come down and join the fun.  There 
are lots of nightly prizes – and not just for best! 

 

ENTERTAINMENT SCHEDULE 
 

      March 2-7       Shameless 
     

    March 9-14       Pogey 

       

   March 16-21      Wreckhouse 
 

        March 17 Special St. Patrick’s 

Day Matinee with 

BOB LAMBERT 
 

            March 22-29 Signal Hill 
 

Don’t miss Signal Hill Sundays! 
 

PUB PRIME-TIME MATINEES 
 

Join us Friday afternoons from 5:30 to 8:30 

when Paul Lamb and Cory Tetford rock the 

Lower Deck stage.  Paul Lamb goes solo for 

the Saturday matinee show from 5:30 to 8:30.  

 

ROCKIN’ AT THE RED STAG 

 Brewery Market 1496 Lower Water Street 
 

Looking for a great deal and a great time?  

The RED STAG has the answer: 
 

CAMPBELL & WEALE 

WEDNESDAYS - 6-9 
Featuring Jay Campbell and  

Jordie Weale of Signal Hill 

Snack on nachos & a pitcher for $18.20Snack on nachos & a pitcher for $18.20Snack on nachos & a pitcher for $18.20Snack on nachos & a pitcher for $18.20    

    

OPEN MIC with  

ANDREW TREMAINE 
THURSDAYS – 8-11    

Check out the halfCheck out the halfCheck out the halfCheck out the half----price appetizers!price appetizers!price appetizers!price appetizers!    
    

BOB LAMBERT MATINEE 
SATURDAYS – 4-7    

Enjoy pizza and a pitcher Enjoy pizza and a pitcher Enjoy pizza and a pitcher Enjoy pizza and a pitcher ----    $21.99$21.99$21.99$21.99    

www.redstag.ca 

 

What’s on Deck? 
MARCH 2009  

LOWER DECK NEWSLETTER 

www . l ow e r d e c k . c a  

Historic Properties 1869 Upper Water Street 

Tuesday, March 17 

Special Matinee 
with 

Bob Lambert 
from 5:30 to 8:30 

Featuring 

Wreckhouse 
from 9:45-12:45 

COME HAVE A GREEN DAY WITH US! 

PUB OPENS AT 11:30am 

The live entertainment will be piped  

into The Beer Market so  

pick your favourite level and  

GO GREEN! 



 
 

From Executive Chef Rodney Cole 

AAAAPPLE PPLE PPLE PPLE CCCCINNAMON INNAMON INNAMON INNAMON 
FFFFRITTERSRITTERSRITTERSRITTERS 

Batter:   
3. . . . . cups flour 
3. . . . . eggs 
5. . . . . Tablespoons baking powder 
2. . . . . pinches salt 
2 & ½. cups water 
1. . . . . teaspoon cinnamon 
1. . . . . Tablespoon sugar 
4. . . . . granny smith apples 

1 . . . .  cup flour for dusting 

Coating:   
2. . . . . cups sugar 
1. . . . . Tablespoon cinnamon 
 

How to do it:How to do it:How to do it:How to do it:    
1.  Peel & core apples 
2. Slice into 4 or 5 rings. 
3. Mix all dry ingredients together. 
4. Add eggs and water; whisk until smooth. 
5. Dust apple rings in flour, then dunk into 

batter mixture until well coated. 
6. With a fork carefully lift apple from the 

batter, hold in 360ºF oil until it floats on 
its own, then let go. 

7. Cook for 3-5 minutes, turning often and 
keeping both sides even in colour. 

8. Lift carefully from oil onto clean paper 
towel. 

9. Toss in cinnamon sugar mixture. 
10. Serve with vanilla ice cream. 

Enjoy 

BUCK FOR LUCKBUCK FOR LUCKBUCK FOR LUCKBUCK FOR LUCK 

From February 15 til March 17, The Lower Deck 
is asking you to help us support muscular 
dystrophy.  A voluntary donation of $1 with your 
cover charge will purchase a shamrock and give 
hope to 50,000 Canadians affected by muscular 
dystrophy.  We’ve been a top donator for the past 
three years, and are halfway to doing it again, so  
please come down and show your support! 
 
 

ANTIANTIANTIANTI----VALENTINE WINNERSVALENTINE WINNERSVALENTINE WINNERSVALENTINE WINNERS 

Thanks to everyone who came out to NOT 
celebrate Valentines’ Day with us. The night 
held lots of fun for everyone – whether they 
found their “match” or not.  Congratulations to 
Wendy Spicer and Dave Doyle who won our 
grand prizes, and our thanks to Interlude Spa and 
Granite Springs Golf Club for providing those 
great prizes.  Join us next year when we DON’T 

do it again! 

PIC OF THE MPIC OF THE MPIC OF THE MPIC OF THE MONTHONTHONTHONTH    

February’s Pic of the Month goes to Kim 
Brooks for her pic of the heart-shaped foam in  
her draught at the Super Single’s Party.  
Submit your photo to our facebook page or 

info@lowerdeck.ca for your chance to win. 

TAP into PROGRESSTAP into PROGRESSTAP into PROGRESSTAP into PROGRESS    
Progress Club Fridays are back with a 
vengeance, as February 6th saw a great turnout 
for Maxxium’s Ginger Grouse Cocktail. 

Get in on the fun on Friday, March 6 from 5 
til 7 in the Beer Market when Charton Hobbs 
joins the ladies of the Progress Club to bring 
you Jack Daniels like you’ve never seen it 
before.  Your $10 donation supports one of 
Halifax’s top charities, gets you a sample of 
Jack and cover charge to the Pub to keep the 

party going. 

FROM B’s BARFROM B’s BARFROM B’s BARFROM B’s BAR    
From BM Bar Manager Brian MacAulay 

ST. PATRICK’S DAYST. PATRICK’S DAYST. PATRICK’S DAYST. PATRICK’S DAY    
Saint Patrick – the patron saint of Ireland.  He is 
believed to have died on March 17th around 
460AD.  It is also believed that the famous 
account of him banishing snakes from Ireland is 
a metaphor for ridding Ireland of pagan beliefs 
by introducing Christianity.  The snakes tale – 
exaggerated story telling. 

St. Paddy’s day is the  day if you’re not Irish you 
pretend to be by wearing green clothing, 
drinking green beer and cheering to your 
favourite Irish tune.  This year, let’s cheer with a:  
 

Fuzzy Shamrock 

½ oz peach schnapps 
½ oz blue curacao 
2 oz orange juice 
2 oz pineapple juice 
Shake with ice and pour into a cocktail glass.  
Top with sprite and . . . CHEERS! 

See you at The Beer Market 


