
 
 

 

ROB COOKROB COOKROB COOKROB COOK    

will be performing at the 

 

LOWER DECK PUBLOWER DECK PUBLOWER DECK PUBLOWER DECK PUB    

 

Friday, May 8
th 

(solo show) 

Saturday, May 9
th
 

(with Cory Tetford) 
 

The shows start at 5:30! 

Historic Properties 1869 Upper Water Street 

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 

ENTERTAINMENT SCHEDULE 
 

    May 1-2 Signal Hill 
     

    May 3-9 Shameless 
       

 May11-16    Pogey 

 

   May 17-24 Signal Hill 
 

   May 25-30 Wreckhouse 

 

Don’t miss SIGNAL HILL every SUNDAY 

in May starting May 10.  Free cover for bar, 

hotel, hospitality staff and great food and 

drink specials in the Beer Market! 
 

 

PUB PRIME-TIME MATINEES 
Join us Friday afternoons from 5:30 to 8:30 

when Paul Lamb goes solo on the Lower Deck 

stage.  CoreyTetford joins in for the Saturday 

matinee show from 5:30 to 8:30.   
 

ROCKIN’ AT THE RED STAG 

Brewery Market 1496 Lower Water Street 
 

CORY TETFORD has joined the RED STAG 

entertainment line-up! 
 

Wednesday - 6-9 

CAMPBELL & WEALE 
Featuring Jay Campbell and  

Jordie Weale of Signal Hill 
    

Thursdays – 8-11    

OPEN MIC with  

ANDREW TREMAINE 
    

Friday - 7-10(starting April 24) 

CORY TETFORD MATINEE 
    

Saturday– 4-7 

BOB LAMBERT MATINEE 
    

Check out the great food and drink specials  

on-line at www.redstag.ca 

IS HERE! 

7 crazy7 crazy7 crazy7 crazy Patio PartiesPatio PartiesPatio PartiesPatio Parties 
featuring: 

*Some restrictions apply.     

  Call 425-1501 for details. 

What’s on Deck? 
May 2009  

LOWER DECK NEWSLETTER 

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

The BEER MARKET The BEER MARKET The BEER MARKET The BEER MARKET     
can be YOURS!can be YOURS!can be YOURS!can be YOURS!    

Looking for a new opportunity for your 
charitable organization?  Beginning June 5, the 
Lower Deck Beer Market is offering the time 
and space for local charitable organizations to 
host a social, reception, or meet & greet 
fundraising event. 

The Beer Market will work with you and our  
industry partners to provide refreshments, 
atmosphere and prizes to make your fund-raiser 
a fun-filled, productive evening.  When it’s all 
over, you, your collaborators and supporters can 
stay for dancing in the Beer Market or enjoy 
free cover to the Pub. 

Make our hospitality your hospitality the first 
Friday of the month for your favourite group or 
charity.  Call Jack at 422-5200 for details. 
 

SSSSUMMER UMMER UMMER UMMER BBBBRUSCHETTARUSCHETTARUSCHETTARUSCHETTA 
 
5. . . . . plum tomatoes, chopped 
3. . . . . stalks green onion thinly sliced 
2. . . . . teaspoons basil 
2. . . . . teaspoons oregano 
2. . . . . teaspoons fresh minced garlic 
2. . . . . Tablespoons olive oil 
2. . . . . teaspoons balsamic vinegar 
Pinch of each salt and pepper 
Feta or Parmesan cheese 
Fresh baguette 
 

How to do it:How to do it:How to do it:How to do it:    
1.  Cut tomatoes in half and squeeze gently 

to extract seeds.  Then dice to ¼ inch 
cubes. 

2. Add all other ingredients except cheese 
and baguette to mixing bowl and mix 
well. 

3. Chill for one hour. 
4. Preheat oven to 360ºF. 
5. Cut bread in half and spoon mixture over 

cut edge. 
6. Top with crumbled feta or parmesan and 

bake for 5-8 minutes or until cheese is 
just starting to melt. 
 

Serve on its own as an appetizer or as an 
accompaniment to your favourite meal. 

 

Enjoy 

 

PIC OF THE MONTHPIC OF THE MONTHPIC OF THE MONTHPIC OF THE MONTH    

We’re not sure if he’s trying to cover 
something up on his head, or if he’s just having 
twice the fun on his birthday!  For your chance 
to win a $25 gift certificate submit your photo 
to our facebook page or info@lowerdeck.ca . 

 

From Executive Chef Rodney Cole 

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

The IcebergThe IcebergThe IcebergThe Iceberg    

This unique cocktail combines a margarita with 
Nova Scotia’s finest Keith’s India Pale Ale. 

12-14 oz Keith’s India Pale Ale 
3/4 oz   Tequila 
1/4 oz   Triple Sec 
2 - 3 oz  Lime Juice 
1 scoop ice 

 

Fill a pint glass ¾ full with beer.  Blend 
margarita ingredients adding the lime juice a 
little at a time.  Remember, the thicker your 
margarita, the better iceberg you’ll make.   
 

Float the margarita on top of the beer, pouring it 
slowly over a large spoon down the inside of 
your beer glass.  Done properly you’ll achieve a 
really cool iceberg effect on top of your beer. 
 

This is a great refreshing cocktail on a hot 
summer day – yes, it’s almost that time of year! 

   Cheers! 

SUMMER IS COMING!SUMMER IS COMING!SUMMER IS COMING!SUMMER IS COMING!    
Finally, that season we wait for all year is just 
around the corner and the Lower Deck Patio is 
now open, weather permitting.  Beginning on 
Monday, May 18th, the Pub will return to its 
summer hours, opening at 11:30 in the morning 
so you can have your favourite Pub lunch while 
taking in some rays. 
 


