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

From Executive Chef Rodney Cole 

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

CCCCARAMELIZED ARAMELIZED ARAMELIZED ARAMELIZED OOOONION NION NION NION &&&&    

SSSSWEET WEET WEET WEET CCCCHILI VINAIGRETTEHILI VINAIGRETTEHILI VINAIGRETTEHILI VINAIGRETTE 
 

1. . . . . cup canola oil 
¼ . . . . cup red wine vinegar 
1 ½. . . teaspoon Balsamic Vinegar 
1. . . . . Tablespoon lemon juice 
¾ . . . . Tablepoon honey 
1 ½  . . oz caramelized onions* 
¼ . . . . teaspoon sugar 
¼ . . . . teaspoon crushed red chili flakes 
½ . . . . teaspoon salt 
1 . . . . . teaspoon black pepper 
 

How to do it:How to do it:How to do it:How to do it:    
Add all ingredients to a blender or hand 
wand, and blend until thoroughly 
mixed. 
 

* To make caramelized onions, peel and 
slice onions.  Add some canola oil to a 
hot pan.  Add onion to pan and sauté 
onions until color starts to develop on 
bottom of the pan, in turn starts to 
transfer color onto the onions.  A couple 
of tablespoons of water can be added to 
pan if necessary to “deglaze” the 
residue from the bottom of the pan to 
get color transferrred to the onions to 
give an even brown color.  This process 
reduces most of the liquid from the 
onions, therefore sweetening them. 

    
    
    

        LUNCH ALERT! LUNCH ALERT! LUNCH ALERT! LUNCH ALERT!     
Time is running out on the Beer 
Market’s $7.99 lunch specials.  Starting 
on Monday, June 15, the Beer Market 
will only be open for lunch on Fridays, 
and our regular menu will be in effect 
minus our winter specials, so don’t miss 
your last chance at a great deal!  Call 
422-5200 for details or reservations. 

 

 

MIDMIDMIDMID----LIFE LIFE LIFE LIFE CRISIS?CRISIS?CRISIS?CRISIS?    
The Lower Deck is turning 35 years old 
this year, but we’re not getting a tattoo or 
buying a hot new sports car.  We are, 
however, planning to celebrate big and 
invite you to join us.  Watch for details in 
our upcoming newsletter and on our 
website at www.lowerdeck.ca.  Polish up 
your party hat! 

 

SoCo ShagSoCo ShagSoCo ShagSoCo Shag    

1 ½ oz  Southern Comfort 
2 oz      Cranberry Juice 
1/2 oz   Orange Juice 
4 oz       Sprite 
 
Fill a tall glass with ice.  Add Southern 
Comfort, juices, sprite and stir.  Garnish 
with a lime wedge. 
 
Souther Comfort is a bourbon whiskey 
based fruit and spice liqueur.  It’s made 
from a blend of bourbon whiskey, mango, 
orange, grape, vanilla, beetroot, sugar and 
cinnamon. 
 
As you can see, Southern Comfort is a 
blend of many flavours.  If the SoCo Shag 
isn’t for you then try some other mixes 
such as lime, orange, pineapple, cranberry, 
apple or lemon juice.  It’s also great with 

coke, soda, sprite or ginger ale. 

We have to commemorate the appearance 
of the Village People (or at least their local 
chapter from Ray of Halifax 423-6869) in 
the Lower Deck Tap Room!  For your 
chance to win a $25 gift certificate submit 
your photo to our facebook page or 
info@lowerdeck.ca . 

 

EUREUREUREUROPEAN MASTERSOPEAN MASTERSOPEAN MASTERSOPEAN MASTERS    
                                            WINNERWINNERWINNERWINNER 

 

Congratulations 

to Jennifer Palmer, 
the winner of our 
European Masters 
Challenge.   

 
Jennifer took home a Garmin GPS system 
thanks to her lucky ballot in our Lower 
Deck / Red Stag contest in March.  We 
don’t know where she is now, but we’re 

certain she does! 

ENTERTAINMENT SCHEDULE 
 

     June 1-6   McGinty 

     

     June 8-13    Shameless 

       

               June 14-18    The Navigators 

 

               June 19-20 PATIO PARTY: 

 The Navigators, Paul 

Lamb & Cory 

Tetford, Wreckhouse 

 

               June 22-27 Wreckhouse 

 

                June 28-30 Signal Hill 
 

WEEKENDS ROCK! 
Join us in the  Pub on Friday and Saturday 

afternoons at 5:30 for our weekend matinees 

and keep the tunes coming with Signal Hill 

every Sunday night.  Watch for our Sunday 

afternoon matinees coming soon!   
 

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 

CORY TETFORD MATINEE 
    

Saturday– 4-7 

BOB LAMBERT MATINEE 
    

Check out the great food and drink specials  

on-line at www.redstag.ca 

 

 

HOURS OF OPERATION 
 

PUB 
 

Monday–Sunday   11:30am-1:00am 

425-1501 

 
BEER MARKET 

 

Monday-Wednesday  1:30am-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 

June 19June 19June 19June 19----20202020    
Featuring:  

Paul Lamb & Paul Lamb & Paul Lamb & Paul Lamb &     
Cory Tetford,Cory Tetford,Cory Tetford,Cory Tetford, WreckhouseWreckhouseWreckhouseWreckhouse and  

The NavigatorsThe NavigatorsThe NavigatorsThe Navigators 
 
Come check out the great new taste 

for summer –  

Bud Light Lime!Bud Light Lime!Bud Light Lime!Bud Light Lime! 

1869 Upper Water Street, Historic Properties 


