
C O C K T A I L S  ·  B E E R  ·  W I N E  B Y  T H E  G L A S S

—  ◇  —

C o c k t a i l s

Dirty Raspberry Martini 21
Ketel One, raspberry cordial, raspberry brine · 2 oz

Bananas Foster 19
Brown butter infused rum, Kahlúa, espresso, banana foam · 2 oz

Elderflower Negroni Sour 18
Hendrick’s, Aperol, acidified cucumber juice, St-Germain, egg white · 2.25 oz

Pêches & Crème 17
Peach and lychee infused Aperol, Prosecco, soda · 1.5 oz

Lakeshore Boulevard 24
Scotch, mezcal, fig infused red vermouth, Campari · 2.5 oz

Tokyo Highball 24
Nikka From The Barrel, Crown Royal rye, chamomile grappa, ginger and
turmeric syrup, egg white, soda · 2.75 oz

Forbidden Apple 22
Calvados, Campari, mandarin and chili marmalade, lemon juice, honey · 2.5
oz

Ancient Sands 22
Timut peppercorn tequila, pineapple liqueur, pomegranate juice, pomegranate
molasses · 2 oz

Peas & Quiet 19
Gin, apple liqueur, Fever-Tree soda, apple and snap pea juice · 2 oz

S o b e r  S p i r i t  C o c k t a i l s

Fire & Ice 15
Sober Spirits gin, mandarin and chili marmalade, honey, lemon juice

Razz 00 15
Sober Spirits gin, raspberry brine, raspberry cordial

Pom Pom 15
Sober Spirits gin, pomegranate juice, molasses grenadine, egg white

Vitalité 15
Carrot juice, orange juice, acid, egg white, ginger and turmeric syrup

B e e r

Local Lager 10
Lager, Ontario · 5% · 16 oz

Local Amber 11
Amber lager, Ontario · 5.3% · 16 oz

Local IPA 10
India pale ale, Ontario · 6.3% · 16 oz

Guinness 11
Stout, Ireland · 4.2% · 20 oz

N o n - A l c o h o l i c  B e e r

Erdinger Alkoholfrei 8
Alcohol-free wheat, Germany

Guinness 0.0 11
Alcohol-free stout, Ireland

Partake IPA 0.0 8
Alcohol-free India pale ale

B Y  T H E  G L A S S
glass / bottle

S p a r k l i n g

Villa Sandi Prosecco Brut 15 / 65
V E N E TO,  I TA LY

W h i t e

Pierre Sparr Riesling “Calcaire” 15 / 65
A L S AC E ,  F RA NC E

Villa Sandi Pinot Grigio DOC 16 / 79
V E N E TO,  I TA LY

Wither Hills Sauvignon Blanc 16 / 72
M A RLB OROUGH ,  N E W  Z E A L A N D

Tenuta di Martucino Gavi di Gavi 17 / 82
P I E DMON T,  I TA LY

Madame Veuve Chablis 26 / 134
B U RG U N DY,  F RA NC E

R o s é

Château La Mascaronne “Folly” Rosé 17 / 82
P ROV E NC E ,  F RA NC E

R e d

Vigneti del Salento “I Muri” Primitivo 15 / 69
P UGLI A ,  I TA LY

Bodegas LAN Tempranillo Crianza 15 / 69
RIO J A ,  S PA I N

Wakefield Pinot Noir 18 / 90
C L A RE  VA LLE Y,  AU S T RA LI A

Bertani Valpolicella Ripasso 19 / 94
V E N E TO,  I TA LY

Château Haut-Selve Rouge 24 / 120
GRAV E S ,  B ORDE AU X ,  F RA NC E



W I N E  B Y  T H E  B O T T L E

—  ◇  —

S p a r k l i n g

Medici Ermete “Quercioli” Lambrusco 66
E M I LI A - ROM AGNA ,  I TA LY

J. de Villebois Crémant 87
LOI RE ,  F RA NC E

Laurent-Perrier 215
C H A M PAGN E ,  F RA NC E

Dom Pérignon 635
C H A M PAGN E ,  F RA NC E

W h i t e

Wakefield Chardonnay 69
C L A RE  VA LLE Y,  AU S T RA LI A

Velenosi “Villa Angela” Pecorino 76
M A RC H E ,  I TA LY

Borgo Conventi “Isonzo” Pinot Grigio 84
F RI U LI ,  I TA LY

Deux Roches Chardonnay 94
L A NG U E D O C ,  F RA NC E

J. de Villebois Sancerre 149
LOI RE  VA LLE Y,  F RA NC E

R e d

Susana Balbo “Crios” Malbec 72
M E N D OZ A ,  A RGE N T I NA

Vigneti del Vulture Aglianico 78
B A S I LIC ATA ,  I TA LY

Wakefield “Heritage” Shiraz 78
C L A RE  VA LLE Y,  AU S T RA LI A

San Polo “Rubio” 86
T U S C A N Y,  I TA LY

JCP Maltus “Pezat” 89
B ORDE AU X ,  F RA NC E

Tenuta Sant’Alfonso Chianti Classico 94
T U S C A N Y,  I TA LY

Aurelio Settimo Langhe Nebbiolo 135
P I E DMON T,  I TA LY

Tenuta Rocca Barolo 172
P I E DMON T,  I TA LY

Domaine Jessiaume Bourgogne Pinot
Noir

176

B U RG U N DY,  F RA NC E

Tenuta di Martucino Brunello di
Montalcino

189

T U S C A N Y,  I TA LY


