


classic martinis 2oz

all martinis are white vermouth shaken & garnished with olives

premium vodka martini  11.95	 premium gin martini  11.95

Absolut	 Bombay Sapphire

Stolichnaya	 Tanqueray

Ketel One

Ultra vodka martini  12.95	 ultra gin martini  12.95

Grey Goose	 Beefeater 24

Belvedere	 Hendrick’s

Chopin	 Tanqueray 10

Absolut Elyx

caesars   1.25oz

cucumber lime caesar	 7.95
Beefeater gin, muddled cucumber, chili pepper & lime topped with Clamato & spices

Pickled caesar	 7.95
Absolut vodka, lemon, cayenne, Clamato & McClure’s pickle

Sriracha caesar	 7.95
Absolut vodka, Clamato, Sriracha chili, lemon & five spice with a fiery olive



s ignat ure cock ta ils 

Cucumber sangria	 8.95

Absolut Apeach vodka, white cranberry 

juice, fresh lemon & elderflower cordial, 

topped with Jacob’s Creek moscato,

cucumber, grapes & lemon  1.25oz 

Pink pepper cosmo	 8.95

Absolut Elyx vodka, fresh lemon

& mixed berries topped with

hibiscus tea pink peppercorn

syrup   1.25oz 

Lavender collins	 7.95

Beefeater 24 shaken with fresh 

citrus & lavender honey, 

topped with soda & thyme  1.25oz

Sparkling berry Mojito	 8.95

Lamb’s Black Sheep spiced rum 

with muddled berries, mint 

& fresh lime, topped with Magners 

sparkling cider  1.5oz 

Casa margarita	 8.95

Olmeca tequila, orange liqueur, 

fresh lime, pineapple, cilantro 

& cucumber  1.25oz

French greyhound	 8.95

Absolut vodka shaken with 

vanilla syrup, tarragon & fresh

pressed grapefruit juice  1.25oz

indian summer	 7.95

Absolut vodka shaken with fresh

lemon juice, Canadian maple syrup

& rhubarb compote  1.25oz

charred pineapple sour	 8.95

Wiser’s Deluxe with crushed

hickory smoked pineapple

& housemade lemonade  1.25oz



bottled beer
domestic	 5.50	 import	 6.50

Budweiser		  Corona

Bud Light		  Heineken

		  Stella Artois

premium domestic	 5.75	 Stella Artois Légère

Alexander Keith’s India Pale Ale		  Peroni

Mill Street Lemon Tea Beer (can)	 6.95	 Magners Cider (can)	 7.95

		  Guinness (can)

Dr aught beer
domestic	 12oz	 20oz

Steam Whistle	 6.50	 7.45

Creemore Springs Lager

Mill Street Organic

Premium domestic	 12oz	 20oz

Alexander Keith’s India Pale Ale	 6.75	 7.95

import	 12oz	 20oz

Stella Artois	 7.50	 8.75

Rolling Rock Extra Pale Lager



whisky		  scotch blended
Canadian Club	 6.95	 Johnnie Walker Red Label	 8.95

Crown Royal

Jim Beam		  Johnnie Walker Black Label	 9.95

Jack Daniel’s		  Chivas Regal, 12 Year Old

Bushmills

Jameson		  Johnnie Walker Gold Label	 15.95

Woodford Reserve	 7.95	 Johnnie Walker Blue Label	 34.95

Maker’s Mark

Jim Beam Red Stag

bar back select ion  1oz

rum		T  equila
Bacardi White	 5.95	 Sauza Silver	 6.95

Bacardi Dark		  José Cuervo

Malibu

Malibu Black		  Patrón Silver	 14.95

Havana Club Blanco

		  Patrón Añejo	 16.95

Lamb’s Black Sheep Spiced	 6.95

Havana Club Añejo

Appleton Estate Reserve	 7.95

Mount Gay

Havana Club 7 Años

Captain Morgan Spiced



wines by the gl ass 	 gl	 gl	 btl	

	 6oz	 9oz	 750ml

sparkling
Moscato, Jacob’s Creek, AUS	 9.95		  40

Prosecco, Cantina Produttori Cormòns, IT	 10.95		  43

White
Sauvignon Blanc, Aresti, CH	 7.50	 11.95	 32

Pinot Grigio, Geographico, IT	 9.50	 14.25	 38

Sibling Rivalry White, Niagara, VQA	 9.75	 14.95	 40

Chardonnay, Camelot, CA	 10.75	 15.95	 44

Riesling, Cave Spring, Niagara, VQA	 11.50	 16.25	 46

Sauvignon Blanc, Lillypilly, AUS	 11.75	 16.78	 47

Pinot Grigio, Prospect Winery, Okanagan Valley	 11.95	 16.95	 48

Chardonnay, J. Lohr Riverstone, CA	 12.95	 18.25	 52

 	 gl	 gl	 btl

	 6oz	 9oz	 750ml

rosÉ

Sibling Rivalry Pink, Niagara, VQA	 9.95	 15.25	 40

red
Malbec, Argento AG Forty Seven, AR	 7.50	 10.95	 30

Cabernet Sauvignon, Aresti, CH	 7.95	 11.75	 32

Shiraz, Lillypilly, AUS�	 10.75	 16.50	 44

Merlot, Oxford Landing, AUS	 11.25	 16.50	 49

Chianti, Colli Senesi, IT	 11.50	 16.95	 50

Pinot Noir, Henry of Pelham, Niagara, VQA	 11.50	 16.95	 50

Campo Viejo, Rioja, SP	 11.95	 17.50	 51

Zinfandel, Ravenswood, CA	 11.95	 17.50	 51

Malbec, Catena, AR	 13.95	 18.50	 56

Cabernet Sauvignon, Rodney Strong, CA	 14.25	 18.95	 57

Pinot Noir, McManis, CA	 14.25	 18.95	 57



scotch 1oz

Glenlivet, 12 Year Old	 9.95

Glenfiddich, 12 Year Old	 9.95

Glenmorangie, 10 Year Old	 12.95

The Macallan, 10 Year Old	 12.95

Talisker, 10 Year Old	 13.95

Dalwhinnie, 15 Year Old	 14.95

The Macallan, 12 Year Old	 14.95

Lagavulin, 16 Year Old	 15.95

Oban, 14 Year Old	 16.95

cognac   1oz

Courvoisier VS, Hennessy VS	 9.95

Courvoisier VSOP, Hennessy VSOP, Rémy Martin VSOP	 13.95

Courvoisier XO, Hennessy XO, Rémy Martin XO	 25.95

after dinner drinks  1.25oz

Cave Spring, ‘Indian Summer’ Late Harvest Riesling	 10.95

Inniskillin, Vidal Icewine	 17.95

Cave Spring, Riesling Icewine	 21.95

Taylor Fladgate, 10 Year Old Tawny	 10.00

Taylor Fladgate, 20 Year Old Tawny	 15.00



bar b ites 

melting goat cheese	 15.50
artichoke & spinach dip
assorted flatbreads,
veggies sticks & crostini,
serves two to three

B.C. Albacore tuna tataki	 14.95
Asian pear, avocado, daikon,
tomato & watermelon with yuzu,
ginger & wasabi dressing,
five pieces

Arancini	 11.95
four crispy fried risotto balls
stuffed with porcini mushrooms
& mozzarella on a classic
tomato sauce

Crackling Herb Duck Taco	 11.95
three pieces filled with 
Napa cabbage kimchi slaw,
aged cheddar, avocado & lime
cilantro sour cream

spring roll basket	 12.95
six pieces of crispy vegetable
spring rolls with sweet chili
dipping sauce

Crispy Lobster Spring Rolls	 12.95
four pieces served with citrus,
soy chili sauce & watercress

classic Beef slider	 each	 3.50
100% Chuck Beef, lettuce, tomato, 
pickle & roasted garlic mayo

chicken & leek potstickers	 12.95
eleven pan-fried dumplings
with jalapeño ponzu sauce

tempura rock shrimp	 15.50
wasabi, lemon & garlic
Kewpie mayo,
serves two to three

Fish & Chip Hand roll	 three	 9.95
tempura battered	 add one	 3.25
Atlantic cod, Japanese tartar
sauce, tobiko & seedling greens 

spicy salmon tartare 	 three	 10.95
Hand roll	 add one	 3.75
togarashi mayo, crispy potato,
tobiko & seedling greens 

the platter	 59.95
four fish & chip hand rolls,
four crackling herb duck tacos,
four classic beef slider, edamame,
four crispy vegetable spring rolls,
B.C. Albacore tuna tataki,
serves four to six

yukon gold fries	 7.25
with roasted garlic mayo

sweet potato fries	 7.25
spicy tomato mayo

Steamed Edamame	 5.95
citrus togarashi sea salt


