
 

 

 

 

AU VERRE 

 

Mousseux          3oz 5oz 

 

Cava Brut, Cavas Hill “1887”, Penedes, Spain ‘NV                  5.5 8.5  

Rosé Cremant de Bourgogne, Louis Bouillot “Perle D’Aurore”, Bourgogne ‘NV  7.5 12 

  

Blanc 

 

Vermentino, Costamolino, Sardegna ’15      5.75 9  

Sauvignon Blanc, Crowded House, Marlborough ’15     6.5 10.5  

Sauvignon Blanc, Sancerre, Domaine Chotard, Loire ‘15     9 13  

Riesling, Thirty Bench “Wine Maker’s Blend”, Niagara Peninsula ’15   6.25 10 

Pinot Gris, Closson Chase “KJ Watson”, Four Mile Creek ’16    6.5 10.5 

Demi-Sec Vouvray, Domaine de la Gaverie, Loire ’15     6 9.5 

Chardonnay Reserve, Casa Dea, Prince Edward County ’15    6.5 10.5  

Chardonnay, Chablis, La Manufacture, Burgundy ’14     9 15  

 

Rosé 

Rosé Moira, Malivoire, Beamsville Bench ‘16      5.5 8.5 

  

Rouge 

  

Pinot Noir, Casa Dea, Prince Edward County ’13      6.5 10.5  

Pinot Noir,, Domaine de Rochebin, Bourgogne ‘14     7 11.5  

Grenache/ Syrah, Cote-du-Rhone Village, Domaine de l’Amandine, Rhone ’14  6.5 10.5  

Cabernet Franc, Chinon, Domaine Gouron, Loire ’14     5.75 9  

Merlot/ Cabernet, Saint Emilion Grand Cru, Chateau Val D’Or ’10   9.75 16  

Malbec, Cahors, Chateau du Port, Southwest France ’12     7 11.5  

Tempranillo, Rioja Reserva, Vina Bujanda, Spain ’11     6.5 10.5  

Aragonez/Alicante, Pera Nova, Alentejano ’15      6.5 10.5 

Cabernet Sauvignon, Rodney Strong, Sonoma ’13     7 11.5  

 



 

 

 

 

BIÈRE EN FUT 

Blanche de Chambly, Witbier         7.5 

Beyond the Pale “Aromatherapy”, I.P.A        7.5 

Ephemere Pomme, White Ale         7.5 

Okanagan Springs “1516”, Bavarian Lager       7 

Okanaga Springs, Pale Ale         7 

Sleeman’s “Railside”, Session Ale        7  

 

COCKTAILS $12 

LUMIERE 

Gin, Green Chartreuse, St. Germain, Fresh Lime, Orange Bitters 

 

VIEUX CARRE 

Rye, Brandy, Sweet Vermouth, Benedictine, Peychauds & Angostura Bitters 

 

NEGRONI 

Botanist Gin, Sweet Vermouth, Campari, Orange Zest 

 

DROP THE BEET 

Lagavulin, Dubonet, Calvados, Fresh Lemon, Blackberry, Black Currant Cordial, Maple-beet-

ginger Shrub 

 

OLD FASHIONED 

Basil Hayden’s Bourbon, Tonka Bean & Cigar Syrup, Angostura & Orange Bitters 

  

VERSAILLES 

Cointreau, Brandy, Fresh Lemon, Sugar Cube, Sparkling Wine 

 

JOAN OF ARC 

Orange Infused Scotch, Absinthe Rinse, Honey & Black Pepper Simple Syrup, Chocolate Bitters 

 

LE CLASSIQUE 

Grey Goose Vodka, Dry Vermouth, Garnished to your liking 

 

SAFFRON SOUR 

Vodka, Saffron Syrup, Fresh Lemon, Egg whites, Orange bitters 

 



 

 

 

 

MOUSSEUX           

Cava Brut, Cavas Hill “1887”, Penedes, Spain ‘NV      40 

Rosé Cremant de Bourgogne, Louis Bouillot “Perle D’Aurore”, Bourgogne ‘NV   58 

Champagne Brut, Perrier Jouet, Champagne ‘NV      150 

Champagne Brut, Bollinger, Champagne ‘NV       180 

Rose Brut, Laurent Perrier, Champagne ‘NV       200 

 

BLANC           

Vermentino 

Vermentino, Costamolino, Sardegna ’15       42 

Sauvignon Blanc 

Sauvignon Blanc, Crowded House, Marlborough ’15      50 

Sancerre, Domaine Chotard, Loire ‘15        63 

 

Chenin Blanc 

Demi-Sec Vouvray, Domaine de la Gaverie, Loire ’15      45 

 

Pinot Gris 

 

Pinot Grigio, Forchir “Lamis”, Fruili ’15        40 

Pinot Gris, Closson Chase “KJ Watson”, Four Mile Creek ’16     50  

Pinot Gris, Boeckel, Alsace ’14         50 

 

Riesling 

 

Riesling, Thirty Bench “Wine Maker’s Bend”, Niagara Peninsula ’15    47 

Riesling Grand Cru, Jean Biecher & Fils, Alsace ’14      60 

 

Muscat 

Muscadet Sur Lie, La Griffe Bernard Chereau, Loire ’14      42 

 

 

 



 

 

 

 

 

 

Chardonnay 

Chardonnay, Rodney Strong, Sonoma ’14       46  

Chardonnay Reserve, Casa Dea, Prince Edward County ’15     50 

Chardonnay, Closson Chase “The Brock”, Niagara River ’15     55 

Chardonnay, Rodney Strong “Chalk Hill”, Sonoma ’14      70  

Chablis, La Manufacture, Burgundy ’14        72 

Reserve Chardonnay, Mer Soleil, Santa Lucia Highlands ‘14     88 

Chardonnay, Beringer “Luminus”, Oak Knoll, Napa ’14      100 

Chassagne-Montrachet Premier Cru, Abbaye de Morgeot, Burgundy ’13    200 

 

Viognier 

Viognier/Marsanne, Chapoutier “Mathilda”, Victoria, Austraia     50 

 

ROSÉ 

Rosé Moira, Malivoire, Beamsville Bench (Pinot Noir) ’16     40 

Rosé, Tawse “Sketches”, Niagara (Cabernet Franc/ Pinot Noir) ’15    42 

 

ROUGE         

 

Gamay 

Small Lot Gamay, Malivoire, Niagara Peninsula ’15      40 

Fleurie, Chateau du Chatelard “Vieux Granites”, Beaujolais ’13     55 

 

Pinot Noir 

Pinot Noir, Casa Dea, Prince Edward County ’13       50 

Bourgogne, Domaine de Rochebin, Bourgogne ‘14      55 

Cotes D’auxerre, La Manufacture, Bourgogne ‘14       70 

Organic Pinot Noir, Tawse “Quarry Road”, Niagara ’13      85 

Pinot Noir, Closson Chase “Churchside”, Prince Edward County ’15    95 

 



 

 

 

 

 

Nebbiolo 

Barbaresco, CA’ del Baio “Vallegrande”, Piedmont ‘13      85 

Barolo, Pio Cesare, Piedmont ’12        150 

 

Grenache and Blends 

Corbieres, Gerard Bertrand, Rousillon ’13       42 

Cote-du-Rhone Village, Domaine de l’Amandine, Rhone ’14     50 

Vacqueyras, Saint Barthelemy, Rhone ’14       65 

Chateauneuf-du-pape, Clos du Brusquieres, Rhone ’13      135 

 

Cabernet Franc 

Chinon, Domaine Gouron, Loire ’14        42 

 

Carignan and Blends 

Minervois, La Ciaude, Midi ’12         100 

 

Merlot 

Montange Saint Emiion, Chateau Teyssier, Bordeaux ’12     60 

Saint Emilion Grand Cru, Chateau Val D’Or ’10       75 

Saint Emilion Grand Cru, Chateau Pipeau, Bordeaux ’12      95 

Meritage, Burrowing Owl, Okanagan ’13       140 

 

Malbec 

Malbec, Cahors, Chateau du Port, Southwest France ’12      55  

Malbec, Luigi Bosca, Lujan de Cuyo, Mendoza ’13      75 

 

Tempranillo  

Rioja Reserva, Vina Bujanda, Spain ’11        50 

Ribera del Duero, Protos, Spain ‘14         55 

 

 



 

 

 

 

 

Cabernet Sauvignon 

Cabernet Sauvignon, Rodney Strong, Sonoma ’13      55 

Medoc, Chateau Blaignan, Bordeaux ’10       60 

Cabernet Sauvignon, D’Arenberg “Galvo Garage”, South Australia ‘12    70 

Haut-Medoc, Chateau Devise d’Ardilley, Bordeaux ‘12      75 

Cabernet Sauvignon, Stag’s Leap, Napa ’14       125 

Cabernet Sauvignon, Dominus “Napanook”, Napa ’12      200 

 

 

Sangiovese 

 

Rosso di Montalcino, Valdicava, Montalcino, Tuscany ‘14     98 

 

Tanant 

Madiran, Chateau Peyros, South-West France ‘12      55 

 

Syrah 

Shiraz, Saltram “Pepperjack”, Barossa ’14       55 

Shiraz, Penfolds “Bin 128”, Coonawarra ’14       90 

Saint Joseph, Nicolas Perrin, Rhone ’13        100 

     

Portugese Blends 

Aragonez/Alicante, Pera Nova, Alentejano ’15       50 

 

Corvina/ Rondinella 

Amarone Classico, Delibori, Veneto ’13        98 

  

 

 

 

 



 

 

 

EN FIN        

Scotch 

Johnny walker, Black Label         7  

Highland Park 10 year          9 

Glenfarclas 8 year          10 

Macallan Gold           12 

Laphroaig Select          12 

 

Bourbon 

 

Basill Hayden’s           7 

Baker’s 7 year           10 

Woodford Reserve Double Oaked         10 

 

Absinthe  

 

Lucid            9 

Dillon’s            10 

 

Eau de Vie 

 

Boulard Calvados          7 

Damblat Armagnac 10 year         9 

Hine Rare VSOP          10 

 

Port 

Warre’s Otima, 10yr          10 

Taylor Fladgate, LBV          8 

Taylor Fladgate, 20 year         20 

 

Sauternes 

Chateau de Cerons, Bordeaux ‘07     14   100 

 

 

 

 



 

 

 

 

LATE NIGHT 

AVAILABLE UNTIL MIDNIGHT  

 

CHEESE FLIGHT 

Selection of 3 $15 Selection of 5 $22 

 
OYSTERS on the half shell  MP 

 

BEEF TARTARE  $18 

Filet, fermented cabbage, grilled romaine heart, cashew purée, pickled red carrot, ginger vinaigrette 

 

DESSERT 

$11 

CHOCOLATE ORANGE 

Brown butter financier, candied orange zest, clementine meringue, cocoa syrup 

 

GALA APPLE TATIN 

Caramelized apple, puff pastry crust, maple crumble, tonka bean ice cream,  

cranberry mousse 

 

RASPBERRY SHORTCAKE 

Almond dacquoise, honey-chocolate ganache, raspberry sorbet, lime marshmallow, raspberry candy 

 

ICE CREAM 

Chef’s selection of 3, assorted crumble 

Sorbet available 

 

 


