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READY - TO - DRINK COCKTAILS

Collective Arts
e SKINNYCAP RASPBERRY 4.0% 8

355 ml can

(low sugar, low cal vodka soda)
* BLOOD ORANGE MARGARITA 6.0% 9
* RED SANGRIA SPRITZ 4.0% 10
Aquanova Brewing

¢ LYCHEE ISLAND HARD SELTZER 3.8% 8

CIDER

West Avenue 473 ml can

« HERITAGE DRY 6.5% 12

BEER 12 oz. | 20 oz.

ON TAP 8 | 12

ASK FOR OUR LOCAL SELECTIONS

IN CANS 78wl
11

Aquanova Brewing

* ALTSTADT (German Altbier) 5.0%
Shawn & Ed Brewing

* LAGERSHED ULTRA (Light) 3.5%
Collective Arts

* COLLECTIVELAGER 4.9%
Bench Brewing

* BALLS FALLS Session IPA) 4.5%

Waterloo Brewing

« WATERLOO DARK 5.0%

WHITE WINE 5 0z.| 8 oz | 750 ml
CITRA

Pinot Grigio, Abruzzo, Italy. 9 | 14 | 40

AVELEDA

Vinho Verde, Portugal. 10 | 15145

NYARAI CELLARS “Field Blender’s White”

Vidal Blanc, Niagara, Ontario 11]17]50

LEANING POST “The Fifty”

Chardonnay, Winona, Ontario.

12|19]55

PAPER ROAD

Sauvignon Blanc, Hawkes Bay, New Zealand.

12[19]55

SPARKLING

KEW VINEYARDS "Cuvée 2020" 1 50
Beamsville, Ontario. | | v
ROSE WINE

MAISON IDIART "Esperance"
Cinsault/Grenache/Syrah Rosé, France. 11 | 17 | 50
RED WINE

Montepulciano, Abruzzo, Italy.

DOMAINES ANDRE AUBERT 11 | 17 | 50
Cotes du Rhone, France.

RAMON REULA “Unexpected” 11]17|50

Gamacha, Aragon, Spain.

KEW VINEYARDS “Soldier's Grant”
Cab Sauv/Cab Franc, Beamsville, Ontario.

12]1955

LEANING POST “The Fifty” 12[19]55

Pinot Nomr, Winona, Ontario.



MARTINIS 2 Yoz
CLASSIC 13

g or vodka, vermouth, olive.

DILL PICKLE 14

Beattie’s potato vodka, verrnouth, dill brine, pickle.

CUCUMBER 15

Hendricks gm, vermouth, muddled cucumber.

ESPRESSO 15

vodka, khalua, espresso, simple syrup.

COCKTAILS

ABOUT THYME 13

Canadian wliskey, aperol, sparkling wine,
thyme syrup.

MANHATTAN 15

Canadian whiskey, sweet vermouth, bitters, cherry.

OLD FASHIONED 13

Canadian whiskey, bitters, sugar, orange peel.

COSMOPOLITAN 13

vodka, triple sec, cranberry, lime.

TOM COLLINS 12

g, syrup, lemon, soda, cherry.

CAESAR 14

vodka, clamato, celery salt, pickle gamish.

AMALFI COAST 13

sparkling wine, imoncello, Seville orange.

NEGRONI 12

gin, campart, sweet vermouth.

PUCKER UP 13

gin, limoncello, lime, rosemary syrup, soda.
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DESSERT

PECAN PIE 12

butter-rum filling, toasted pecans, vanilla ice cream,
dulce de leche.

PASSION FLAKIE 10

pulf pastry, white chocolate mousse,
passion fruit curd.

CREME BRULEE 11
vanilla bean custard, toasted sugar, strawberry
compote, amarett. (GF)

TIRAMISU 10
mascarpone cream, espresso & bourbon soaked
ladylinger, shaved dark chocolate.

CHEESE PLATE 15
Gunn's Hill '5 Brothers" cheese, Wellesley apple
butter, pear, toasted walnuts, house-baked rve bread.

IRISH COFFEE 13
coftee, rish whiskey, simple syrup, whipped cream,
cocoa.



