— SIGNATURE COCKTAILS -

MEXICAN MULE 1.50z 14.

Dejado tequila, lime juice, fresh mint, ginger beer,
ginger ale, jalapeno slice, lime wedge

BESAME 1.50z 15.

Dejado tequila, lime juice, passion fruit purée,
raspberry syrup, ginger ale, fresh raspberries

SANGRIA (white orred) 2.50z 12.

Torres 10 Year Old brandy, O&B white or red,
cranberry & pineapple juice, orange slice, Sprite

APEROL SPRITZ 3.50z 13.

Aperol, Spumante Bambino sparkling, soda, orange slice

LOCAL JULEP 2oz 14.

Local Spirit Whisky 3, mint, simple syrup, ginger beer

ISLAND TONIC 1.50z 13.

Dillon’s Selby pineapple honey gin, Local Spirit Gin 7,
mango purée, tonic, maraschino cherry

SHAKEN-LADA 150z 13.

Dillon’s Selby pineapple honey gin, Malibu rum,
pineapple juice, coconut cream, cherry

ITALIAN MOJITO 1.50z 13.

El Dorado 3 Year Old rum, Soho lychee,
basil, lime juice, lime wedge

PRETTY IN PINK 20z 14.

Smirnoff vodka, McGuinness cherry brandy,
lime juice, Sprite

— CLASSIC COCKTAILS —

Premium spirits available for an additional charge

VODKA OR GIN MARTINI 16.
OLD FASHIONED 16.
MANHATTAN 16.
NEGRONI 14.

COFFEE & TEA ——

ESPRESSO single 4. double 5.25
AMERICANO 4.
CAPPUCCINO 5
LATTE 5
SPECIALTY LATTE 6.
LONDON FOG 6

Monin vanilla syrup, Heavenly Cream tea, milk

CARAMEL COFFEE 6.

Monin caramel syrup, milk, espresso

RASPBERRY COFFEE 6.

Monin raspberry syrup, milk, espresso

VANILLA COFFEE 6.

Monin vanilla syrup, milk, espresso

BAILEYS COFFEE 1.
JAMESON IRISH COFFEE 1.
BAYVIEW SELECTED SLOANE TEA 4.

Celebration Medley, Citrus Chamomile, Classic Green,
Earl Grey, Ginger Twist, Heavenly Cream, Tropical
Green, Oolong Créme, Rouge Provence,

Signature Black, Mint

WINE

SPARKLING 50z bl
Prosecco, Montelliana, IT 13.  62.
Brut, Henry of Pelham, Cuvée Catharine, ON —  90.
Rosé, Parés Balta, ES —  75.
ROSE 50z 8oz  btl
Cave Spring, Estate, Niagara, ON 13. 19.  58.
Famille Cros-Pujol, Les Vignes, FR 15.  22. 66.
WHITE

Chardonnay, Cave Spring, O&B White, ON 10. 15.  46.
Chardonnay, Henry of Pelham, CA 1. 16.  50.
Chardonnay, Bread & Butter, CA 15. 22. 66.
Chenin Blanc, Quails’ Gate, FR — —  90.
Cotes du Rhone Blanc, Les Terrasses, FR — — 85,
Griner Veltliner, Winzer Krems, AT  — — 57.
Pinot Grigio, Fontamara, IT 1. 16.  50.
Pinot Grigio, Salvalai, Veneto, IT 13. 19.  58.
Riesling, Cave Spring, ON 12. 18. 54,
Sauvignon Blanc, Domaine de 'Herré, FR 12. 18. 54,
Sauvignon Blanc, Yealands, NZ 14. 21. 62.
Viognier, Le Paradou, FR 14. 21. 62.
RED

Cabernet Franc, Cave Spring, O&B Red, ON 10. 15.  46.
Cabernet Sauvignon, Fontamara, IT  11. 16.  50.

Cabernet Sauvignon, Fox Brook, CA  13. 19.  58.
Cabernet Sauvignon, Bread & Butter, CA 16. 24.  70.

Cabernet Sauvignon, Parducci, CA — — 77.
Baco Noir, Henry of Pelham, ON 13. 19.  58.
Malbec, Trapiche, Reserve, AR 12. 18. 54.
Malbec, Luigi Bosca, Testimonio, AR — —  69.
Pinot Noir, Bread & Butter, CA 15. 22. 66.
Pinot Noir, Montpellier, CA — - 79.
Pinot Noir, Forrest, NZ — — 100.
Shiraz, Willowglen, AU 12. 18. 54,
Shiraz-Cabernet,

Horseshoes & Handgrenades, WA — —  85.
Tempranillo, Sangre de Toro, ES - — 57
Chianti, Antane, IT 13. 19.  58.

Cotes du Rhone, Chateau de Ruth, FR 15. 22. 66.
All bottles listed are 750m/

BEER & CIDER ——

DRAUGHT 120z 160z
Steam Whistle Pilsner 7. 9.
Muskoka Detour Session IPA 7. 9.
Mill Street Organic - 9.
BOTTLES & CANS

Corona Lager (330ml) 9.
Stella Artois (330ml) 9.
Heineken (330m1) 9.
Guinness Draught Stout (440mi) 10.
Asahi Super Dry Lager (sooml) 10.
Belgian Moon Wheat (473m1) 1.
Brickworks Batch: 1904 Cider (473ml) 1.
Beau’s Amber Ale (473ml) 1.
SAN PELLEGRINO 330ml 4,
choice of | Limonata or Aranciata Rossa

BRIO CHINOTTO 355ml 4,
MANGO MULE 4.750z 8.
mango purée, lime juice, ginger beer, simple syrup, mint
STRAWBERRY MOJITO 4oz 8.

mint, lime juice, soda, strawberry purée

SOBER CARPENTER BLONDE ALE 473mI 10.



