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WINE & SPIRITS

FALL 2023

SIGNATURE & HOUSE FAVOURITES These are our own creations. Some are new and seasonal, others have stood the test of time and found a permanent home on our menu.

Big 8 Sesame Clove Infused Appleton Estate 8 Year Rum, Lustau Palo Cortado Sherry, Vanilla-Chrysanthemum Syrup, Bitters, Grapefruit. Rocks. 14
High Stakes Horseradish Infused Vodka, Lillet Blanc, Dolin Dry Vermouth, Lemon Syrup. Straight Up. 14
Ninurta Lot No. 40 Dark Oak Rye Whisky, Carpano Antico Formula Vermouth, Apple-Fennel Juice, Sour Cherry Cordial, Lapsang Souchong Syrup, Tarragon. Rocks. 18
Firebird Del Maguey Mezcal, Sour Mango Syrup, Pineapple, Red Wine Float. Rocks. 18
Final Union Cranberry Infused Tanqueray 10 Gin, Yellow Chartreuse, Dry Curagao, Lemon, Sparkling Wine. Clarified, Rocks. 18.5
Danny Fields Angostura Tamboo Rum, Dry Curagao, Lillet Blanc, All Spice Dram, Thyme. Straight Up. 15
Bar None Coffee-Cacao Nib Infused Vodka-Cognac Blend, Campari, Coffee Syrup, Whipped Amaretto Coconut Cream. Straight Up 175
Golden Dawn Belle de Brillet Cognac Liqueur, Domaine de Canton, Lemon, Vernors Ginger Syrup, Apple Boba. Straight Up. 15
Imperium Grand Marnier, Espolon Anejo Tequila, Toasted Almond & Fig Orgeat, Lime, Cinnamon Habanero Tincture, Rocks. 17
Abraxas Maker’s Mark 46 Bourbon, Strega, Dolin Rouge, Campari, Peychaud’s Bitters, Cherry. Straight Up. 17
Pigs Can Fly Dewar’s Blended Scotch, Lemon, Honey Syrup, Smoked Cherry. Served smoked. Rocks. 15
Negroni Fragola Strawberry Infused Bombay Sapphire Gin, Dolin Rouge, Campari, Dehydrated Strawberries. Rocks. 14
Maiden Lane Daiquiri Wray & Nephew Overproof Rum, Campari, Lime, Hibiscus Syrup. Straight Up. 15
CLASSICS WE LOVE Don't see a classic that you love? Chances are we can make it for you. Please ask your server.

Aviation Aviation Gin, Luxardo Maraschino, Créme de Violette, lemon, simple syrup 16 El Diablo Cazadores reposado tequila, cassis, lime, ginger beer 15
Monte Carlo Rittenhouse rye, Benedictine, orange bitters 16.5 Martinez Dillons Dry Gin, Dolin Rouge, Luxardo Maraschino, orange bitters  14.5
Bamboo Tio Pepe fino sherry, Dolin Rouge, Dolin Dry, orange bitters, Angostura ~ 13.5

Penicillin Famous Grouse scotch, lemon, honey ginger syrup, Laphroaig float 7 LOW ALCOHOL

Last Word Tanqueray gin, Luxardo Maraschino liqueur, green Chartreuse, lime 165 Aperol Spritz Aperol, sparkling wine, soda, orange slice 14
Paper Plane Maker’s Mark bourbon, Aperol, Amaro Nonino, lemon 16.5  Maiden Lane Spritz Aperol, Campari, sparkling wine, soda, orange slice 14
Whiskey Sour  Canadian Club 100% rye, lemon, simple syrup, egg white, Angostura 15 Amaro Sour Cynar, Averna, lemon, simple syrup, egg white 12
Corpse Reviver #2 Tanqueray gin, Cointreau, Lillet Blanc, lemon, absinthe rinse 15.5  Monique Dolin rouge & dry vermouth, lemon, orange, Peychaud’s bitters 1.5
Amelia Ketel One vodka, St. Germain, lemon, blackberry syrup 15 NO ALCOHOL

Wray & Ting Wray & Nephew Overproof Rum, Ting grapefruit soda, lime 0.5 Nix Spritz Bella Aperitif, Grivi NA sparkling wine, soda water, orange slice 14
Dark and Stormy Goslings dark rum, ginger beer, lime 13 LGM Lime, orange, simple syrup, ginger syrup 10
Jungle Bird Appleton rum, Campari, simple syrup, pineapple, lime 15 Raspberry Thyme Shrub  Raspberry, thyme, apple cider vinegar, soda

Toronto Lot No. 40 Rye Whisky, Fernet Branca, simple syrup, Angostura 15 Hibiscus Sparkler Hibiscus syrup, lime, grenadine, soda 9
Sazerac Sazerac rye whisky, sugar cube, Peychaud’s bitters, absinthe rinse 16 Fever Tree Tonics Choice of 4 flavours (Indian, Cucumber, Mediterranean, Lemon) 5
French 75 Sparkling wine, Bombay Sapphire gin, lemon, simple syrup 15 Wine Proxies Pastiche (white), Zephyr (rosé) 10
Vieux Carre Lot No. 40 Rye Whisky, St. Remy XO, Dolin Rouge, Benedictine, 14 San Pellegrino Sparkling Mineral Water (250ml or 1000ml bottle) 317

Peychaud’s, Angostura

Please see our beer menu for non-alcoholic beer options.

Please inform your server of any allergies. Some drinks contain nuts and eggs.






