
by the glass
 6 o z  B T L

2023 RUNWAY CHARDONAY | BLACK BANK HILL | BEAMSVILLE 7 5

W H I T E  |  C A N A D A

202 2  R O S É  |  G É R A R D  B E R T R A N D  “ C O T E  D E S  R O S E S ”     7 5
L A N G U E D O C - R O U S S I L L O N

2 0 2 3  C H A B L I S  |  D O M A I N E  S E G U I N O T - B O R D E T  1 0 0

2 0 1 9  C H A R D O N N A Y  B O U R G O G N E  |  L O U I S  J A D O T  |  B U R G U N D Y  1 2 0

2 0 2 0  S É M I L L O N  |  L I O N  &  D R A G O N  |  C H Â T E A U  R O U B I N E  1 3 0

W H I T E  |  F R A N C E

202 1  C A T E N A  |  M A L B E C  |  A R G E N T I N A     1 4  2 0  5 5  

2 0 2 4  C A B E R N E T  S A U V I G N O N  |  P E R E Z  C R U Z  1 5  2 1  6 0
C H I L E

2 0 2 2  P I N O T  N O I R  |  O Y S T E R  B A Y  |  N Z  1 5  2 1  6 0

2 0 2 2  S H I R A Z  |  B A R O S S A  V A L L E Y  E S T A T E  |   1 6  2 2  6 5
A U S T R A L I A

2 0 2 4  C H I A N T I  C L A S S I C O  |  A N T I N O R I  P È P P O L I   1 7  2 3  7 0
I T A L Y

V E U V E  D E  V E R N A Y  B R U T  |  F R A N C E   1 4  5 0

F I O L  P R O S E C C O  D O C  |  I T A L Y   1 5  5 5

S P A R K L I N G

R E D

NOV A  7  |  B E N J A M I N  B R I D G E  |  N O V A  S C O T I A  8 5

N V  C H A M P A G N E  B R U T  |  V E U V E  C L I C Q U O T  1 9 0

N V  C H A M P A G N E  B R U T  |  M O Ë T  &  C H A N D O N  1 9 5

B R U T  R O S É  |  V E U V E  C L I C Q U O T   2 2 0

B R U T  |  D O M  P É R I G N O N  6 2 5

S P A R K L I N G  &  C H A M P A G N E

202 4  P I N O T  G R I G I O  |  T A V E R N E L L O  |  I T A L Y   1 2  1 6  4 5

2 0 2 2  R I E S L I N G  |  T W O  S I S T E R S  |  C A N A D A   1 4  2 1  6 0

2 0 2 4  S A U V I G N O N  B L A N C  |  O Y S T E R  B A Y  |  N Z       1 5  2 1  6 0

2 0 2 3  C H A R D O N N A Y  |  C A L M E L  &  J O S E P H  V I L L A    1 5  2 1  6 0
B L A N C H E  |  F R A N C E

2 0 2 4  O Y S T E R  B A Y  R O S É  |  N Z      1 5  2 1  6 0

2 0 2 3  M I R A V A L  R O S É  |  F R A N C E  1 6  2 2  6 5

W H I T E  &  R O S É   6 o z  9 o z  B T L

WINE

share the bottleWINE

2 0 2 0  P I N O T  G R I G I O  |  S A N T A  M A R G H E R I T A  6 5

2 0 1 9  P I N O T  G R I G I O  |  T I E F E N B R U N N E R  |      7 5
A L T O  A D I G E – T R E N T I N O

W H I T E  |  I T A L Y

W H I T E  |  O T H E R  R E G I O N S
202 3  C H A R D O N N A Y  |  O Y S T E R  B A Y  |  M A R L B O R O U G H  6 5

2 0 2 3  P I N O T  G R I G I O  |  O Y S T E R  B A Y  |  M A R L B O R O U G H  6 5

2 0 2 2  S A U V I G N O N  B L A N C  |  K I M  C R A W F O R D  |  M A R L B O R O U G H  7 0

2 0 2 2  S A U V I G N O N  B L A N C  |  O U T W A R D  |  U S A  1 1 6

2 0 2 3  S A U V I G N O N  B L A N C  |  C L O U D Y  B A Y  |  M A R L B O R O U G H  1 2 5

R E D  |  I T A L Y
2021 CHIANTI CLASSICO | RUFFINO RISERVA DUCALE | TUSCANY 80

2020 RIPASSO VALPOLICELLA CLASSICO SUPERIORE | TOMMASI 85
VENETO, ITALY

2018 VALPOLICELLA SUPERIORE | ZENATO | VENETO 95

2021 SANGIOVESE CABERNET SAUVIGNON | UMBERTO CESARI 95
LIANO | RUBICONE

2020 CHIANTI CLASSICO RISERVA | LUIANO | TUSCANY 115

2019 BAROLO NEBBIOLO | SALVANO | PIEMONTE 185

2019 BRUNELLO DI MONTALCINO | ANTONLUCA V.V. 215

R E D  |  C A N A D A
2024 CABERNET SAUVIGNON | TRIUS VQA | NIAGARA 5 5

2022 CABERNET FRANC | BLACK BANK HILL | BEAMSVILLE 9 5

2022 PINOT NOIR | BLACK BANK HILL | BEAMSVILLE 1 1 0

2019 CABERNET SAUVIGNON | TWO SISTERS | NIAGARA 1 5 5

2024 MERLOT BLEND | OSOYOOS LAROSE | OKANAGAN 2 1 0

2021 STONE EAGLE BLEND | TWO SISTERS | NIAGARA 2 6 5

R E D  |  F R A N C E
2020 CÔTES DU RHÔNE | FAMILY PERRIN RESERVE | RHÔNE 65

2021 CÔTES DU RHÔNE | E. GUIGAL | RHÔNE 8 0

2019 BORDEAUX BLEND | CHÂTEAU ARGADENS | BORDEAUX 8 0

2022 BORDEAUX | SUPERIEUR | FLEUR HAUT GAUSSENS 85

R E D  |  O T H E R  R E G I O N S
2021 SHIRAZ | TWO HANDS GNARLY DUDES | BAROSSA VALLEY,   65
AUSTRALIA

2019 CABERNET SAUVIGNON | RINGBOLT | AUSTRALIA 7 0

2024 CABERNET SAUVIGNON | MONTES ALPHA | CHILE  7 5

2021 SYRAH | ESCUDO ROJO | CHILE  80



V O D K A   1 o z
S M I R N O F F  9
K E T E L  O N E  9
M B R  X  S P Y  D I S T I L L E R Y   1 1
G R E Y  G O O S E  1 2
B E L V E D E R E   1 2

T E Q U I L A   1 o z
E L  T E Q U I L E N O  9
D O N  J U L I O  B L A N C O  1 0
C A S A M I G O S  B L A N C O  1 2
C A S A M I G O S  R E P O S A D O  1 3
C A S A M I G O S  M E Z C A L  1 6
C L A S E  A Z U L  R E S P O S A D O  4 5
C L A S E  A Z U L  G O L D  4 9

W H I S K E Y  /  R Y E   1 o z
J P  W I S E R S  9
J A M E S O N  9
J A C K  D A N I E L S  9
B E A R F A C E  T R I P L E  O A K  1 0
F O R T Y  C R E E K   1 0
C R O W N  R O Y A L  1 0
C R O W N  R O Y A L  B L A C K  1 0
C R O W N  R O Y A L  1 2 Y R S  1 2

B O U R B O N   1 o z
J I M  B E A M  9

R U M   1 o z
C A P T A I N  M O R G A N  W H I T E  8
C A P T A I N  M O R G A N  B L A C K  8
C A P T A I N  M O R G A N  S P I C E D  9
F O R T R E S S  R U M  1 0

W I N E ’ D  U P  R E D  S A N G R I A  

by the glass 13

3.5oZ CABERNET SAUVIGNON, .5oZ BRANDY, ORANGE JUICE, 
SPRITE, PINK GRAPEFRUIT BITTERS, CINNAMON

share the pitcher 48

14oZ CABERNET SAUVIGNON, 2oZ BRANDY, ORANGE JUICE, 
SPRITE, PINK GRAPEFRUIT BITTERS, CINNAMON

H O L E  I N  O N E  W H I T E  S A N G R I A  

by the glass 13

3.5oZ PINOT GRIGIO, .5oZ BRANDY, WHITE CRANBERRY JUICE,
SPRITE, BLUEBERRY BITTERS, ORANGE JUICE

share the pitcher 48

14oZ PINOT GRIGIO, 2oZ BRANDY, WHITE CRANBERRY JUICE,
SPRITE, BLUEBERRY BITTERS, ORANGE JUICE

S T R A W B E R R Y  N E G R O N I  
1oZ STRAWBERRY INFUSED GIN, 1oZ CAMPARI,                   16 
1oZ SWEET VERMOUTH, ORANGE AND SUMAC BITTERS

M U S K O K A  M U L E  
1.5oZ KETEL ONE VODKA, LIME JUICE, GINGER BEER, 16
WILD CHERRY AND ROSE BITTERS, JALAPEÑO SYRUP

E S P R E S S O  M A R T I N I  
1oZ KETEL ONE VODKA, .5oZ SPY DISTILLERY                   17 
COFFEE LIQUEUR, ESPRESSO, BROWN SUGAR SIMPLE SYRUP, 
MUSHROOM AND COCOA BITTERS

S P I C Y  P E A C H  M A R G A R I T A   
1.5oZ TEQUILA, .75oZ TRIPLE SEC, LIME JUICE, 17
PEACH SYRUP, FRESH JALAPEÑO, TAJÍN RIM

S M O K E D  O L D  F A S H I O N E D   
2oZ CROWN ROYAL BLACK, MAPLE SYRUP, BALSAM FIR BITTERS, 19
SMOKY AND PEATY SCOTCH SPRITZ

S C O T C H  1 o z
J O H N N I E  W A L K E R  R E D  9
G L E N M O R A N G I E  1 2 Y R S  1 2
G L E N F I D D I C H  1 2 Y R S  1 2
G L E N L I V E T  1 2 Y R S  1 2
J O H N N I E  W A L K E R  B L A C K  1 5
T A L I S K E R  1 5
A U C H E N T O S H A N  1 5
G L E N F I D D I C H  1 5 Y R S  1 5
O B A N  1 4 Y R S  1 6
M A C A L L A N  D O U B L E  C A S K  1 8
L A G A V U L I N  1 6 Y R S  1 8

G I N   1 o z
B E E F E A T E R  9
T A N Q U E R A Y  9
T A N Q U E R A Y  1 0 Y R S  1 0
H E N D R I C K ’ S  1 0
E M P R E S S  1 9 0 8  1 0
M B R  X  S P Y  D I S T I L L E R Y   1 1

C O G N A C  1 o z
S T  R E M Y  V S O P  9
H E N N E S S Y  V S  1 0
C O U R V O I S I E R  V S  1 5
H E N N E S S Y  X O  3 5

BEER

LIQUOR

SIGNATURE COCKTAILS

R A S P B E R R Y  M O J I T O  
RASPBERRY-MINT SYRUP, FRESH MINT, LIME JUICE, SODA  12
FRESH RASPBERRIES

H O T  P E A C H  M A R G A R I T A   
NON-ALCOHOLIC DISTILLED SPIRIT (.5%), PEACH SYRUP,             12 
LIME JUICE, FRESH JALAPEÑOS, TAJÍN RIM

SIGNATURE MOCKTAILS

O N  D R A U G H T
COO R S  L I G H T  7  9  2 6

C O O R S  O R I G I N A L  7  9  2 6

B L U E  M O O N  7  9  2 6

M I L L E R  L I T E  7  9  2 6

M U S K O K A  B A Y  A L E  7  9  2 6

G U I N N E S S  1 0  1 2  2 6

C R E E M O R E  S P R I N G S  1 0  1 2  2 6

H E I N E K E N  1 0  1 2  2 6

1 2 o z  2 0 o z  6 0 o z

T A L L  C A N S
MBR  H E L L E S  L A G E R  1 0

C O O R S  L I G H T  1 0

C O O R S  O R I G I N A L  1 0

M I L L E R  L I T E  1 0

S A W D U S T  B R E W E R E Y
“ J U I C I N ’  I P A ”  1 1

H E I N E K E N  1 1

S O L  1 1

B L U E  M O O N  1 1

S P Y  D I S T I L L E R Y  
" G O L D E N  E Y E "  C I D E R  1 1


