BAR DRINKS

*local
Please ask us for your favourite classic cocktail and we will be happy to make it

SPIRITS - 1.50z

Gin l—lolq Sphﬂits* 5 \/oALga -|:‘r’enc11 Launcqu* 5 Qum |<noclﬁ on WOOJ* 6 Qqe C‘r’own Qoqal 6 WLisl{q Jamieson 6 Bourl)on Elijalﬂ C‘r’aig 8

Gin Tanqueraq 6 \/oo“w Zulwowka 5 Qum Bacm'di Darl{ 6 Qqe Map'e 6 WLisl{q Eamous G‘r’ouse 6 BourL)on Bu”eit
Gin (;amt)it* 7 \/OJL@ |_uc|1q Bas’ca‘r’J* 6 Qum Tl\e K‘r’al{en 6 Qqe Las’c Moun'l:ain* 10 Wl\islgq Spicelaox 6 ‘Bou-r’loon Blan'l:on’s
(;in l—lenJ‘r’icL{lS 8 @T’ape \/oc”{a Ci'r’oc 8 Qum Clemen’c Wlwite 0 l:ea’cureJ Tequi|a

APERITIFS SINGLE MALTS - 20z

Ma'r"tini Bianco/Qosso 5 AperoVCampa‘r’i 7 |<i‘r’/|<h~ Qoqa| 12 OH Du|’ceneq 12y 13 Tl\e Glenlive’c 15y 13 Aucl’mentoslﬂan 12y
Dad:is ET‘ B‘ean 6 CalowiesI \/in de Noix* 0 |_i||eJc Blanc 8 J:eatureJ mp Ta'islﬁefr’ Slﬁqe IOy 13 |_ap|'n~oaig

COCKTAILS
Chambord 75 chambord, veuve du vernay 13 Old-Fashioned bourbon, simple sqrup,l\ouse bitters " 14 Negroni tanqueray, campari, house bitters”

Sazerac courvoisier v.s, simple syrup, house bitters“15 Manhattan woocH:orJ, sweet vermouth, house bitters™ 14 Boulevardier basil Aa‘pL_ rye, campari, vermouth

LIQUEURS & DIGESTIFS - 1.50z

|<a|1|ua 6 |risl‘. C‘r’eam 8 D'namEuie 8 Ca‘r’mince”o* 5 Nonino Amm’o 10 Calvaolos
Ama‘r’eﬂ:o 6 Samhuca 7 G‘r’anJ Mm’nie'r’ 10 Cassis* 5 Be‘rf{:a Amare’cto 13 St-@e'r’main
J:*r’angelico 6 Beneclid:ine 10 Limonce”o* 6 Cl'\amEO‘r’A 8 Aquavi’c 7 Cognac Couwoisie‘r’

PLEASE PAY w/ CASH or INTERAC - Taxes as applicable. For tables of 8 or more, an 18% gratuity will be added

8

18

mp

10



