BAR DRINKS

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

SPIRITS - 1.50z
Gin l—lolq SpiT’i‘tS 5 \/oJl{a J:'r’enclw Launol‘r’q 5 Qum |<noc|<L on woocl 6 Qqe C‘r’own Qoqa| 6 Wl‘uisl{q Jamieson 6 BourL)on Elijal'\ C‘r’aig 8

Gin Tanqueray 6 \Vodka /ubrowka 5 [Qum Bacardi Dark 6 [Que Maple 6 Whisky Famous Grouse ¢ Bourbon Bulleit 8
(Sin Gambit 7 Vodka |_ucky Bastard 6 [Qum The Kraken 6 [Que Last Mountain 10 \Whisky Spicebox 6 Bourbon Blanton's 18
Gin Hendrick's 8 Grape Vodka Ciroc 8 [Qum Clement White ¢ Ceatured Tequila  mp
APERITIFS - 20z SINGLE MALTS - 20z

Martini Bianco/[Qosso 5 Aperol/Campari 7 Kir/Kir [Royal 12 Old Pulteney 12y 13 The Glenlivet 15y 13 Auchentoshan 12y 13
Pastis &~ Blends 6 Calories' \/in de Noix ¢ [illet Blanc 8 [—eatured mp | alisker Skye 10y 13 |_aphroaig 13

COCKTAILS - 20z

Chambord 75 chamho*rd, \/euve du \/ewnaq 13 Old Fashioned Eourbon, simple syrup, house bitters 14 Raspberry Cacao voJlga, rasp. cou|is, espresso 13

Citrus Sage G&T gin, ]E‘r’esl‘n g‘r’ape]cruit, sage, lemon bitters, Manhattan WOOJ‘FOT’J, sweet vermou’cl'\, house bitters 14 The Harvest courvoisier, house apple LJUH:e'r', cinnamon 14

Fover Tree tonic & flaked sea salt '“ Boulevardier dark Tye, campari, vermouth 15

LIQUEURS & DIGESTIFS - 1.50z

Kaklua 6 |T’i§|’1 Cream 8 Draml)uie 8 Carmince”o 5 Nonino Amm"o 10 Ca|vaJos fe)
Amaret’co 6 Saml:uca 7 (;'mnA Ma'mie‘r o) Cassis 5 Ber’ca Amaret’co 13 St—(;e‘r’main 8
J:'r’angelico 6 Beneclictine 10 |_imonce“o 6 Cl’mmloorA 8 Aquavi’c 7 Cognac Cou‘ﬂvoisie’r’ o)

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



