
MENU



PASTRIES
Ml�l A¯¯�«·ed F«e�ch Da�l¯he¯: $11.25

 Maple & cinnamon glazed with frosty icing sugar

Sl�g�e E¯¨«e¯¯�: $5.95

D�¼b�e E¯¨«e¯¯�:

A�e«lca��:

F�a· Whl·e:

Ca¨¨¼ccl��:
La··e:

M�cha:

Iced La··e:

B�ac} Tea:

G«ee� Tea:

$7.95

$6.95

$7.95

$7.95

$7.50

$8.95

$8.95

 $3.95 

$7.95

H�· Ch�c��a·e:
Ml�· H�· Ch�c��a·e:

$7.95

$8.50

B«eÑed C�ffee: $3.95

Free refill

Free refill

Served in a tea pot

Iced C�ffee:Macchla·�: $6.95 $7.95

Aff�ga·�: $9.95

CLASSIC COFFEE & TEA
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MODERN &
REFRESHING COFFEES

C��d B«eÑ: $6.95

Slow-brewed for a smooth, mellow flavour

Nl·«� C��d B«eÑ: $7.95

Creamy, frothy & naturally sweet

Iced S¨a�l¯h La··e: $7.95

Espresso sweetened with condensed milk over ice

Da�g��a C�ffee: $7.95

Fluffy whipped coffee, served over milk

E¯¨«e¯¯� T��lc: $7.50

Bright & refreshing over tonic water

P¼�¨}l� S¨lce La··e: $8.50

Cozy blend of espresso, pumpkin & warm spices

Pe¨¨e«�l�· M�cha: $8.75

Espresso, chocolate & cool peppermint

Iced C�c��¼· La··e: $8.25

Smooth espresso, with tropical coconut milk
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SWEET ITEMS
F«e�ch T�a¯·: $19.75

Toasted brioche slices, topped with fresh berries, berry
compote, maple syrup, whipped honey butter & icing
sugar

Waff�e¯: $19.95

Homemade waffle, topped with Canadian maple syrup,
fresh berries, & berry compote, cinnamon whipped
cream

Pa�ca}e: $19.50

Pancakes served with fresh berry & berry compote,
caramel sauce, bee pollen honey butter cream, whipped
cream

D¼·ch Bab× Pa�ca}e¯: $17.95

Dutch baby, topped with whipped cream cheese & fresh
berry & berry compote, whipped cream & cinnamon
sugar

C«ê¨e¯: $19.95

Banana with Nutella glaze, caramel banana, whipped
cream, cinnamon sugar

Until (3pm)

Until (3pm)

Until (3pm)

Until (3pm)

Until (3pm)
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BREAKFAST
F«l··a·a (S¨a�l¯h): $24.95

Eggs, onions, bell peppers (red, green & yellow), tomato,
cheese, & kabob served with home fries, mixed spring
green salad & roasted lemon vinaigrette

Egg¯ Be�edlc· Se«Ðed Ñl·h S��}ed
Bac��: $25.25

English Muffin, poached eggs, bacon & hollandaise
sauce. Served with home fries & mixed spring green
salad & roasted lemon vinaigrette

Egg¯ F��«e�·l�e Se«Ðed Ñl·h S��}ed
Bac��: $25.50

English muffin, poached eggs, baby spinach &
hollandaise sauce. Served with home fries & mixed
spring green salad & roasted lemon vinaigrette

Egg¯ R�×a�e Se«Ðed Ñl·h S��}ed
Sa����: $27.95

English muffin, poached eggs, smoked salmon &
hollandaise sauce. Served with home fries & mixed
spring green salad & roasted lemon vinaigrette

Sc«a�b�ed Egg: $24.75

The way you like served with vine-ripened cherry tomato
& salmon caviar. Served with home fries, mixed spring
green salad & roasted lemon vinaigrette

Until (3pm)

Until (3pm)

Until (3pm)

Until (3pm)

Until (3pm)
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Sautéedonions, garlic, bell peppers, tomato. Spices:
paprika, cumin, chili powder, parsley, & cilantro. Topped
with two sunny side up eggs & crumbled goat cheese

B«ea}fa¯· Sha}¯h¼}a Se«Ðed Ñl·h
H��e�ade C«¼¯·× B«ead:

BREAKFAST
S¼��× Slde U¨ Egg¯: $25.50

The way you like served with vine-ripened cherry tomato
& salmon caviar. Served with home fries, mixed spring
green salad & roasted lemon vinaigrette

H¼eÐ�¯ Ra�che«�¯: $25.95

Smoky spicy tomato & red chili salsa, refried red beans,
round pita bread, seasoned & fried. Topped with two
sunny side up fried eggs with crumbled goat cheese.
Served with home fries, mixed spring green salad &
roasted lemon vinaigrette

$25.50

B«ea}fa¯· BLT Sa�dÑlch: $18.50

Bacon, (egg), baby arugula lettuce, hot house tomato &
garlic aioli sauce, served with Gaufrette fries, spring
green salad & roasted lemon vinaigrette.

B«ea}fa¯· BELT Sa�dÑlch: $21.50

Plßßa Bac��, Egg, Le··¼ce & 
T��a·�: $26.75

Garlic-infused tomato sauce, roasted plum tomato,
fresh baby arugula leaves, cherry tomato half, crispy
bacon, & shredded cheese

Until (3pm)

Until (3pm)

Until (3pm)

Until (3pm)
Until (3pm)

Until (3pm)
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BREAKFAST
S��}ed Sa����, P�ached Egg &
T��a·� Ja�: $25.75

Smoked salmon, pickled cucumber, red onion, baby
arugula, capers, avocado, served with Gaufrette fries
and spring green salad and roasted lemon vinaigrette.

Until (3pm)

F«led Egg, Sa¼¯age OR Bac�� &
H��e F«le¯: $19.95

Two fried eggs, the way you like cooked. Served with
breakfast sausages OR bacon & home fries. Served with
tomato slices & a spring green salad on the side.
Upgrade

Sausage AND Bacon:

Until (3pm)

+$4.95

Chl�lch¼««l S·ea} & Egg 
Sa�dÑlch:

$29.95

Steak grilled to med-rare, on grilled focaccia bread
slice, topped with two sunny side up eggs and
chimichurri sauce. Served with Gaufrette fries, spring
green salad & roasted lemon vinaigrette.

Until (3pm)

G«�¼�d Beef Kab�b S}l��e·: $26.50

Ground beef kabob simmered in a rich tomato base,
sautéed with onions, garlic, bell peppers, and tomatoes.
Seasoned with paprika, cumin, chili powder, parsley,
and cilantro. Finished with two eggs. Served with
homemade crusty bread.

Until (3pm)
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APPETIZER
Cae¯a« Sa�ad: $18.20

Served with heart of romaine lettuce, oven-dried cherry
tomato, beef bacon, Parmesan cheese, garlic bread
points, accompanied with creamy OR vinaigrette
dressing
Upgrade

Add Chicken:

S·ea�ed M¼¯¯e�¯ ¯e«Ðed Ñl·h Plc}�ed
Fe��e� & Dl�� Sa�ad: $22.50

Steamed mussels, tomato sauce, lemon dressing, fennel
& dill with red onion salad

H�¼¯e Sa�ad Ñl·h AÐ�cad�¯: $18.95

Romaine lettuce, tomato, cucumber, red onion, cilantro,
mint, green onion. Lime, toasted pumpkin seeds, fried
pita bread, avocado, oven-dried tomato & raisins

Sa�ade Nlc�l¯e: $19.85

Potato, boiled eggs, tuna, tomato, cooked french beans,
pickled red onions, Kalamata olives, anchovy fillets,
romaine lettuce & roasted lemon dressing

Fle¯·a Sa�ad Ñl·h Chlc}e� & Peca�: $23.95

Tossed with avocado ranch. Served with charred grilled
chicken, cheddar, carrot matchsticks, avocado, grape
tomatoes, cucumber coins & caramelized pecans

+$6.50
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APPETIZER
Sh«l�¨ C�c}·al�: $25.75

5 pcs shrimp, shrimp salad, cocktail sauce, lemon
wedge, frisée, endive, Treviso, seaweed chips & caper
berry

A«ablc C��d Meßßa P�a··e«: $19.85

Creamy Hummus, moutabel & Tabouleh. Served with a
Homemade Flatbread

S�¼¨ �f The Da×: $5.95

A fresh, rotating house-made soup prepared daily by our
chef
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BAR MENU
Chlc}e� Wl�g¯: $22.95

10 pcs wings. Served with sauce of choice. Side of fries
/ Onion rings / Sweet fries OR homemade coleslaw

Hot, BBQ, thai sweet chili, honey garlic, OR hot honey

Nach�¯:
$19.95Full portion:

Half portion: $14.95

Chicken / Beef OR vegetarian. Served with homemade
salsa & sour cream

Dee¨ F«led C«l¯¨× Ca�a�a«l: $18.95

Served with garlic aioli & lemon wedges

F«e�ch F«le¯: $6.95

Ga«�lc F«le¯: $7.95

Served with aioli

O�l�� Rl�g¯: $7.95

Served with honey dill sauce

SÑee· F«le¯: $8.25

Served with salsa ranch
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BAR MENU
S�f· She�� Tac�¯ $23.95

Chicken or prawns, homemade salsa, guacamole & sour
cream with a side of fries / Sweet fries / Onion rings
OR homemade coleslaw. 

Q¼e¯adl��a: $19.95

Chicken / Beef OR vegetarian. Served with a choice of
one side: Fries / Onion rings / Sweet fries OR
homemade coleslaw. Comes with homemade salsa,
guacamole & sour cream.

OÐe� R�a¯·ed P�«} Rlb¯: $28.25

Served with a choice of sauce: BBQ / Maple BBQ OR
honey garlic. Comes with a choice of one side: Fries /
Onion rings / Sweet fries OR homemade coleslaw

H��e�ade S¨«l�g R���¯: $14.95

Chicken / Prawns OR vegetarian. Served with sweet
chili sauce & chili vinegar

A«·lch�}e & Ga«�lc Dl¨: $15.95

Served with a homemade garlic flatbread
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BURGERS & WRAPS
Sl�} R�ad W«a¨: $19.90

Ground beef kabob served in a homemade thin
flatbread alongside fries, lettuce, tomatoes & sliced red
onions, completed with a sliced boiled egg. Served with
homemade red chutney and Afghani salata.

Beef B¼«ge«: $24.90

Homemade beef patty, caramelized onions, Sautéed
mushrooms, fried onion ring & served with a choice of
fries / Onion rings OR sweet fries

Chlc}e� B¼«ge«: $22.95

Crispy fried, boneless chicken thigh, tomato, pickle,
lettuce & melted cheddar cheese. Completed with spicy
mayo. Served with a choice of fries / Onion rings OR
sweet fries
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FROM THE PIZZA OVEN
Kab�b Plßßa: $24.45

Tomato sauce enriched with cumin & coriander, hand
pulled lamb kabob, roasted red peppers, caramelized
onion & mozzarella (Gluten free available)

Vege·a«la� Sabßl Plßßa: $21.75

Garlic infused tomato sauce, roasted eggplant round,
fresh spinach leaves, cherry tomato half & crumbled
feta cheese (Gluten free available)

Chlc}e� & P��eg«a�a·e Plßßa: $24.95

Light tomato sauce infused with cinnamon & cardamom,
topped with pulled roasted chicken, caramelized onion,
mozzarella cheese, & pomegranate sauce (Gluten free
available)

Plßßa Pe¨¨e«��l:
Rich tomato sauce layered with pepperoni, melted
mozzarella, roasted bell peppers, & a hint of oregano.
Finished with a drizzle of olive oil (Gluten free available)

Plßßa b«¼¯che··a:
Light garlic-tomato base topped with diced tomatoes,
fresh basil, & a touch of balsamic glaze. Finished with
extra-virgin olive oil (Gluten free available)

$18.75

$16.75

Mea· L�Ðe«¯ Plßßa:
Rich tomato sauce topped with melted mozzarella,
pepperoni, chicken, & tender ground beef kabob pieces.
Finished with a touch of oregano & a light drizzle of
olive oil (Gluten free available)

$26.50
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PASTA STATION
Ll�g¼l�e Pa¯·a Ñl·h S·ea�ed Pa¯·a
C�a� & Cha««ed T��a·� Sa¼ce: $27.50

Tomato sauce, pasta clams, charred onion, cherry
tomato, basil, basil & paprika oil

Pe��e Ñl·h Cha««ed Chlc}e�: $25.75

Tomato sauce, spinach, pesto, cream sauce, sundried
tomato, charred onion, basil, chicken

Rlga·��l Ñl·h La�b Kab�b: $25.95

Tomato ragout, lamb kabob, basil, mushroom, onion,
cherry tomato & roasted garlic

Sh«l�¨ Ll�g¼l�l l� a C«ea� Sa¼ce: $28.50

 Cream sauce, basil & grilled shrimp

Veggle d¼�¨�l�g Ñl·h S��}ed T��a·�
Sa¼ce (A¯ha}): $23.95

Tomato sauce,  dumpling stuffed with leek, cheese, basil
sprout, pesto & basil oil.

G«�¼�d Beef D¼�¨�l�g Ñl·h S��}ed
T��a·� Sa¼ce (Ma�·¼):
Tomato sauce,  dumpling stuffed with ground beef,
cheese, basil sprout, pesto & basil oil

$28.95
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PASTA STATION
Egg¨�a�· & Ha���¼�l Chee¯e Na¨��e��
Ñl·h S��}ed T��a·� Sa¼ce: $22.50

Tomato sauce, eggplant, halloumi cheese, tomato pesto,
basil pesto, bread points, basil sprout, cheese & chili oil

Seaf��d ¯¨aghe··l l� a «�¯e ¯a¼ce: $35.20

Cream & tomato sauce, basil, grilled shrimp, mussels, &
clams 

Sh«l�¨ & L�b¯·e«, Saff«�� Rl¯�··�: $38.50

Creamy Arborio rice finished with lobster meat, shrimp,
saffron butter, pistachio sliver, gold dust, & micro
sprouts

P«l�aÐe«a Ll�g¼l�l (Vege·a«la�) $24.95

Linguini tossed in a light olive-and-garlic base with
mixed peppers, mushrooms, and tender broccoli,
finished with a vibrant pesto sauce.

C¼««× Chlc}e� Ll�g¼l�l: $27.35

Linguini pasta served with an infused spicy sauce with
Sautéed onions & dusted with coriander

Ra¯·a Pa¯·a: $26.95

Fusion dish, combining spicy caribbean jerk chicken with
creamy Italian penne pasta
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ENTRÉE
G«l��ed MlÖ·¼«e �f Kab�b¯: $29.95

Chicken and ground beef kabob, served with tomato,
roasted fingerling potatoes, eggplant confit, yogurt on
the side, chutney on the side topped with mint yogurt &
micro sprouts

B¼··e« Chlc}e�: $24.95

Served with fresh bread, spring green salad and roasted
lemon vinaigrette.

Tlge« Sh«l�¨ Fazl·a: $29.95

Tiger shrimp sautéed with bell peppers, onions & warm
fajita spices. Served on sizzling hot cast iron pan. Fresh
salsa, sour cream & shredded cheese on the side.

G«l��ed Rac} �f La�b: $42.50

Served with roasted heirloom carrots & broccolini,
mashed potatoes & mint jus

G«l��ed Sa����: $38.50

Served with roasted heirloom carrots & broccolini,
saffron risotto & lemon butter sauce

Chlc}e� D¼� Bl«×a�l: $25.50

Aromatic rice with tender chicken, served with raita &
mint chutney

La�b D¼� Bl«×a�l: $28.50

Aromatic rice with tender lamb, served with raita & mint
chutney
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ENTRÉE
S·ea}¯:

$42.95

Grilled 10 oz Striploin: $39.95

All Served with roasted heirloom carrots, broccolini &
mashed potatoes. Sauce choices: Cracked pepper
sauce / red wine jus / béarnaise sauce

Grilled 12 oz Ribeye: $46.95

Grilled 8 oz Tenderloin:

G«l��ed Chlc}e� B«ea¯· & Leg: $26.95

Served with roasted heirloom carrots & broccolini,
mashed potatoes & cider mustard jus

La�b Ka«ahl: $29.90

Tender lamb simmered in a rich tomato-based karahi
with garlic, ginger, green chilies, and warm spices.
Finished with fresh cilantro

Chlc}e� Ka«ahl: $25.95

Tender chicken simmered in a rich tomato-based karahi
with garlic, ginger, green chilies, and warm spices.
Finished with fresh cilantro
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  CELEBRATORY &
SIGNATURE ITEMS

Beef We��l�g·��: $65.50

Stuffed with mushroom duxelles and foie gras. Served
with honey roasted heirloom carrots, asparagus & truffle
mashed potatoes. Completed with cracked pepper
sauce

S·ea}¯:
$92.50

Grilled 10 oz Striploin with 5g Caviar: $56.75

All Served with roasted heirloom carrots, broccolini &
truffle mashed potatoes topped with fresh black
imperial truffle, shaved at the table. Sauce choices:
Cracked pepper sauce / red wine jus / béarnaise sauce

Grilled 12 oz Ribeye wrapped in Edible Gold: $85.20

Grilled 8 oz Tenderloin with Lobster Tail:

L�b¯·e« Tal� Fazl·a: $46.95

Lobster tail sautéed with bell peppers, onions & warm
fajita spices. Served on sizzling hot cast iron pan. Fresh
salsa, sour cream & shredded cheese on the side.

Chl�lch¼««l S·ea} & Egg Ñl·h CaÐla«: $49.50

Steak grilled to your liking, topped with two sunny side
up eggs and chimichurri sauce. Served with Gaufrette
fries, spring green salad, roasted lemon vinaigrette &
caviar.

Until (3pm)
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  CELEBRATORY &
SIGNATURE ITEMS

S��}ed Fl¯h P�a··e«: $79.85

Smoked salmon, trout, mackerel & steamed mussels
served with 10g of Caluga caviar, bread points,
cucumber sour cream cheese, grilled lemon, caper
berry, pickled red onions, blonde frisée, Treviso, endive
lettuce & seaweed

Sh«l�¨ & L�b¯·e«, Saff«�� Rl¯�··�: $65.50

Creamy Arborio rice finished with lobster tail & meat,
jumbo tiger shrimp, saffron butter, pistachio sliver, gold
dust, & micro sprouts

P«e�l¼� S·¼«ge�� CaÐla«:
$349.90

30g Imperial Oestrus Caviar Tin: $249.75

All served on ice with a side of fresh homemade flat
blini, cream cheese and fresh dill

30g Caluga Caviar Tin: $210.20

30g Premium Beluga Caviar Tin:

(Appetizer)
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KIDS MENU
F«led/Sc«a�b�ed Egg¯, Bac�� OR
Sa¼¯age & F«le¯: $11.95

Fried eggs, cooked the way you like OR scrambled eggs,
served with a side of sausage OR bacon. Alongside your
choice of fries
Upgrade

Bacon AND Sausage: +$3.95

Available Fries:

Gaufrette Fries /  Home Fries / French Fries

F«e�ch T�a¯·: $10.95

Soft brioche slices topped with fresh berries, berry
compote, maple syrup, whipped honey butter, & a
sprinkle of icing sugar.

Waff�e¯: $11.50

Homemade waffle topped with Canadian maple syrup,
fresh berries, berry compote, & cinnamon whipped
cream.

Pa�ca}e: $10.75

Fluffy pancakes served with fresh berries, berry
compote, caramel sauce, bee pollen honey-butter
cream, & whipped cream.

C«ê¨e¯: $10.50

Soft crêpes filled with banana, drizzled with Nutella
glaze and caramel, & topped with whipped cream &
cinnamon sugar.

Until (3pm)

Until (3pm)

Until (3pm)

Until (3pm)

Until (3pm)
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KIDS MENU
Chee¯e Plßße··e: $10.50

Pe¨¨e«��l Plßße··e: $11.50

Classic tomato sauce topped with melted mozzarella
and a touch of oregano. Finished with a light drizzle of
olive oil.

Classic tomato sauce topped with pepperoni, melted
mozzarella, and a touch of oregano. Finished with a
light drizzle of olive oil.

G«l��ed Chee¯e Sa�dÑlch: $9.10

Mac & Chee¯e: $10.50

Chlc}e� Fl�ge«¯: $15.50

S¨aghe··l Ñl·h Ma«l�a«a ¯a¼ce & 
B¼··e«: $12.50

Q¼e¯adl��a¯:
$12.00

$9.95

Chlc}e� Fl�ge« Cae¯a« Sa�ad: $12.75

Chicken:
Cheese: 

Served with your choice of fries

Served with your choice of fries

Available Fries:

Gaufrette Fries /  Home Fries / French Fries
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DESSERTS
Wa«� Ch�c��a·e LaÐa Ca}e: $14.50

Served with dark & white chocolate sauce & whipped
cream

Vega� Ch�c��a·e M�¼¯¯e: $12.50

Served with dark & white chocolate sauce whipped
cream & chocolate fan

T«l� �f Ch�c��a·e M�¼¯¯e: $12.50

Served with chocolate sauce, chocolate cigar, mint
sprout & whipped cream

Le��� LaÐe�de« Chee¯eca}e: $13.00

Served with raspberry & mango sauce, whipped cream

T«l� �f H��e�ade Ice C«ea�: $10.25

Served with caramel sauce, pistachio slivers, mint
sprout, & wafer stick

E¯¨«e¯¯� I�f¼¯ed Tl«a�l¯¼: $11.00

Homemade espresso, infused, layered soft tiramisu

Sl�}× O«e� Chee¯eca}e Ja«: $11.25

Oreo cheesecake, served in a glass jar 
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MOCKTAILS
P���e Be««× S¼�¯e· Flßß: $10.50

C¼c¼�be« Ll�e Ref«e¯he«: $9.95

C�c��¼· L×chee D«ea�: $12.25

T«�¨lca� Ml�· G��Ñ: $11.20

Mixed berries, lime juice, simple syrup, pomegranate
syrup, bitter lemon soda & rose sweat

Cucumber juice, lime juice, agave syrup, soda water,
soaked chia seeds, & fennel sweat

Cherry syrup, pineapple juice, coconut water, mint syrup,
soaked yellow seeds, cherry

Coconut milk, lychee juice, honey syrup, coconut jello
shots

R�¯e Sha«ba· S¨«l·ß: $12.25
Rose syrup, mint syrup, lime juice, rose tea & flower,
soda water, pink glitter spray/Egyptian syrup

Saff«�� Le���ade: $12.25
Fresh lemon juice, saffron syrup, lime & quince syrup,
soda water, soaked seeds
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MOCKTAILS
LaÐe�de« Le���ade B�l¯¯: $9.20

Ma�g� chl�l C���e«: $11.20

S¨lced A¨¨�e S¨a«}�e«: $9.90

Lavender syrup/sweat, lemon juice, blue curacao, blue
sprinkle spray & soda water

Mango purée, mango juice, lime juice, chili syrup, soda
water & mango jello

Apple cider sorrel brew/Hibiscus, fresh lime zest, fresh
lime juice & ginger ale

EÖ�·lc Cl·«¼¯ Ag¼a F«e¯ca: $12.25

Mint leaves, fresh lemon juice, orange juice, exotic citrus
syrup & soda water

Ml�· Pl�ea¨¨�e & C¼c¼�be« C���e«: $12.25

Pineapple juice, pineapples, fresh lemon juice, fresh
mint leaves, mint syrup, diced cucumber & turmeric
powder

O«a�ge & Bl··e« S¨a«}: $12.25

Orange juice, mango juice, lemon juice, exotic citrus
syrup, mint leaves, stappi red bitters & orange bitters

R�¯e�a«× Cl·«¼¯ S¨«l·ß: $12.25

Dragon fruit juice, orange juice, rosemary syrup,
grenadine & soda water 

23



COLD DRINKS& JUICES

POP:

Ch�c��a·e Ml�}:

Ml�e«a� Wa·e«:
F«e¯h O«a�ge J¼lce:

F«e¯h A¨¨�e J¼lce:

B�··�ed a¨¨�e J¼lce:
$3.90

$5.90
$10.20

$3.50

$3.95
$10.20

Bee· B��¯·: $9.20

Ca««�·, O«a�ge & Gl�ge« J¼lce: $10.25

A¨¨�e Ml�· Ref«e¯he«: $10.25

Wa·e«�e��� C���e«: $12.95

B�··�ed O«a�ge J¼lce: $3.50

Watermelon, lime & basil

Carrot, Orange & ginger

G«ee� Vl·a�l·× J¼lce: $10.25

Spinach, cucumber, apple & lemon

Beetroot, apple & lemon

T«�¨lca� S¼�¯hl�e J¼lce: $12.50

Pineapple, mango & lime

Green apple, mint & lemon
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CLASSIC COCKTAILS
O�d Fa¯hl��ed: $17.50

V�d}a C«a�: $12.95

Ma«ga«l·a: $15.95

 Ma«·l�l: $15.95

Upgrade
Glenfiddich 12yr Whisky:

(Vodka OR Gin)
Upgrade

Grey Goose Vodka OR Hendrick’s Gin:

Upgrade
Casamigos Reposado Tequila: 

Ma�ha··a�: $17.95
Upgrade:

Glenfiddich 12yr Whisky:
Cae¯a«: $14.95
Upgrade:

Grey Goose Vodka:

C�¯��¨��l·a�: $15.50

M�¯c�Ñ M¼�e: $15.50

+ $6

Upgrade
Grey Goose Vodka: + $5

+ $5

+ $6

+ $6

+ $5

Upgrade:
Grey Goose Vodka: + $5

Upgrade:
Grey Goose Vodka: + $5
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SIGNATURE
COCKTAILS

P���e Be««× S¼�¯e· Flßß: $17.75

C¼c¼�be« Ll�e Ref«e¯he«: $16.95

C�c��¼· L×chee D«ea�: $18.75

T«�¨lca� Ml�· G��Ñ: $17.50

(1.5oz) Absolut vodka, mixed berries, lime juice, simple
syrup, pomegranate syrup, bitter lemon soda & rose
sweat
Upgrade

Grey Goose Vodka:

(1.5oz) Bombay Sapphire gin, cucumber juice, lime juice,
agave syrup, soda water, soaked chia seeds, & fennel
sweat
Upgrade

Hendrick’s Gin:

(1.50z) Captain Morgan White rum, cherry syrup,
pineapple juice, coconut water, mint syrup, soaked
yellow seeds, cherry
Upgrade

Flor de Caña 4yr Rum:

(1.5oz) Captain Morgan White rum coconut milk, lychee
juice, honey syrup, coconut jello shots
Upgrade

Flor de Caña 4yr Rum:

+$5

+$5

+$4

+$4
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SIGNATURE COCKTAILS

LaÐe�de« Le���ade B�l¯¯: $17.25

Ma�g� Chl�l C���e«: $17.95

S¨lced A¨¨�e S¨a«}�e«: $16.95

(1.5oz) Absolut vodka, lavender syrup/sweat, lemon
juice, blue curacao, blue sprinkle spray & soda water
Upgrade

Grey Goose Vodka:

(1.5oz) 1800 Blanco tequila Mango purée, mango juice,
lime juice, chili syrup, soda water & mango jello
Upgrade

Casamigos Reposado Tequila:

(1.5oz) Johnny Walker Red whisky, apple cider sorrel
brew/Hibiscus, fresh lime zest, fresh lime juice & ginger
ale
Upgrade

Glenfiddich 12yr Whisky:

Saff«�� Le���ade: $18.75
(1.5oz) 1800 Blanco tequila, fresh lemon juice, saffron
syrup, lime & quince syrup, soda water, soaked seeds
Upgrade

Casamigos Reposado:
Siempre Tequila Reposado:

R�¯e Sha«ba· S¨«l·ß: $18.75
(1.5oz) Bombay Sapphire gin, Rose syrup, mint syrup, lime
juice, rose tea & flower, soda water, pink glitter
spray/Egyptian syrup
Upgrade

Hendrick’s Gin: +$5

+$5
+$6

+$5

+$6

+$6
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SIGNATURE COCKTAILS

Mint Pineapple & Cucumber Cooler: $18.50

(1.5oz) Captain Morgan White rum, pineapple juice,
pineapples, fresh lemon juice, fresh mint leaves, mint
syrup, diced cucumber & turmeric powder
Upgrade

Flor de Caña Rum:

Orange & Bitter Spark: $18.50

(1.5oz) Bombay Sapphire gin, orange juice, mango juice,
lemon juice, exotic citrus syrup, mint leaves, stappi red
bitters & orange bitters
Upgrade

Hendrick’s Gin:

Rosemary Citrus Spritz: $18.95

(1.5oz) Absolut vodka, dragon fruit juice, orange juice,
rosemary syrup, grenadine & soda water
Upgrade

Grey Goose Vodka:

Exotic Citrus Agua Fresca: $18.50

(1.5oz) Absolut vodka, mint leaves, fresh lemon juice,
orange juice, exotic citrus syrup & soda water
Upgrade

Grey Goose Vodka: +$5

+$4

+$5

+$5
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MIMOSAS
C�a¯¯lc Ml��¯a: $13.95
(5oz) Mionetto Prestige Prosecco Brut DOC, freshly
squeezed orange juice
Upgrade

Moët & Chandon Nectar Imperial: +$8

Wa·e«�e��� Ba¯l� Ml��¯a: $14.95
(5oz) Mionetto Prestige Prosecco Brut DOC, fresh
Watermelon, basil
Upgrade

Moët & Chandon Nectar Imperial: +$8

Ca««�·-Gl�ge« S¼�«l¯e Ml��¯a $15.25
(5oz) Mionetto Prestige Prosecco Brut DOC, carrot,
orange & ginger
Upgrade

Moët & Chandon Nectar Imperial: +$8

T«�¨lca� S¼�¯hl�e Ml��¯a: $15.75
(5oz) Mionetto Prestige Prosecco Brut DOC, pineapple,
mango & lime
Upgrade

Moët & Chandon Nectar Imperial: +$8

A¨¨�e-Ml�· Ga«de� Ml��¯a: $14.95
(5oz) Mionetto Prestige Prosecco Brut DOC, fresh apple
& mint
Upgrade

Moët & Chandon Nectar Imperial: +$8
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SPARKLING &
CHAMPAGNE

Ml��e··� P«e¯·lge P«�¯ecc� B«¼· DOC
$13.75Served in a glass:

Bottle: $39.50

M�ë· & Cha�d�� Nec·a« I�¨e«la�
$129.00Bottle:
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WHITE & RED
WINE

Whl·e:
Jac}¯��-T«lgg¯ Re¯e«Ðe Pl��· G«lgl� (VQA)

$12.75Served in a glass:
Bottle:
Sa�·a Ma«ghe«l·a Pl��· G«lgl�

$15.95Served in a glass:
Bottle:

Red:
Jac}¯��-T«lgg¯ Re¯e«Ðe Me«��· (VQA)

$12.75Served in a glass:
Bottle:
Pé«eß C«¼ß Re¯e«Ða Cabe«�e· Sa¼Ðlg���

$14.95Served in a glass:
Bottle:

$32.75

$44.50

$32.75

$41.50
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BEERS

Bottles:
Corona (330mL):

Modelo Especial (333mL):

Peroni (330mL):

Heineken (330mL):

Coors Light (341mL):

Tallboys (473 mL):
Bud Light:

Alexander Keith’s. IPA:

Michelob Ultra:

Blue Moon Belgian White:

Stella Artois:

$8.95

$8.95

$8.95

$9.25

$8.75

$8.50

$8.25

$8.50

$8.75

$9.75
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SPIRITS
V�d}a

$9(1oz) Absolut:
Upgrade

(1oz) Grey Goose: +$5

Gl�
$9(1oz) Bombay Sapphire:

Upgrade
(1oz) Hendrick’s: +$5

R¼�
$9(1oz) Captain Morgan White:

Upgrade
(1oz) Flor de Caña 12yr: +$4

Teª¼l�a
$10(1oz) 1800 Blanco:

Upgrade
(1oz) Casamigos Reposado:
(1oz) Siempre Tequila Reposado:

+$6
+$5

Whl¯}×
$9(1oz) Johnnie Walker Red:

Upgrade
(1oz) Glenfiddich 12yr: +$6

B«a�d× & C�g�ac
$9(1oz) St-Rémy VSOP:

Upgrade
(1oz) Hennessy VS: +$6
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