
                        

Soup Today    10 

Hand Cut Chips (fries) with Malt Aioli     7 

Green Salad, Raspberry Ginger Vinaigrette    13    

Seared Halloumi Salad, Roasted Beets, Crunchy Vegetables, Candied Lemon,  

Maple Roasted Nuts and Seeds, Red Wine Citrus Vinaigrette 18                                

 

Grilled Cheese and Tomato Sandwich  

 House Baked Bread with Sliced Artisanal Cheeses, Fresh Tomato, Side Slaw, 

Served with Fries, Salad, or Soup      18   

Roasted Chicken Caesar Salad  

Pulled Roasted Chicken, Kale, House Caesar Dressing, Toasted Garlic Bread Croutons, Parmesan   19 

Smoked Trout Fritatta 

Seared New Potatoes, Cheese Curds, Kale, Fried Capers, Dill, and Salad Greens     20 

Le Coprin Mushrooms on House Foccacia        21 

Truffle & Parmesan, Side Green Salad    

Le Coprin Mushroom and Spring Onion Risotto 

 Fresh Herbs, Grana Padano       22 

Grilled All Beef Burger 

 Sliced Cheddar, Tomato- Bacon Jam, Lettuce, House Pickles, Potato Bun, Side Slaw  

Served with Fries, Salad, or Soup      22 

 

Sticky Toffee Pudding     10                                                                                                                                      

Vanilla Ice Cream, Toffee Sauce 

Dark Chocolate Pave    10   

w/ Whiskey Cherries 

 (2) Chocolate Chip Cookies      5 

House Ice Creams      3 (per scoop)  

Cheese Selection with Grainy Mustard and Crostini     22 



 

COCKTAILS     

Spritz 

Sparkling Wine / Pimms No. 1 / Campari / 

Lemon Sherbet / Cherry  

$13 

BARREL  AGED  COCKTAILS  

Barrel Aged Negroni  

Top Shelf Gin / Campari / Dillon’s Vermouth  

$16

Into The Mystic  

Jameson’s Irish Whiskey / St Germain 

Elderflower Liqueur / Muddled Cucumber / 

Lemon Juice  

$14 

Mint oriGINal   

Top Shelf Gin / Mint Syrup / Organic Lemon 

Superjuice / Angostura Bitters / Soda 

$14 

Barrel Aged Old Fashioned 

Jim Beam Kentucky Bourbon/ Angostura Bitters  

$16 

Unusual Negroni 

Barrel Aged Top Shelf Gin / Lillet Blanc / Aperol 

$16 

Paradise Daiquiri 

White Rum / Pineapple Juice / Lime-strength 

Clementine Superjuice   

$14 

Vamos! 

Sauza Gold Tequila / Aperol / Lime Juice / 

House-Made Orgeat / Tajin Rim 

 

 

$13 

 

 

Non Alcoholic Tipples 

Dominion City ‘City Seltzers’…City Citrus / Cool Melon / Berry Whip / Orange Cream             $3 

Nickelbrook Root Beer    $4 

Fever Tree Ginger Beer / Tonic Water / Pink Grapefruit                           $4 

House Lemonade or Iced Tea   $4 

 

 

 

 

 

 

 



 

Draft Beer 
1. Bellwoods ‘Jelly King’ Dry Hopped Sour, Toronto, 5.6%   $9 

2. Whitewater ‘Funky Fresh’ Kiwi Lime Sour, Cobden, 4.6%              $9 

3. Farmgate ‘Three Bros’  Dry Cider, Arnprior, 7%              $9 

4. Beyond The Pale ‘Yummy’ New England Pale Ale, Hintonburg, 5.4%              $8.5 

5. Great Lakes ‘Karma Simcoe’ New England IPA, Etobicoke, 6.6%              $8.5 

6. Flora Hall Ordinary Bitter,  Ottawa, 3.5%                $8.5 

7. Great Lakes Premium Lager, Etobicoke, 5%              $8.5 

8. Tooth & Nail ‘Bravado’  American Pale Ale, Hintonburg, 5.8%              $8.5 

9. Matron ‘Muff’ Darkbier, Bloomfield, P.E.C. 4.5%              $8.5 

10. Tooth & Nail ‘Fortitude’ Stout, Hintonburg, 5.4%              $8.5 

 

Cider 
Farmhouse Cider Revel ‘Time & Place’, Guelph, 355ml, 6.5%                 $9 

Montmorency Cherry Cider Revel ‘ Sonata’, Guelph, 355ml, 6.5%                 $11 

Dry Cider, Farmgate ‘Russet-Spy’, Arnprior, 355ml, 9.5%                 $12 

Dry Cider, Farmgate ‘Hyslop’, Arnprior, 375ml, 9.5%                 $14 

 

Lager / Pilsner 
Vienna Lager Great Lakes, Etobicoke, 473ml, 5%                 $7 

Lager Original Local, Ottawa, 473ml, 5%                 $7.5  

Pilsner w/ Hallertau Blanc & Huell Melon Blood Brothers ‘Trans-Human State’, 355ml, 5%       $8                  $7.5 

Marzen Whitewater ‘Riverside Small Batch’, Cobden, 473ml, 5.6%                 $8.5 

New Zealand Pilsner Fine Balance ‘Precipice’, Kingston, 473ml, 4.8%                 $8.5 

Helles Lager ‘Half  Shell’ Merit x Sawdust City, Hamilton, 500ml, 5%                 $9 

 

Ale  
Blonde Glutenberg (Gluten Free), Montreal, 473ml, 4.5%                               $7 

American Blonde Ale Great Lakes ‘MacGuffin’, Etobicoke, 473ml, 5%                 $7 

Pale Ale Great Lakes ‘Canuck’, Etobicoke, 473ml, 5.2%                 $7.5  

Light Pale Ale Blood Brothers ‘Blood Light’, Toronto, 355ml, 4.5%                 $8 

Pale Beer Fairweather ‘Cheap Seats’, Hamilton, 473ml, 4.2%                 $8 

Brut Pale Ale w/ Key Lime Halo, ‘Semitone’, Toronto, 473ml, 5%                 $8 

English Ale Great Lakes ‘Pompous Ass’, Etobicoke, 473ml, 5%                 $8 

Mildbier w/ Earl Grey Tea Matron ‘Memento’, Bloomfield, P.E.C., 355ml, 3.5%                $8 

American Wheat Ale Stalwart ‘Down By The River’, Carleton Place, 473ml, 5.3%                $8.5 

 

 



 

IPA & Hazy  
New England Pale Ale ‘Great Lakes ‘Burst’, Etobicoke, 473ml, 4.5%                 $8 

New England IPA Great Lakes ‘Meanwhile Down In Moxie’ Etobicoke, 473ml, 6.5%                $8.5 

New England IPA Great Lakes ‘Hazemama’, Etobicoke, 473ml, 7%                 $8.5 

DDH IPA Blood Brothers ‘Cactus Head’, Toronto, 355ml, 6.5%                 $9 

IPA w/ Nectaron & Citra Blood Brothers ‘Overdub’, Toronto, 355ml, 7.5%                 $9 

Grapefruit-Vanilla IPA Stalwart ‘Dos Jefes’, Carleton Place, 473ml, 7%                 $9                $8.5 

New England IPA Town ‘Square Wheels’, Whitby, 473ml, 6.2%                 $9 

Doughnut Beer w/ Mango, Coconut & Lime Town ‘Made With Love’, Whitby, 473ml, 6%          $10 

 

Saison / Farmhouse / Trappist 
Quadrupel Abbaye de Scourmont ‘Chimay Blue Grand Reserve’ Baileux, Belgium, 330ml, 9%  $12 

Blended Foeder Saison Bellwoods ‘White Picket Fence’, Toronto, 500ml, 5.6%                 $15 

 

Stout / Porter  
Porter Tooth & Nail ‘Steadfast’, Hintonburg, 355ml, 6%                                                        $7.5 

Dry Irish Stout Beyond The Pale ‘Dublin or Nuthin’, Hintonburg, 473ml, 3.6%                 $8 

Oat Porter Fairweather ‘Silky’, Hamilton, 473ml, 5.5%                 $8.5 

Coffee Stout Bellwoods ‘A Stout With Coffee’, Toronto, 473ml, 5%                 $11 

Imperial Porter Flying Dog ‘Bonzo’, Frederick, Maryland, U.S., 355ml, 10%                 $12 

 

 

Sour / Tart  
Cherry Cola Session Sour Blood Brothers, Toronto, 473ml, 4%                 $8.5 

Sour Ale w/ Lactose & Everything Lemon Fairweather ‘Beki’, Hamilton, 473ml, 4.8%                $8.5 

Tart Grissette w/ Cherries Town ‘Tourbillon’, Whitby, 473ml, 4%                 $9 

Golden & Dark Sour Ale w/ Raspberries, Blueberries & Vanilla  

                                                                Small Pony ‘The Time & The Space’, Kanata, 375ml, 5.6%      $12 

Sour w/ Tangerine, Peach & Vanilla Merit ‘Waves’, Hamilton, 500ml, 6.3%                 $12 

Red Sour Ale w/ Montmorency Cherries Small Pony ‘As You Wish’, Kanata, 375ml, 6%               $12 

Golden Sour Blend w/ Raspberries Small Pony ‘Jam Hands’, Kanata, 375ml, 5%                $13 

Golden Sour w/ Mango, Pineapple & Passionfruit Small Pony ‘SMUV’, Kanata, 473ml, 5%         $14 

Sour Ale w/ Cranberry & Tangerine Bellwoods ‘Fruit Jelly King’, 500ml, 5.6%                          $16 

 

 

 

 

 

 

 



 

 

Sparkling    Btl Gls  

‘Rosé Spritzer Pixie Petite’ Rosehall Run, Wellington, P.E.C, (355ml Can)    $10 

Traditional Method ‘Brut’, Cave Spring, Beamsville, Niagara, N.V.   $62 $12 

Pet Nat ‘Oh Julius’ Trail Estate, Hillier, Prince Edward County, 2021   $75 $15 

Traditional Method ‘Les Etoiles’ Hinterland, Hillier, Prince Edward County, Ontario, 2011 $139 

Méthode Britannique, Brut Reserve, Coates & Seely, Hampshire, England, NV   $176 

 

White    Btl Gls 

Trebbiano ‘Mellianum Murelle’ Cantina Miglianico, Chieti, Abruzzo, Italy, 2019             $35             $7 

Chardonnay ‘Camas’, Anne de Joyeuse, Languedoc, France, 2020               $44      $9 

Pecorino ‘Terre di Chieti’, Tombacco, Abruzzo, Italy, 2020                $47             $9.5 

Riesling AF, Rosewood, Beamsville / Four Mile Bench, Niagara, 2020                $49      $10 

Sauvignon Blanc, Château Haut Grelot, Côtes de Blaye, Bordeaux, France, 2020           $49             $10 

Gruner Veltliner ‘Ried-Spiegel’, Rabl, Kamptal, Niederosterreich, Austria, 2020    $59             $12 

Weissburgunder / Auxerrois ‘Kunststuck, Weingut Hauck, Rheinhessen, Germany, 2020 $75             $15 

Chenin Blanc, Beaumont, Bot River, Walker Bay, South Africa, 2021   $47 

White Blend ‘Follow The White Rabbit’, Rosewood, Beamsville Bench, Niagara, 2020  $49 

Olasrizling ‘Martinus’, Gilvesy, Szent György-hegy-Lake Balaton, Hungary, 2017  $60 

Riesling Kabinett ‘Wolfer Goldgrube’, Weingut Vollenweider, Mosel, Germany, 2016  $75 

Sancerre ‘La Villaudiere’ Reverdy et Fils, Sancerre, Loire, France, 2020   $76 

Riesling, Leaning Post, Wismer Vineyard, Twenty Mile Bench, Niagara, 2015   $77 

Riesling ‘Clare de Lune’ Therianthropy, Twenty Mile Bench, Niagara, 2018   $79 

Riesling, Two Sisters, Twenty Mile Bench, Niagara, 2013   $84 

Soave Classico ‘Staforte’, Pra, Veneto, Italy, 2012    $89 

Rioja Blanco, Contino, Rioja, Spain, 2012   $92 

Chardonnay ‘Churchside Vineyard’ Closson Chase, Hillier, Prince Edward County, 2017 $96 

Xarel-lo ‘Perill Blanc’, Clos Lentiscus, Penedes, Spain, 2015   $99  

Chardonnay ‘Löwengang’, Alois Lageder, Südtirol, Alto Adige, Italy, 2013   $130 

 

Rosé   Btl Gls 

Rosé, Leaning Post, Niagara Peninsula, Niagara, 2020   $45 $9 

Rosé Vulcanico, Azores Wine Company. Azores, Portugal. 2020   $59 

Susucaru Rosato, Frank Cornelissen, Sicily, 2020   $85       $85 

 

Half Bottles 

Chardonnay, Cave Spring, Niagara Peninsula, 2018   $20 

Cabernet Franc, Cave Spring, Niagara Peninsula, 2018   $20 

‘Estate Red’, Two Sisters, Niagara-on-the-Lake, 2017          (375ml) $35  

 



 

 

Red    Btl Gls 

Cabernet Franc ‘Dolomite’, Cave Spring, Beamsville Bench, Niagara, 2019   $47           $9.5 

Syrah, Sandhill, Okanagan Valley, British Columbia, 2019   $48           $9.5 

Rosso di Montepulciano, Salcheto, Tuscany, Italy, 2019   $55 $11 

Gamay ‘Le Ronsay’, Domaine des Terres, Beaujolais, Burgundy, France, 2020   $56 $11 

Frankovka (Blaufrankisch) ‘Dika’, Feravino, Slavonija, Croatia, 2018   $60 $12 

Cannonau di Sardegna ‘Costera’, Argiolas, Sardinia, Italy, 2020   $60 $12 

Pinot Noir ‘JCR’ Rosehall Vineyard, Rosehall Run, Wellington, P.E.C., Ontario, 2018  $70 $14 

Montepulciano / Aglianico ‘Biferno’ Rosso Reserva, Tombacco, Molise, Abruzzo, Italy, 2017  $45  

Merlot Blend ‘Colour Field’, Graceland Vineyards, Stellenbosch, South Africa, 2017  $45 

Cabernet Sauvignon Reserva, Terranoble, Colchagua Valley, Argentina, 2018   $48           

Sangiovese, Colognole, Chianti Rufina, Tuscany, Italy, 2017    $52 

Pinot Noir ‘The Fifty’ Leaning Post, Niagara Peninsula, 2019    $55 

Cinsault / Syrah, Pearce-Predhomme, Koffieklip, Stellenbosch, South Africa, 2020  $55 

Pinot Noir / Gamay / Blaufrankisch ‘PTG’ Rosewood, Beamsville, Niagara, 2021  $58 

Tempranillo Blend ‘Crianza’, Pagos de Araiz, Navarra, Spain, 2017   $58 

Langhe Rosso ‘Neh!’ Punset, Neive, Piedmont, Italy, 2018   $59 

Mencia ‘La Escucha’ Vinos del Paseante, Bierzo, Spain, 2018   $59 

St.Laurent, Rabl, Langenlois, Kamptal, Niederosterreich, Austria, 2018            $60           

Malbec Clasico, Altos Las Hormigas, Mendoza, Argentina. 2019   $60 

Blaufrankisch ‘BLAU’, Rosewood, Beamsville Bench, Niagara, 2021 (1L)   $65 

Côtes du Jura (Trousseau), Marcel Cabelier, Jura, France, 2017   $66 

Cabernet Franc ‘Le Maillot’, Therianthropy, Knizat Vineyard, 4 Mile Creek, Niagara, 2020 $75 

Zweigelt ‘Whimsy!’ Southbrook, Niagara Peninsula, 2019   $75 

Pinot Noir, Stanners Vineyards, Hillier, Prince Edward County, 2018   $80 

Cabernet Sauvignon, Graceland, Stellenbosch, South Africa, 2019   $85 

Cabernet Sauvignon, Precision, Napa Valley, California, 2019   $90 

Listan Negro ‘La Solana’, Suertes del Marqués, Tenerife, Canary Islands, Spain, 2019  $95 

Cabernet Franc, Trail Estate, Foxcroft Vineyard, Twenty Mile Bench, Niagara, 2019  $95 

Merlot, Leaning Post, Niagara Peninsula, 2016   $98 

Zinfandel ‘OGP Vineyard’, Noceto, Amador County, California, 2015   $155 

Pinot Noir, ‘Krafuss’, Alois Lageder, Südtirol, Alto Adige, Italy, 2012   $159  

 

Orange   Btl Gls 

‘20,000 Leguas’ White Blend, Dominio de Punctum, La Mancha, Spain, 2020   $49 $10 

Pet Nat ‘Oh Julius’ Trail Estate, Hillier, Prince Edward County, 2021   $75 $15 

Skin Fermented Chardonnay, Kin Vineyards, Carp Ridge, Ottawa. 2020   $65 

Sauvignon Blanc ‘Romi Orange’ Curico Valley, Chile, 2020   $69 

Chenin Blanc / Semillon ‘Secateurs Riviera’ Badenhorst, Swartland, South Africa, 2020  $70 

Viognier / Riesling (Orange) ‘Mouflon’, Therianthropy, 20 Mile Bench, Niagara, 2019  $80 



 

 

Gin 

Top Shelf / Victoria / Dunrobin / Georgian Bay / Dillon’s Rose Gin / 

Hendricks Orbium / Sipsmith / Drumshambo Gunpowder Irish Gin / Whitney Neill 

 

Vodka 

Titos Handmade 

 

Rum 

Captain Morgan White / Captain Morgan Dark / Havana Club 7 / Goslings Black Seal Bermuda Black Rum / 

Wray & Nephew Overproof / Sailor Jerry’s Spiced 

 

Scotch 

Bells Blended / Johnnie Walker Black / Glenlivet 12yr / Jura Superstition / Auchentochan 12yr / 

Talisker 10yr / Dalwhinnie 15yr / Bunnahabhain 12yr  

 

Irish 

Jameson / Jameson Caskmates / Kilbeggan / Bushmills Black Bush / Proper Twelve / 2 Gingers /  

Writer’s Tears Pot Still / The Irishman Founder’s Reserve / Connemara Peated Single Malt /  

West Cork Single Malt (Calvados Cask) 

 

Bourbon 

Jim Beam / Wild Turkey / Makers Mark / Buffalo Trace / Knob Creek / Basil Hayden’s 8yr /  

Woodford’s Reserve 

 

Brandy 

St. Remy V.S.O.P. / Courvoisier V.S. / Remy Martin V.S.O.P. / Montal Armagnac V.S.O.P. /  

Boulard Calvados Payes De Auge / Cherry Rocher Marc de Bourgogne / Sarpa di Poli Grappa 

 

Tequila 

Sauza ‘Hacienda’ Gold / Espolon Reposado / Tromba Blanco / Mexcalia Mescal 

 

Bitters 

Aperol / Fernet Branca / Amaro Montenegro / Vecchio Amaro Del Cappo / Lusor / Quintessentia ‘Nonino’ 

 

Port / Sherry /Dessert Wine 



El Maestro 12yr Amontillado / Kopke Ruby Port / Graham’s 10yr Tawny Port / Taylors 2016 LBV Port  

Alvear ‘Solera 1927’ Montilla-Moriles Sherry / Williams & Herbert ‘Walnut Brown’ Olorosso Sherry / 

Carpinus Tokaji Late Harvest / Campbell’s Rutherglen Muscat / Stratus Semillion w/ Botrytis 


