Our Philosophy — ‘Classic & Premium’

WINTER FEATURES
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Delicious & Refreshing — Made with
100% Ontario VQA Wine & Fresh Seasonal Fruit

L
Winter Mocktails

(Delicious Non-Alcoholic Cocktails)

$9
Christmas MHaple Eqanog
(A festive holiday favourite - Available in December!)

Served with a Touch of Maple Syrup
#

'WINTER in a MUG'
Premium Ontario Apple Cider - Served Hot with
a touch of Maple Syrup & Sprinkle of Cinnamon
#

The NAKED Caesar

Premium, Virgin & with only the Good Stuff!
*

NECTR Craft KOMBUCHA
Locally Brewed, Artisan Organic Fermented Tea

Cherry Hibiscus or Raspberry Lemonade
*

Virgin Bermuda-Style GINGER BEER
Cold & Refreshing with a Spicy Bite!
#

Premium HOT CHOCOLATE
Hot, Creamy & Delicious!

+*
SWEET & SOUR
Non-Alcoholic Ginger Beer with Real Lime Juice &
Ocean Spray White Cranberry

#
Premium Energy Drink RED BULL

Regular or Sugar-Free

K.,
CLAUSTHALER

e
CLAUSTHALER (Award Winning)
Premium German Non-Alcoholic Beer

DRAUGHT BEER
$9 - $12
Domestic: Cold Break Sublime IPA ~ Cracked Canoe Lite ~ Moosehead Lager ~

Morningstar Cream Ale ~ NC 101 Pilsner ~ Oast Barnraiser ~
Silversmith Black Lager

Import: Estrella (Mediterranean Style) ~ Innis & Gunh Original Ale ~
Paulaner Unfiltered German Lager

BOTTLED BEER
$8 - 411
Domestic: Budweiser ~ Canadian ~ Coors Light ~ Michelob Ultra ~

Mill Street Organic ~ Steam Whistle
Import: Corona ~ Guinness ~ Heineken ~ Stella Artois

FLIGHTS OF BEER
YOUR CHOICE OF 4 50z BEERS

$13 DOMESTIC / $15 MIX / $17 PREMIUM & IMPORT

HARD CIDERS
Ironwood Dry Apple ~ Lowrey Bros Pear
Thornbury Wild Blueberry Elderflower
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Our Philosophy — ‘Classic & Premium’

WINTELR FEATULES
Handcrafted Cocktails

A1)

$15
Chocolate SNOWFLAKE Martini

10z Vanilla Vodka + 1 0z Créme de Cacao + 1 oz Forty Creek Cream + 2 0z Cream —
Shake & Serve Up + Dark Chocolate Sprinkle

Wiseman MANHATTAN
10z J.P. Wiser’s Deluxe Rye + 1 0z Dillon’s Sweet Vermouth + Whiskey Barrel
Aged Bitters — Build & Stir on the Rocks + Garnish with Amareno &
Maraschino Cherry

Classic WHISKEY Sour
2 0z Barnburner ‘Prohibition’ Bourbon + 1 0z Sicilian Lemon Juice + 1 0z Simple
Syrup + 3 Drops Angostura Bitters + Fee Foam — Shake Vigorously + Serve on the
Rocks + Garnish with Dried Orange Wheel & Maraschino Cherry

POMEGRANATE Cosmo
2 0z Absolute Vodka + 4 0z Pomegranate Juice + 1 0z Pure Pomegranate Syrup —
Shake & Serve Up + Garnish with Dried Orange Wheel

The SIDECAR
(A 1920’s Classic)
1.5 0z Hennessey VS Cognac + 1 0z Cointreau + 1 0z Sicilian Lemon Juice - Long
Shake - Strain into Sugar Rimmed Coupe + Zest Lemon Twist over Cocktail +
Garnish with Dry Lemon Wheel

WINTERBERRY Sparkle
10z Empress 1908 Gin + 3 0oz Hare Wine Co. Sparkling + 1 oz Simple Elderflower
Syrup + 3 Muddled Blackberries — Build + Garnish with Fresh Rosemary Sprig

Hazelnut ESPRESSO Martini
10z Frangelico + 1 0z Kahlua + Freshly Brewed Nespresso + 3 Aztec Chocolate
Bitters + Pinch of Fine Sea Salt - Shake to Froth & Serve Up + 3 Espresso Beans

CHRISTMAS by the Fire (Hot Specialty Coffee)
10z Cabot Trail Maple Cream + % oz Sortilege Maple Whiskey + % oz Frangelico +
% oz Pure Maple Syrup + Premium Coffee + Sprinkle of Nutmeg & Cinnamon

Premium Cocktails
Try Our Talk of the Town Award Winning Cocktails

$18

Spiced APRICOT-Peach Martini
1.5 oz Apricot Brandy + % oz Spiced Rum + 3 oz Apricot Nectar + 1 0z Peach
Nectar + 3 Drops Peach Bitters — Shake Vigorously & Strain - Garnish Frozen
Peach & Dried Orange Wheel

Nutcracker NEGRONI
10z Ramsbury London Dry Gin + 1 oz Dillon’s Sweet Vermouth + 1 0z Campari +
% oz Frangelico - Build & Stir on the Rocks + Garnish with Dried Orange
*Add Smoke Show for $6

The Stormy MULE
1.5 oz Gretzky Ice Storm Vodka + % oz Soho Lychee Liqueur + 4 oz Ginger Beer +
10z Lime Juice - Build & Stir on the Rocks + Float Dried Lime Wheel

Prince of Wales CRAFT BLOODY CAESAR
(Niagara’s Very Best Bloody Caesar)
1.5 0z Absolut Vodka + ¥ oz Sortilege Maple Whiskey + Singer’s Premium
Clamato + Fresh Lime Juice + Worcestershire + Tabasco + Horseradish & Balsamic
Vinegar + a few other secret premium ingredients!

$20

10z Barnburner ‘Prohibition’ Bourbon + 1 0z Writer’s Tears Whiskey + % oz Grand
Marnier + % oz Dillon’s Sweet Vermouth + Dillon’s Orange Bitters — Serve on the
Rocks + Garnish with Fire Orange Zest & Amareno Cherry
*Add Smoke Show for $6

The GATSBY Signature Cocktail (Super Premium)
10z The Hare Wine Co. Vidal Icewine + 1 0z Crystal Head Vodka + 3 0z Chateau
des Charmes ‘Eclat’ Sparkling + Serve Neat with a Frozen Grape

$25
Balthazar BOULEVARDIER
(Smoked Tableside for You)

1.5 0z Barnburner Single Barrel Kentucky Cask Strength Bourbon + 1 0z Dillon’s
Sweet Vermouth + 1 0z Campari - Build & Stir on the Rocks + Garnish with Fire
Orange Zest & Peel
Choice of Cherry, Oak, Hickory or Alder Wood Chips
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