4% SEASONED

RESTAURANT ——
GIN SODAS
IN CANS (355ml) 7
Collective Arts
*  Grapefruit, Lemon & Thyme 4.6%
*  Raspberry & Bitter Orange — 5.0%
BEER & CIDER 120z 200z
ON TAP 6 10

ask for our local selections

IN CANS (473ml) 9

West Avenue
*  Heritage Dry (Cider) 0.5%

Shawn & Ed Brewing
* Lagershed Light 4.0%

Collective Arts
*  Audio/Visual (Lager) 4.9%

Bench Brewing
o Ball's Falls (Session IPA) 4.5%

Railway City
*  Dead Elephant (IPA) 6.5%

Waterloo Brewing
»  Waterloo Dark .0%

Nickel Brook Brewing
» (Cause & Effect (Blonde) 4.7%

Stiegl
*  Grapefruit Radler 2.5%

WHITE WINE

CITRA
Pinot Grigio, Abruzzo, Italy.

AVELEDA
Vinho Verde, Portugal.

SOUTHBROOK “Connect” Organic
Riesling/Vidal, Niagara, Ontario

LEANING POST “The Fifty”
Chardonnay, Niagara, Ontario.

CHATEAU HAUT-GRELOT

Sauvignon Blanc, Bordeaux, France.

SPARKLING

KEW VINEYARDS Organic
Sparkling Riesling, Beamsville, Ontario.
ROSE WINE

SOUTHBROOK “Triomphe” Organic

Cabernet Franc Rosé, Niagara, Ontario

RED WINE

CITRA

Montepulciano, Abruzzo, Italy.

DOMAINES ANDRE AUBERT

Grenache/Syraly/Carignan, Cotes du Rhone, France.

KEW VINEYARDS “Soldier's Grant”

D OZ

11

11

10

10

11

Cab Sauv/Cab Franc/Merlot, Beamsville, Ontario.

STEPHANE AVIRON “Beaujolais Villages” 11

Gamay, Beaujolais, France.

NICHOLAS PEARCE “Crew Sauvage”
Pinot Noir, Niagara, Ontario.

12

Bottle

36

39

52

48

48

48



