%..5/:' SEASONED WHITE WINE 5oz Bottle
o RESTAURANT ——  CITRA ; %
Pinot Grigio, Abruzzo, Italy.

GIN SODAS SOUTHBROOK “Connect” Organic 9 39
Riesling/Vidal, Niagara, Ontario
IN CANS (355ml) 7
LEANING POST “The Fifty” 11 52
Collective Arts Chardonnay, Niagara, Ontario.
*  Grapefruit, Lemon & Thyme
*  Raspberry & Bitter Orange CHATEAU HAUT-GRELOT 11 52
Sauvignon Blanc, Bordeaux, France.
BEER & CIDER 120z 200z
PEARCE PREDHOMME 12 5H8
ON TAP 6 10 Pinot Gris, Willamette Valley, Oregon.
ask for our local selections
SPARKLING
Prosecco, Traviso, Italy
West Avenue
* Hernitage Dry (Cider) .
ROSE WINE
Collective Arts
. © AZ diz ;Vjsru Loy SOUTHBROOK “Triomphe” Organic 10 48
o Matter o f F(?c ; (bry Hop Blonde) Cabernet Franc Rosé, Niagara, Ontario
Bench Brewing RED WINE
o Ball’s Falls (Session IPA)
CITRA 7 29
Railway City Montepulciano, Abruzzo, Italy.
* Dead Elephant (IPA) )
« [Iron Spike (Copper) DOMAINES ANDRE AUBERT 10 48
Grenache/Syraly/Carignan, Cotes du Rhone, France.
Waterloo Brewing
e  Waterloo Dark NICHOLAS PEARCE “Crew Sauvage” 11 52
Pinot Noir, Niagara, Ontario.
Nickel Brook Brewing
o Cause & Eflect (Blonde) CORTONESI “Leonus” 12 58
Sangrovese, Montalcino, Italy.
Stiegl
o Grapefruit Radler RUE NAUJAC "Lot 33" 13 62

Cabernet Sauvignon, Columbia Valley, Washington.



MARTINIS 2 %oz
CLASSIC 9

gin or vodka, olive, sour pickled onion.

PEPPERONCINI 10
Ungava gin, hot pepper.

RUSSIAN 10
Beattie’s potato vodka, dill brine,
homemade pickle spear.

CUCUMBER 12
Hendricks gin, muddled cucumber.

COCKTAILS
ABOUT THYME 12

bourbon, aperol, prosecco, thyme syrup.
MANHATTAN 13
bourbon, sweet vermouth, bitters, cherry.

OLD FASHIONED 12

bourbon, bitters, sugar, candied orange peel.

COSMOPOLITAN 10

vodka, triple sec, cranberry, lime.

TOM COLLINS 9
gin, syrup, lemon, soda, cadied peel, cherry.

CAESAR 10

vodka, clamato, celery salt, pickle garnish.

AMALFI COAST 12

prosecco, limoncello, Seville orange.

NEGRONI 9

gin, campari, sweet vermouth.

ESPRESSO MARTINI 12

vodka, khalua, espresso, simple syrup.

PUCKER UP 10
gin, limoncello, lime, rosemary syrup, soda.

SEASONED

—— RESTAURANT ——

DESSERT

PUMPKIN CHEESECAKE 10

biscotti crust, cranberry coulls.

TIRAMISU 10
mascarpone cream, espresso & bourbon
soaked ladyhinger, kahlua syrup.

APPLE CONFIT 10

roasted thinly sliced apple layers,
bourbon-almond sorbet. (GF, DF, Vegan)

CHOCOLATETART 10
chocolate pate sucre, chocolate ganache,
cherry-chocolate-chip ice cream.

IRISH COFFEE 10
whiskey, simple syrup, whipped cream.



