
popcorn (veg)  $8
Locally grown kernels, black truFFle butter, 

maldon sea salt

Chips & Dip (gf)  $14
House made russet potato chips, elk sausage,  

local prosciutto, pickles, olives, smoked cheddar 
and buttermilk crème fraiche dip 

share plates

Asian Cuisine
Bao*  $21

Char su pork belly, cucumber, radish, 
szechuan mayo, boston bibb

momofuku made this traditional chinese dish 
famous, we are here to do it justice

Additional Bao +$7

Bang Bang Shrimp  $19
Crispy popcorn shrimp, XO sauce, green mango salad

1913 take on an american chinese classic

Korean Fried Calamari*  $18
Lime leaf crema, nashi pear, Finger chili, scallion

mash up of two famous dishes and flavors, 
korean fried chicken and lettuce wraps

Latin Cuisine 
Tacos* (gf)  $21

choice of chile braised pork cheek or tinga chicken 
choice of lettuce wrap or corn tortilla, 
charred serrano crema, avocado and lime

our nod to everyone’s favorite mexican street food

Additional Taco +$7

Ceviche  $18
Halibut ceviche, lime, pineapple, chili, coconut tostada, 

tropical jam, moringa chips

tropical take on a classic

Empanada  $21
Serrano ham, pineapple jam, roasted tomato,  

cheese curds, black garlic aioli

colombian twist on a canadian invention, pizza pocket style

Additional empanada +$7

Nachos*  $22
choice of charred FLat iron steak or tinga chicken 

white corn tortilla, avocado, salsa, ranchero sauce, 
pickled jalapeno, white queso

* make the dish plant based by substituting 
shogun maitake mushrooms

BAR snacks



tip of the hat to one of canada’s best culinary regions  
and to the classical roots of cooking, the french cuisine

Baked Brie (veg)  $20
Salt roasted heirloom beets, green apple, 

mizuna, maple syrup vinaigrette

Lobster Corn Dogs  $28
all dressed popcorn, bacon,  

chive aioli and sauce americana

Duck Poutine  $22
duck conFit, duck wings, cheese curds,  

pommes frites, smoked honey duck jus

foie gras supplement +$20

Party Tower  $80 
(for 2-3 people)

ask your server for details

Caviar supplements +$100

* make the dish plant based by substituting 
shogun maitake mushrooms

FREE OF ALCOHOL, 
FULL OF SPIRIT

MR. JONES  $16
Seedlip spice, pink grapeFruit juice, simple syrup, lemon juice

MRS. OFFICER  $16
Seedlip spice, coconut cream, honey syrup, calamansi juice

Mint condition  $16
Seedlip spice, mint syrup, peach juice, 

lemon juice, lime juice, fresh mint

YOUNG & FUN 
- Milkshakes -

krisipie swirl  $10
rice krispie inFused milk, French vanilla 

ice cream, rice krispies, pop rocks

Flake & shake  $10
Frosted FLake inFused milk,  

French vanilla ice cream, Frosted FLakes

Make it a boozy milkshake +$8

(v) vegan  |   (veg) vegetarian   |   (gf) gluten free 
for parties of 6 or more, there will be a large 

party gratuity of 20% added to the bill

Canadian Cuisine 



THREE SISTERS  $19
paradigm spirits juliet gin, amaro montenegro,  

domain de canton, fresh orange, grapefruit juice

SMOKEY BEAR  $19
bearFace 7 whisky, house smoked maple syrup, 

black walnut bitters

CHEEKY LITTLE TIKI  $20
pineapple rum, coconut rum, dark rum, coconut syrup,  
orange juice, lemon juice, pineapple juice, pineapple bitters

SUEÑO AZUL  $18
hornito’s plata tequila, cointreau, lime juice, 

agave syrup, blue spirulina tincture,  
himalayan pink salt, buzz button dust 

SOUR & SPICE  $19
vanilla crown royal whisky, cinnamon syrup, 

lemon juice, egg white, angostura bitters

OLIVE ROYALE  $24
grey goose vodka, lemon & thyme inFused vermouth, 

olive bryne

SHOT THROUGH THE HEART  $17
watermelon infused Finlandia vodka, strawberry infused 

aperol, rosemary syrup, lemon juice, prosecco

VIOLET KISS  $18
butterFLy pea FLower infused tanqueray gin, 

elderFLower, violet syrup, lemon juice, egg white, 
elderFLower lavender mist

MIDNIGHT IN MALIBU  $19
vanilla & espresso bean infused ketel one vodka, 

coconut coffee liqueur, coconut chocolate syrup, 
espresso

WINTER WHISPERS  $21
pinot grigio, cointreau, peach schnapps, apple cider, 

fresh apples, fresh orange, fresh rosemary

PLANE & SIMPLE  $19
saskatoon berry & cinnamon infused crown royal, 

amaro nonino, aperol, lime juice

SMOKE IN THE GROVE  $18
archwell gin, grapefruit juice, lime juice,  

rosemary ipa syrup, ginger beer, angostura bitters

SIP HAPPENs  $17
prosecco, chambord, fresh blackberry, 

cotton candy swirl

SIGNATURE LIBATIONS



White	 6oz	9oz

House White Blend, Two Sister’s, Ontario, Canada	 13	 19

Collavani, Pinot Grigio, Veneto, Italy   	 13	 19

Flat Rock, Chardonnay, Ontario, Canada	 17	 25

Whitehaven, Sauvignon Blanc, Marlborough, New Zealand	 17	 25

Featherstone Black Sheep, Resiling, Ontario, Canada	 16	 24

Rose

Whispering Angel, Rose, Provence, France	 20	 30

Red	

house Blend, Two Sisters, Ontario, Canada	 13	 19

Trapiche Medalla, Cabernet Sauvignon, Mendoza, Argentina	 20	 30

Kim Crawford, Pinot Noir, Marlborough, New Zealand	 21	 32

Open Red Tail, Merlot, Ontario, Canada 	 16	 24 

Rioja Vega Crianza, Tempranillo, Rioja, Spain	 15	 22

Chateau Saint-Germaine, Bourdeaux, Bourdeaux, France	20	 30

Antinori Peppoli, Chianti Classico, Tuscany, Italy	 24	 36

Wolf Blass Yellow Label, Shiraz, Baroosa, Australia	 15	 22

Sparkling 5oz

Bottega Vino Dei Poeti Brut Rose, Veneto, Italy		 12

Mionetto, Prosecco, Veneto, Italy 		 16 

Nicolas Feuillatte, Champagne, France		 36

Draught	 	16oz

Bud Light		 9

Stella Artois 		 13

Michelob Ultra		 10

Mill Street Organic 		  12

Mill Street Haze Phaze IPA 		  12

Alexander Keith’s Amber Ale 		 10

Mill Street Orange Citrus Wheat		  12

Brickworks Cider		  12

Powerhouse Light Lager		 10

Powerhouse IPA		 10

Powerhouse Seasonal		 13

Guinness		  13 

WINES BY THE GLASS


