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)

$8.50

Christmas Maple Eganog
(A festive holiday favourite - Available in December!)

Served with a Touch of Maple Syrup
+*

'AUTUMN in a MUG'
Premium Ontario Apple Cider - Served Hot with
a touch of Maple Syrup & Sprinkle of Cinnamon
3

The NAKED Caesar
Premium, Virgin & with only the Good Stulff!
3

NECTR Craft KOMBUCHA

Locally Brewed, Artisan Organic Fermented Tea
Hopped Grapefruit, Cherry Hibiscus or Raspberry Lemonade
¥

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

Premium HOT CHOCOLATE
Hot, Creamy & Delicious!
H
SWEET & SOUR

Non-Alcoholic Ginger Beer with Real Lime Juice &
Ocean Spray White Cranberry

%
Premium Energy Drink RED BULL

Regular or Sugar-Free

CIASTHAER

CLAUSTHALER (Award Winning)

Premium German Non-Alcoholic Beer

DRAUGHT BEER
$8.50 - $12
Domestic: Captain's Log Lager ~ Cracked Canoe Lite ~ Henderson's BEST
Amber Ale ~ Moosehead Lager ~ Morningstar Cream Ale ~ NC 101 Pilsner
~ QOast Barnraiser ~ Oast Pitchfork Porter

Ask us about our Seasonal Feature Draft!

Import: Innis & Gunn Original Ale ~
Paulaner Unfiltered German Lager

ki

BOTTLED BEER
$8-$9.50
Domestic: Budweiser ~ Canadian ~ Coors Light ~ Michelob Ultra ~
Mill Street Organic ~ Steam Whistle
Import: Corona ~ Guinness ~ Heineken ~ Stella Artois

LILE
FLIGHTS OF BEER
YOUR CHOICE OF 4 50z BEERS
$12 DOMESTIC / $14 MIX / $16 PREMIUM & IMPORT
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HARD CIDERS
Ironwood Apple ~ Puddicombe Peach Cider
Sir Isaac’s Cherry Cider ~ Puddicombe Hopped Pear Cider
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Like the Menu? Take a Pic & Share it

Our Philosophy — ‘Classic & Premium’

WINTELR FEATULES
Handcrafted Cocktails
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$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

Three Wisemen in MANHATTAN
10z J.P. Wiser’s Deluxe Rye + 1 0z Dillon’s Sweet Vermouth + Angostura Bitters —
Build & Stir on the Rocks + 3 Gourmet Amareno Cherries

The Stubborn MULE
10z Absolut Vodka + 1 0z Pear Eau de Vie + 5 0z Ginger Beer + 1 0z Lime Juice -
Build & Stir on the Rocks + Float Dried Lime Wheel

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

EGGNOG Margarita
2 0z Sauza Tequila + 5 0z Eggnog + ¥ 0z Agave Syrup + % oz Sicilian Lime Juice -
Shake & Serve Up + Top with Whipped Cream, Sprinkle Nutmeg + Dried Lime

WINTERBERRY Sparkle
10z Empress 1908 Gin + 3 0z Lazzara Sparkling + 1 0z Simple Syrup + 3 Muddled
Blackberries — Build + Garnish with Fresh Rosemary Sprig

Nutty ESPRESSO Martini
10z Skrewball Peanut Butter Whisky + 1 oz Frangelico + Freshly Brewed
Nespresso — 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
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Premium Cocktails
Try Our Talk of the Town Award Winning Cocktails
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My FAIR Lady
10z Empress 1908 Elderflower Rose Gin + % oz St. Germain Elderflower Liqueur +
3 oz Ziraldo Prosecco + 1 0z Lebanese Rose Water Simple Syrup + % oz Sicilian
Lemon Juice + Soda Water — Shake & Top with Prosecco & Soda + Garnish with
Edible Flower
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Spiced PEAR Martini
1.5 0z Spirits in Niagara Pear Eau de Vie + % 0z Amaretto + 4 oz Pear Juice + %
Lemon Juice + % oz Niagara Honey + Pear Bitters — Shake Vigorously & Strain -
Garnish with Cardamom-Cinnamon-Sugar Sprinkle + Dried Lime Wheel

Nutcracker NEGRONI
10z Hendrick’s 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

Smokey HARVEST APPLE Cider Margarita
2 0z Mezcal + % oz Cointreau + 4 oz Apple Cider + % oz Pure Maple Syrup + % oz
Lime Juice - Shake Vigorously — Pour with Ice into Cinnamon Sugar Rimmed
Rocks Glass - Garnish with Apple Slice & Dried Lime Wheel
*Add Smoke Show for $6

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

$19

1 0z Elijah Craig Small Batch 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 & Bada-Bing 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 oz Ziraldo
Prosecco + Serve Neat with a Frozen Grape

$25
Balthazar BOULEVARDIER
(Smoked Tableside for You)
1.5 0z Woodford Reserve Double Oaked Bourbon + 1 oz Dillon’s Sweet Vermouth
+ 10z Campari - Build & Stir on the Rocks + Garnish with Fire Orange Zest & Peel
Choice of Hickory, Cherry or Oak Wood Chips
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