S//\/GL’E MAL TS the pe‘r’]tec‘c list

CanaJa's (;|enB'r=e’con, Lagavulin, Bem"iachls Curiosi’cas, Bemﬂomack oa|<L ageJ,
B‘r’uin|aJJiclwls Ye”ow Sukmmﬂine Ej—( Ce"cic Na'tions, A‘rfr'an Sassaccia or Toliai casl«_ ]Einis|1,
Auchentoshan, @'enl\/lorangie Quintas IQuEan, McCa”an 18

OTHER SIPPERS

[Qogue Awrtisanal Hazelnut Spiced [Qum 10
Don Valente Awtisanal | equila Ie
Chateau d'Orignac Pineau des Charentes 10

Sl'\e-rmq - Amonti”aolo or Oloroso 7

MIXED

Chef's favourite Anisette [Ricard 7
make it a tomate, perroquet or mauresque &

Seasonal Sangria — glass/litre 8 /20

(Sreen Walnut \/ermouth 8

[Royal Canadian Alexander 8

LROZEN

|_emon Gelato Margarita
Brazilian Passion fruit Caipivinha
Strawberry Dacquiri

Blacls -|:o1'>ech |ce Cream -l:|oaJc

TORCHED
-|:|aming Drol'\il)i’cion Duncl'\ o)
I\/I erigutan 8

O O O @

IO — 20
MUDDLED
Amante Piccante 0

with cilantro, cucumber, lime &~ tequila

Classic "Blue Skies” Mojito 8
Saskatoon Berry Elderflower Collins 8
SHAKEN
Espresso Dutch Chocolate Martini 10
|_ychee &= Seabuckthorn Martini 8
[Rhubarb &~ Ginger Martini 8
Souv Clnewq Bouvhon Manlﬂat‘tan e
Mango Mojito Martini 8
SPARKLING
Sour Cherry Ambrosia 0
Cassis Kir [Qoyal 0
[rench 75 with house bitters 0
Plom Wine Spritzer 8

All our prices are subject to 7% GST and 10% LCT on alcohol. For tables over 8, a 15% gratuity may be added to your bill.



