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NIGHTMARE ON 1ST STREET
M I L D  S M O K E  &  S P I C E ,  W A R M I N G  W I T H  H I N T S  O F  C H O C O L A T E  
L I K E  S I T T I N G  B Y  A  C A M P F I R E

ardbeg wee beastie, s’more lot 40, cacao, 
vanilla, xocolatl mole, fire water

STARRY NIGHT
D E L I C A T E ,  S O O T H I N G  A N I S E ,  V E L V E T Y

absinth, makgeolli, coconut, lemon, 
eggwhite

SANTA GOES SOUTH
L I G H T  B O D I E D ,  G R A S S Y ,  A R O M A T I C
J U S T  G E T  I T ,  Y O U  W O N ’ T  R E G R E T

gin, cachasa, coconut, lime, chai, 
cardamon, nutmeg

$17

$14

$15

BANANA BREAD
I N D U L G E N T ,  N U T T Y ,  R I C H

brown butter suntory toki, pineapple 
rum, banane, dry vermouth, black walnut

$17

TEPACHE SBAGLIATTO
S P I C E D ,  A M B R O S I A L ,  B I T T E R

coffee rum, tepache campari, sparkling 
sake, angostura

$18

2
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COCKTAILS

FAMILY FIGHT
P R E S E R V E D  W I N T E R  F R U I T  W I T H  H I N T S  O F  S W E E T N E S S

rye, amaretto, averna, cherry, ginger, 
lemon, rosemary

$16

2
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CHRISTMAS PONCHE
M U L L E D  &  F E S T I V E
A U T H E N T I C  M E X I C A N  R E C I P E

house ponche & your choice of spirit;
tequila, brandy or white rum

PUMPKIN HEAD
S I M P L E  &  S T R A I G H T  F O R W A R D
A N  A L C O H O L I C  P E P P E R M I N T  &  S P I C E D  C O F F E E

vodka, espresso, licor 43, fernet menta, 
pumpkin

$17

$15
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X A R E L  -  L O

Catalunya, Spain

E X T R A  B R U T

Reims, Champagne

BUBBLES
$60

btl

$12

5oz

$170

btl

FRANCESC RICART 
CAVA

BRUNO PAILLARD 
PREMIÈRE CUVÉE 

V I N T A G E

Reims, Champagne

$250

btl

LOUIS ROEDERER 
COLLECTION 242

a custom cocktail, choose your 
spirit and flavour profile for 
a unique creation

CELLAR MIX

$16

2
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WINES

5oz

5oz

$12

$12

WHITE

V E R M E N T I N O ,  U G N I  B L A N C ,  G R E N A C H E  
B L A N C ,  C L A I R E T T E

Rhône Valley, France

$60

btl

LA CAVALE

C O R T E S E

Piedmont, Italy

$60

btl

GIRIBALDI
GAVI

5oz

$12

RED

S U S U M A N I E L L O

Puglia, Italy

$60

btl

VALLONE 
FLAMINIO

5oz

$12K E K F R A N K O S

Hungary, Szekszárd

$60

btl

HEIMANN
KADARKA 

ROSÉ

S H I R A Z / S Y R A H  

Austria, Burgenland

$70

btl

PITTNAUER ROSÉ

P I N O T  N O I R

Naramata, British Columbia

$80

btl

FOXTROT WAPITI 
CELLARS ROSÉ
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A S K  F O R  A  C L A S S I C  C O C K T A I L  A N D  W E  W I L L  G L A D L Y  C U S T O M I Z E  T O  Y O U R  T A S T E

O N E  B I L L  P O L I C Y  F O R  G R O U P S  O F  S I X  O R  M O R E  W I T H  1 8 %  S E R V I C E  C H A R G E  A D D E D .
S E A T I N G S  L I M I T E D  T O  2  H O U R S .  P L E A S E  A R R I V E  W I T H  Y O U R  F U L L  P A R T Y  T O  

B E  S E A T E D .

* I N D I C A T E S  A L L E R G E N  W A R N I N G

BEER & CIDER

$11473
M L

$11473
M L

$11473
M L

COLLECTIVE ARTS AUDIO/VISUAL LAGER
H A M I L T O N ,  O N

COLLECTIVE ARTS RANSACK IPA
H A M I L T O N ,  O N

YUKON PTG RADLER 
W H I T E H O R S E ,  Y K

$11473
M L

YUKON LEMON RADLER
W H I T E H O R S E ,  Y K

$8355
M L

LONETREE GINGER APPLE CIDER
K E L O W N A ,  B C

NON-TOXIC
$3SODA / COKE / GINGER ALE

$11MOCKTAIL NO.1
STAR ANISE & GRAPEFRUIT

sobreo non alc. spirit, 
star anise, falernum, lime, 
grapefruit, bubbles

house ponche; apple, pear, 
cinnamon, clove, brown 
sugar hibiscus

$13MOCKTAIL NO.2 
CHRISTMAS PONCHE
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