Cocktails

Bitter Sweet, $16

Iceberg Vodka, Plum Purée, Lemon

Thai Express, §16

Espolon Tequila, Cointreau, Spicy Syrup, Thai Basil, Lime, Egg White

Forgotten Flower, $16

Lamb’s White Rum, St. Germain, Pistachio Orgeat, Lime

Golden Hive, $16

Open Coast Gin, Irish Mist, Grapefruit, NL Honey

Southern Pufhin, $17

Bumbu Rum, Campari, Spiced Cranberry, Lime, Pineapple Foam

Carte Blanche, $20

Blantons, Roasted Cinnamon, Aztec Chocolate Bitters

Peach Bellini Cipriani $10/$44

Virgin Cocktails

Seasonal Aguafresca, $9
Seasonal Fruit, Lime, Sparkling Water
My Fair Lady, §9
Lavender, Green Tea, Lemon, Egg White
Ponyo Spritz, §9
Raspberry, Blueberry, Lemon, Club Soda
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House Wine
Sparkling

Moét & Chandon, Brut, Champagne, NV
Fiol, Gleara, Prosecco, Italy, NV

White
Albino Armani, Skin Contact Pinot Grigio, Venezie, Italy , 2022
San Angelo, Pinot Grigio, Tuscany, Italy, 2022
Norman Hardie, Riesling Blend ‘Calcaire’, Wellington, ON;, 2016
Little James, Sauvignon/ Viognier, Gigondas France, 2022
Besson, Chardonnay, Chablis, Bourgogne, France, 2022

Red
Mauro Molino, Barbera D’Alba, Piedmont, Italy, 2022
Little James, Grenache/Pinot Noir, France, 2023
Saint Cosme, Syrah, Cotes du Rhone, France, 2021
Francois Legros, Pinot Noir, Bourgogne France, 2022

Chateau Gigault, Merlot/Cabernet Franc, Bordeaux, France, 2020

Sweet
Ben Ryé, Zibbio, Passito di Pantelleria, Sicily, 2022

Lafaurie-Peyraguey, Grand Cru Classé, Sauternes, France, 2014
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