SHARE PLATES

CRAB CAKES 13
SERVED OVER A BURNT ORANGE-CHIPOTLE SAUCE, WITH
CUCUMBER SALSA & CHARRED BOK CHOY

TUNA TATAKI 16
SEARED AND CHILLED AHI TUNA SERVED OVER A GREEN
PAPAYA & DAIKON SALAD, TOSSED IN A CITRUS VINEGARETTE
TOPPED WITH PINE NUTS

BAKED CHEVRE 12
PECAN & THYME CRUSTED GOAT CHEESE SERVED OVER
ROASTED APPLES, & TOPPED WITH RED ONION RELISH

PuttANESCA CALAMARI 12
TENDER CALAMARI SAUTED IN A SPICY TOMATO PUTTANESCA

CARPACCIO OF BEEF 15
FRESH THYME SEARED TENDERLOIN WITH A WILD MUSHROOM
RISOTTO CAKE SERVED OVER BLACK OLIVE OIL

FRESH MARITIME MUSSELS 14
A POUND OF MUSSELS PREPARED IN A UNIQUE STYLE
EACH EVENING

G6TWELVE SLIDERS 13
FOUR GROUND TENDERLOIN MINI BURGERS,
GOURMET TOPPINGS, SWEET POTATO FRIES

CRAB AND SPINACH DIP 13
CHILLED CRAB AND SPINACH DIP SERVED WITH WARM FLOUR
TORTILLA CHIPS

COMBINE ANY THREE ITEMS FOR $22

BRAISED BISON SHORT RIBS 10
APPLE CIDER BRAISED BISON SHORT RIBS OVER ROASTED
GRANNY SMITH APPLES WITH A BARBEQUE SAUCE

OVEN ROASTED FLAT BREAD 10
WARM BLEU & MOZZARELLA CHEESE, MISSION FIGS, TOPPED
WITH FRESH ARUGULA OVER ROASTED ONION FLAT BREAD

SASKATOON ROLL & PICKEREL DUMPLINGS 11
SMOKED STEELHEAD TROUT & AVOCADO WRAPPED IN NORI.
FRESH PICKEREL DUMPLINGS SERVED WITH PONZU SAUCE

LAMBSICLES 11
SIX SKEWERED LAMB MEATBALLS, BLACK MISSION FIG
REDUCTION SERVED WITH SWISS CHEESE CROSTINI

SPRING CHICKEN LIVERS 11
SAUTEED WITH SCALLIONS, CHERRY TOMATOES, & A MERLOT
DEMI-GLAZE, SERVED WITH GRILLED PITA

CHICKEN TAMBOROS 9
FIVE FRENCHED DRUMSTICKS TOSSED IN A SPICY PEACH
LACQUER SERVED WITH AN ASIAN PEAR SLAW

SMOKED DUCK SPRING ROLLS 10
QUEBEC TEA SMOKED DUCK, NORTHERN ROSE HIP
MARMALADE

FIRE-ROASTED JALAPENO CORN FRITTERS 9
SERVED WITH SWEET PEPPER SALSA AIOLI

EDAMAME 10
STEAMED SOYBEAN PODS & KOSHER SALT




REDWINE

ELEGANT & LUSH GLASS/BOTILE
FIRESTEED - PINOT NOIR (US) 11.50 45
RUFFINO RESERVA DUCALE - CHIANTI CLASSICO (IT) 65
CHATEAU ST.JEAN -PINOT NOIR (US) 66
JOSEPH DROUGHIN — BEAUJOLAIS VILLAGE (FR) 41
RICH & FRUIT DRIVEN

JJ MCWILLIAM’S — SHIRAZ (AU) 6.50 33
IRONSTONE — MERLOT (US) 8.00 35
BLOODSTONE — SHIRAZ GRENACHE (AU) 8.25 37
DEe BORTOLI “VAT 4” — PETIT VERDOT (AU) 8.25 38
WOLF BLASS “YELLOW LABEL” — CABERNET (AU) 9.75 44
MELIPAL — MALBEC (ARGENTINA) 10.00 47
GNARLEY HEAD “OLD VINE” ZINFANDEL (US) 10.75 49
MASI CAMPORFIORIN RIPASSO - CORVINA- (IT) 49
BRIDLEWOOD RESERVE — SYRAH (US) 53
PENFOLDS “ST. HENRI” — SHIRAZ (AU) 83
NAYERS “HUDSON VINEYARDS” — SYRAH (US) 130
BIG, FULL, & ROUND

CARMEN RESERVA — CABERNET SAUVIGNON(CL) 12.00 55
ST.HALLET “FAITH” — BAROSSA SHIRAZ (AU) 12.50 58
LUCENTE — MERLOT-SANGIOVESE (IT) 75
RIDGE “GEYSERVILLE” — ZINFANDEL (US) 84
MisSION HILL “OcuLus” - CABERNET-MERLOT (CA) 125
ANTONORI TIGNANELLO - SANGIOVESE-CABERNET (IT) 164
CAYMUS — CABERNET SAUVIGNON (US) 165
WHITE WINE

DRy, CRISP, REFRESHING GLASS/BOTILE
KiM CRAWFORD —SAUVIGNON BLANC (NZ) 9.75 44
SANTA MARGARITA — PINOT GRIGIO (IT) 10.25 46
AROMATIC, JuicY, & OFF DRY

JJ MCWiLLIAM’S — CHARDONNAY (AU) 6.50 33
SUMAC RIDGE VQA- GEWURZTRAMINER (CA) 750 35
BERINGER — WHITE ZINFANDEL (US) 6.50 33
DR. LOOSEN — RIESLING (DE) 8.25 37
WEHLENER “STURDERT-PRUM” — RIESLING (DE) 47
PEGASUS BAY — SAUVIGNON BLANC (NZ) 69
BIG, FULL, & ROUND

MiSSION HILL “GRAND RESERVE” - CHARD.(CA) 10.25 48
YALUMBA ““Y SERIES” — VIOGNIER (AU) 9.50 42
MER SOLEIL — CHARDONNAY (US) 77
CHATEAU LATOUR - MARTILLAC (FR) 95

ASK ABOUT OUR BIN ENDS AND FEATURE WINES

SOUP AND SALAD

HoOuSE SALAD
BABY OAK GREENS, SHAVED CARROT AND
CUCUMBER, RED WINE HERB VINAIGRETTE

BAKED FRENCH ONION SOUP
SWISS, PARMESAN, RICH BROTH, TENDER
SPANISH ONIONS

CAESAR SALAD
ROMAINE, GARLIC CROUTONS, CRUMBLED
BACON, SHAVED PARMESAN

BISTRO SALAD

GRAINY DIJON, APPLE CIDER VINAIGRETTE,
LOOSE GARDEN GREENS, RUSTIC TOMATOES
AND CUCUMBERS, PUMPERNICKEL CROUTONS

SPECIALTIES

SASKATCHEWAN STEELHEAD TROUT
STUFFED WITH CRAB & MASCARPONE CHEESE,
OVER A GREEN COCONUT CURRY, WITH SEARED
BUTTERNUT SQUASH, & PARISSIENE POTATOES

ROASTED BASIL HALIBUT
ROASTED SHALLOTS, PAN FRIED SAFFRON POTATOES,
BASIL LIME CREAM

TEA SMOKED DuCK BREAST
YAM POTATO CAKE, ROASTED NAPA CABBAGE,
SUN-DRIED CHERRY-PLUM WINE SAUCE

FREE RANGE CHICKEN
PANCHETTA, FRESH SAGE, ROASTED SOFT POLENTA,
NATURAL AU JUS

GRILLED VEAL CHOP
FRESH HERB GRILLED, GREMOLATA, ROASTED
ONION WHIPPED POTATO

11.50

11

29

31

33

29

42

STERLING SILVER PREMIUM BEEF

BLEU BURGER

GROUND STERLING SILVER TENDERLOIN,

BLEU CHEESE CRUMBLES, CANADIAN BACON,
HORSERADISH AIOLI

STEAK SANDWICH
ITALIAN GARLIC TOAST & FRIES

15

17

ALL STEAKS COME WITH YOUR CHOICE:

BAKED POTATO, HERB WHIPPED POTATO, OR RISSOTO

FILET MIGNON

THE TENDER CUT OF THEM ALL
6 OUNCE
8 OUNCE
10 OUNCE

CENTRE CUT NEW YORK STRIP LOIN
PRIZED FOR ITS FLAVOR AND TENDERNESS

10 OUNCE
12 OUNCE

RoOAST PRIME RIB OF BEEF

SLOW ROASTED 8 OUNCE
12 OUNCE
16 OUNCE

PREMIER PORTERHOUSE
A GENEROUS 22 OUNCE CUT

6TWELVE T-BONE
AN 18 OUNCE CUT OF OUR FINEST BEEF

33
39
45

29
35

29
36
42

43

42



SHOTS: 4 FOR $20

LOOSE GOOSE $6
GREY GOOSE VODKA, ESPRESSO, SUGAR
COVERED LEMON

BLUE NOTE $6
WHITE WINE, HPNOTIQ, FRESH LEMON , LIME
JuiCcE

CHOCOLATE CAKE $6
VANILLA VODKA, FRANGELICO, SUGAR
COVERED LEMON

OATMEAL COOKIE $6
BAILEY’S, BUTTERSCOTCH LIQUEUR,
GOLDSCHLAGER

BEACHES AND CREAM $6
COCONUT RUM, JAGERMEISTER, PINEAPPLE
JUICE

MIDNIGHT SPECIAL $6
PLUM WINE, PORT, FRESH LIME

SPARKLE & SHINE $6
PROSECCO, CHAMBORD, SUGAR RIM

COFFEE & ESPRESSO

Icep $9

PICK ME UP
VANILLA VODKA, KAHLUA, BAILEY’S, ICED
ESPRESSO

TOBLERONE
FRANGELICO, BAILEY’S, CREME DE CACAO,
CREAM, ICED ESPRESSO

Nico
VODKA, AMARULA CREAM, ICED ESPRESSO

PIPER

TIA MARIA, ORANGE LIQUEUR, ICED ESPRESSO

Hot $9

CAPPUCCINO

DARK CREME DE CACAO, BRANDY, GALLIANO,

CREAM, & HOT COFFEE

KALDI
BRANDY, GRAND MARNIER, SAMBUCCA,

CINNAMON, SUGAR, ALLSPICE, ORANGE ZEST,

HOT COFFEE

CHAI GIRL
CHAI LIQUEUR, NAVAN, HOT COFFEE

AFRICAN MOCHA

AMARULA CREAM, CHOCOLATE, HOT COFFEE

DutCH NOG
ADVOCAAT DUTCH LIOUEUR HOT COFFEE

DESSERTS

SEMIFREDO
ICED CUSTARD WRAPPED IN CHOCOLATE ANGEL
FOOD WITH HAZELNUTS AND ESPRESSO SYRUP

CHEESE CAKE
ASK YOUR SERVER FOR TODAY’S VARIETY

DARK CHOCOLATE PATE
LEMON, CHERRY, AND BLACKBERRY COULIS

CREME BRULE
WITH ALMOND TUILE

COMPOSED GELATO AND BERRIES
SIMPLY GARNISHED WITH MINT

LIQUEURS

GRAND MARNIER CORDON ROUGE
GRAND MARNIER CUVEE DU CENT CINQUANTENAIRE
GRAND MARNIER CUVEE DU CENTENAIRE
GRAND MARNIER CUVEE LOUIS-ALEXANDRE
BAILEY’S

KAHLUA

NAVAN

AMARETTO

AMARULA

PATRON XO CAFE

CHAMPAGNE

NV MUMM’S CARTE CLASSIQUE (FR)

NV MOET AND CHANDON BRUT IMPERIAL (FR)
NV VUEVE CLICQUOT PONSARDIN BRUT (FR)
POL ROGER CHARDONNAY (FR)

DOM PERIGNON (FR)

ROEDERER, LOUIS - CRYSTAL (FR)

12

10

10

23
14

5.50
5.25

5.17
5.17

88

105
136
122
324
720

SPARKLING WINE  cusseon:

MARTINI & ROSSI PROSECCO (IT)
HENKELL TROCKEN (DE)

NV FREIXENET CORDON NEGRO BRUT (ES)
NV COLLLI TREVIGIANI PROSECCO (IT)
NV MuMM CUVEE BRUT (US)

41
38
40
50
56

TWELVE
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MARTINIS

BEETNIK 9
BEET INFUSED VODKA, APPLE LIQUEUR,
& FRESH LEMON JUICE

SEX AND CANDY 9
MANGO PUREE, LEMON JUICE, PASSION
FRUIT RUM & POMEGRANATE LIQUEUR

LoTUS 9
LYCHEE LIQUEUR, PEACH LIQUEUR, VODKA,
& CRANBERRY JUICE

SLOW LIKE HONEY 9
FRESH STRAWBERRY, MANGO PUREE,
LEMON JUICE, HONEY, & RASPBERRY VODKA

PORCELAIN 9
WHITE WINE, HPNOTIQ, FRESH LEMON

& LIME JUICE, GARNISHED WITH

FRESH GRAPEFRUIT

MEXICAN CHOCOLATE (SPICY) 9
CHILI INFUSED CREME DE COCOA,

VANILLA VODKA, FRANGELICO,

WITH A CLOVE, SUGAR, CINNAMON RIM

MORPHINE 9
JAMESON IRISH WHISKEY, PIMM’S NUMBER ONE,
BITTERS, GARNISHED WITH A HOMEMADE
MARASCHINO CHERRY,

& LEMON TwisT

FARM BOY 9
BACON & PEPPER INFUSED BOURBON,
SMOKED SEA SALT RIM, SUN DRIED TOMATO
& TOMATO-WATER ICE CUBE

TOBLERONE 9
FRANGELICO, BAILEY’S, CREME DE CACAO, CREAM,
ICED ESPRESSO

BEER COCKTAILS

MICHELADA 7.50
CORONA, CLAMATO, OUR OWN BLEND
OF SPICES, FRESH LIME, SPICES, & SALTED RiM

HEART ATTACK AND VINE 15
STELLA ARTOIS, ABSINTHE, & RED BULL

STRONGBORD 10
STRONGBOW CIDER & CHAMBORD

IRISH ROVER 11
GUINNESS & FRANGELICO

SHANDY 6
SLEEMAN HONEY BROWN, GINGER ALE,
FRESH LEMON & LIME JUICE

BLACK VELVET 11
GUINNESS & PROSECCO (SPARKLING WINE)

COCKTAILS

LOLA BLUE 9
BLUEBERRY INFUSED AMARETTO & FRESH LEMON
JUICE

SUMMER TEA 9
CUCUMBER, MUDDLED GINGER, LEMON JUICE,
PIMM’s NUMBER ONE, BOMBAY SAPPHIRE

GIN TOPPED WITH BLUEBERRIES

DOWNTOWN TRAIN 9
WOODFORD RESERVE BOURBON, FRESH
LEMON, LIME, & RED WINE

FIREFLY 9
WHITE & DARK RuM, MANGO PUREE, FRESH
LIME, PINEAPPLE JUICE, & ALMOND SYRUP

CRAZY MARY (BACON CEASER) 9
CLAMATO JUICE WITH OUR OWN BLEND OF
SPICES, SMOKED SEA SALT RIM, WITH A
SKEWER OF TOMATO, CHEESE, AND OLIVES.

YOUR CHOICE OF VODKA:
GARLIC-ROSEMARY OR PEPPER-BACON

OLD FASHIONED CANADIAN 9
CROWN ROYAL, MAPLE SYRUP, BITTERS,
MUDDLED WITH ORANGE AND LEMON ZEST,

& GARNISHED WITH A HOMEMADE MARACHINO
CHERRY AND ORANGE SLICE

POMEGRANATE MARGARITA 9
HERENCIA AGUAVE TEQUILA, GRAN MARNIER,
POMEGRANATE LIQUEUR, FRESH LEMON AND

LIME JUICE, & HONEY

KAPPA RAIN 9
CUCUMBER, FRESH LIME JUICE, MUDDLED
GINGER, SODA, & SAKE

BASIL MOJITO 9
HAVANA CLUB RuM, MUDDLED BASIL & LIME,
RAW SUGAR & SODA

WINE COCKTAILS

RoOYAL HIGHBALL 9
FRESH STRAWBERRIES, BRANDY & PROSECCO

BuBBLY TOE’S 7
FRESH MANGO PUREE & PROSECCO

PAUL’S BOUTIQUE 9
RE-HYDRATED APRICOTS IN BRANDY & PROSECCO

SPIN SPIN SUGAR 8
HOMEMADE MARASCHINO CHERRIES,

RAW SUGAR, PROSECCO, WITH A

CHERRY SUGAR RIM

SPARKLING LEMONADE 7
MANGO LEMONADE & PROSECCO

WINE SPRITZER 7
RED OR WHITE WINE MIXED WITH SUMMER
BERRIES, & A SPLASH OF SODA



SCOTCH-HIGHLANDS BLENDED SCOTCH

DALMORE 12 YEAR 9.50 CHIVAS REGAL 12 YEAR 8
GLENMORANGIE 10 YEAR 8.50 DeEwARS WHITE LABEL 7
DALWHINNIE 15 YEAR 12.50 JOHNNY WALKER RED 6
OBAN 14 YEAR 16 JOHNNY WALKER BLACK 8
JOHNNY WALKER GOLD 13
SCOTC H—|SLAN D MALTS JOHNNY WALKER BLUE 38
HIGHLAND PARK 12 YEAR 9.50
HIGHLAND PARK 18 YEAR 22 |R|SH WH|SKEYS
TALISKER 18 YEAR 17
JAMESON 5.50
JAMESON 12 YEAR 7.50
SCOTCH—|S|_AY BUSHMILLS 5.50
BOWMORE 12 YEAR 9 BLACK BUSH 7
LAGAVULIN 16 YEAR 16 BUSHMILLS SINGLE MALT 10YEAR 8
LAPHROAIG QUARTER CASK 11 REDBREAST 12 YEAR 7.50

SCOTCH-LOWLANDS WHISK(E)YS & BOURBONS

GLENKINCHIE 12 YEAR 10.50 CROWN ROYAL 5
GIBSON’S FINEST 12 YEAR 5
GIBSON’S FINEST RARE 18 YEAR 7.50
SCOTCH_SPEYSlDE WISER’S 18 YEAR 5.50
BALVENIE 12 YEAR 10. CANADIAN CLUB RESERVE 5
CRAGGANMORE 12 YEAR 11.50 KNOB CREEK 7.75
GLENKEITH 8 WILD TURKEY 6.50
THE MACALLAN 12 YEAR 11.50 WOODFORD RESERVE 7.50
THE MACALLEN “FINE OAK” 15 YEAR 23 JACK DANIEL’S 525
LONGMORN 15 YEAR 9 GENTLEMAN JACK 7.25
GLENLIVET 12 YEAR 8 JIM BEAM 5
GLENLIVET “ARCHIVE” 21 YEAR 21
GLENFIDDICH 8 BULLIET 6
GLENFIDDICH “SOLERA” 15YEAR 13.50
GLENFIDDICH “ANCIENT”18 YEAR 16.50
GLENFIDDICH “GRAN RESERVA” 21 YEAR 22 Vl N TAG E P O RT Glass Bome
1985 GRAHAM’S 30 296
GLENFIDDICH 1992 FONSgCA 38 337
“40 YEAR OLD - RARE COLLECTION” 1994 Dow’s 24 227
1991 VEsuvio 171
$165 1991 TAYLOR’S FLADGATE 170
GoLD MEDAL BEST IN CLASS WINNER - INTERNATIONAL WINE & 1997 TAYLOR’S FLADGATE 193
SPIRIT COMPETITION 2007 1983 COCKBURN 270
GoOLD MEDAL - INTERNATIONAL SPIRIT CHALLENGE 1994 CROEFT 317

SILVER MEDAL - INTERNATIONAL WINE AND SPRITS COMPETITION;
TOP SCORE (9.5 out OF 10), WHISKY MAGAZINE.

TAWNY PORT

THIS IS THE WORLD'S FINEST SINGLE MALT SCOTCH

WHISKY, ACCORDING TO THE PANEL OF 75 TAYLOR’S 20 YEAR 12 114
INTERNATIONAL WHISKY EXPERTS WHO GAVE THE GOLD TAYLOR’S 30 YEAR 30 312
MEDAL IN THE 2003 WHISKY MAGAZINE INDEPENDENT ,

PENFOLD’S GRANDFATHER 18 142

BLIND TASTINGS IN EDINBURGH, KENTUCKY AND TOKYO.
THE GLENFIDDICH 40 YEAR OLD RARE COLLECTION IS
A LIMITED EDITION OF 600 BOTTLES THAT JUSTIFIES THE

TIME -HONOURED, UNCHANGED TECHNIQUES AND
CRAFTSMANSHIP OF THE GLENFIDDICH DISTILLERY.

"THIS MALT HAS MATURED WITH ELEGANCE," SAYS
WORLD-RENOWNED WHISKY EXPERT MICHAEL
JACKSON, AUTHOR OF THE MALT WHISKY
COMPANION. "IT IS THE MOST URBANE GLENFIDDICH
THAT | HAVE TASTED... IT TELLS A STORY A LITTLE AT A TIME,
DRYLY, ALMOST TEASINGLY. IT MAKES SUCH GOOD
COMPANY THAT | AM RELUCTANT TO SHARE IT."

COLLECTOR'S NOTES:

LiMITED EDITION OF 600 BOTTLES (ONLY 2 IN CANADA);
PACKAGED IN A HAND-MADE OAK BOX WITH A BRASS PLAQUE;
BOTTLE LABEL AND TASTING NOTES PERSONALISED WITH THE
BOTTLE NUMBER AND BOTTLING DATE; EACH BOTTLE IS SIGNED BY
PETER GORDON, THE GREAT-GREAT-GRANDSON OF
GLENFIDDICH DISTILLERY FOUNDER WILLIAM GRANT.

COGNAC

SEMPE VSOP (ARMAGNAC)
MARTELL CORDON BLEU
COURVOISIER VS
COURVOISIER VSOP
COURVOISIER XO
HENNESSEY VS
HENNESSEY XO
HENNESSEY PARADIS
REMY MARTIN VS

REMY MARTIN VSOP
REMY MARTIN XO
REMY MARTIN Lous XIlI

23
10
11.50
27
10
25
45

11
20
140
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