
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

|to eat| 
    
    

WARM OLIVES &  BALSAMIC FOCACCIA| 6 

BRUSCHETTA ROASTED TOMATO, BASIL,  
FRESH MOZZARELLA| 8 

PATATE FRITTE HAND-CUT FRIES, SEA  
SALT & BLACK PEPPER, GARLIC AIOLI| 7 

CHICK PEA ‘FRIES’ CHILI, GREEN ONION,  
SPICY KETCHUP| 9 

PIADINA GRILLED FLATBREAD, ARUGULA, 
PROSCIUTTO DI PARMA, PECORINO| 11 

SHRIMP SKEWERS SPICY CRACKED PEPPER AIOLI| 15 

ALBACORE TUNA &  WHITE ANCHOVY SALAD  
ARUGULA, TOMATO, CRISPY ONION, HERBS| 16 

FEGATO DI POLLO CHICKEN LIVER CROSTINI, 
SHERRY VINEGAR PICKLED SHALLOT| 9 

LAMB SPADUCCI SIX GRILLED MARINATED  
LAMB SKEWERS| 12 

LAMB CHOPS SIX GRILLED CHOPS,  
ROSEMARY & GRAPE TOMATO SAUCE| 18 

MINI PRIME RIB SANDWICH CARAMELIZED  
ONIONS, MUSTARD, SMOKED PROVOLONE| 4EA 

MINI MEATBALL SANDWICH TOMATO SAUCE,  
FONTINA CHEESE| 3EA 

SIRLOIN BURGER FONTINA CHEESE,  
BACON, YUKON GOLD POTATO CHIPS| 22 

AFFETTATI MISTI  
ASSORTMENT OF SALUMI| THREE 16 FIVE 25 

FORMAGGI MISTI  
SELECTION OF CHEESES| THREE 18 FIVE 25 SEVEN 32 

    

 

 

    



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

|crafted cocktails| 
    
 

 
 THE BONNIE &  THE CLYDE  

TWO NOTORIOUS COCKTAILS  
 
B ONNIE  &  CL YDE ’ S E XPL OIT S E NDE D I N 1934  IN T HE  

ST AT E  OF L O UI SIA NA ,  T HE  SA ME  YE AR  T H AT  T IKI  

CUL T U RE  B E GAN IN HOL L YWO OD WIT H T HE  OPE NING OF  

DON T HE  B E ACH COMB E R ,  A  POL Y NE SI AN-T HE M E D B AR .  

RUM IS  T HE  ST AR I N T IKI  COCKT AIL S ,  MI XE D WIT H  

FRUIT  J UCIE S A ND  SY R UPS G IVI NG T HE M A N ‘ E XOT IC’  

QUAL IT Y .  
 

 
THE BONNIE BACARDI WHITE RUM, HOUSEMADE ORGEAT 
SYRUP, FRESH STRAWBERRY JUICE, LIME JUICE, 
SHAKEN, ROCKS| 11  
 

THE CLYDE APPLETON ESTATE RESERVE RUM, APEROL, 
LIME JUICE, HOUSEMADE ORGEAT SYRUP, SHAKEN, 
ROCKS | 11 
 
 

 
BARREL AGED NEGRONI  
A CLASSIC COCKTAIL REBORN 

 
E QUAL  PART S B OMB A Y SAPPH IRE  GI N ,  CA MPAR I &  

MART I NI  &  RO SSI  ROS SO VE R MOUT H ,  B L E NDE D  

T OGE T HE R &  A GE D IN  A C AN AD IA N O AK B AR R E L  FOR 

T HRE E  WE E KS .  T HE  RE SUL T  IS  A CO CKT A IL  WIT H T HE  

SUB T L E  INFL UE N CE S O F OAK ,  HAR MON IZE D FL AVOU RS  

&  O UT ST A NDI NG AR OMAT I CS ,  M AKI NG T HIS AN  

E XCE L L E NT  APE RIT I VO  
 

 
NEGRONI APERITIVO ON THE ROCKS WITH  
AN ORANGE TWIST| 12 
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|cocktails|    
    

SHORT LIST  

WE PRESENT SOME OF OUR FAVOURITE 
COCKTAILS, SIMPLE AND ELEGANT. IF YOU 
ENJOY SIPPING STRONG DRINKS THAT TASTE OF 
GOOD ALCOHOL OR LONG DRINKS THAT EVOKE A 
BYGONE ERA, THESE ARE FOR YOU. 
 
 

OXLEY GIN &  TONIC   
ON THE ROCKS WITH OUR HANDCRAFTED TONIC, 
GRAPEFRUIT TWIST| 12  
 
VERTICAL GIRLS 
GREY GOOSE VODKA, COINTREAU, ORANGE SIMPLE 
SYRUP, LIME JUICE, STRAINED| 12 
 

THE COMEBACK KID   
PLYMOUTH GIN, LEMON JUICE, SIMPLE 
SYRUP, EGG WHITE FOAM| 11 
 

PROFESSOR’S OLD FASHIONED   
JEFFERSON’S VSB KENTUCKY BOURBON,  
SIMPLE SYRUP, BITTER TRUTH JERRY THOMAS’ OWN 
DECANTER BITTERS| 16 
 

VERTICAL SOUR        

WILD TURKEY, LEMON & LIME JUICES, 
SIMPLE SYRUP, RED WINE FLOAT, ROCKS| 12 
 

MARGARITA        

MILAGRO SILVER TEQUILA, FRESH 
LIME, ORGANIC AGAVE NECTAR, ROCKS| 11    
 

CUCUMBERSOME        

HENDRICKS GIN, LIME JUICE, MINT, 
CUCUMBER, ROSE WATER, BITTERS, ROCKS| 13 
 
THE ELWOOD     
CRYSTAL HEAD VODKA, MAPLE SYRUP, GRAPES, 
FIELDING LATE HARVEST GEWÜRZTRAMINER| 16 
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|cocktails|    
    

INTERPRETATIONS &  INSPIRATIONS  

A COLLECTION OF OUR FAVOURITE CREATIONS & 
SOME VARIATIONS ON MODERN CLASSICS. PLUS A 
FEW THAT ARE JUST PLAIN SILLY. IF YOU ENJOY 
COCKTAILS THAT ARE ON THE PLAYFUL SIDE, 
THESE ARE FOR YOU. 
 
 

CILANTRO SPRIGS  
SKYY VODKA, LEMON JUICE, CILANTRO,  
SIMPLE SYRUP, ROCKS| 12 TIFF FEATURED COCKTAIL 2010 
 

VICTORIA SECRET     
VICTORIA GIN, ELDERFLOWER CORDIAL, 
GRAPES, H20, ROCKS| 12 
 

LIMONCELLO COLLINS  
BOMBAY SAPPHIRE GIN, LIMONCELLO, MINT,  
SIMPLE SYRUP. SODA, ROCKS| 13     
 
ZARZAMORA  
MILAGRO REPOSADO TEQUILA, BLACKBERRIES,  
LIME JUICE, CHAMBORD, SODA, ROCKS| 13 
 

PRETTY IN PINK     
X-RATED EXOTIC FRUIT INFUSED LIQUER, 
PROSSECCO, EDIBLE FLOWERS| 12  
 

VERTICAL SPICED CAESAR     
SKYY VODKA, CLAMATO, PICKLE JUICE,  
HORSERADISH, SIRACHA, MRS WHITE’S PICKLE| 12  
 

STRAWBERRY COCONUT CAIPIRINHA   
BACARDI COCO RUM, LIME, STRAWBERRIES,  
SIMPLE SYRUP, ROCKS| 13  
 
TUSCAN PEACH    

BOMBAY SAPHIRE GIN, PEACH NECTAR, CRANBERRY, 
LEMON JUICE, ROSEMARY, ROCKS| 12 
 
 



  

|amaro  2 o z| 
AVE R NA| SICILIA        7 
MONT E NE G RO| EMILIA ROMAGNA     7 
RAM A ZZ OT T I| LOMBARDIA       7 
PUN CH AB R U Z ZO | ABRUZZO      7 
L UCA NO | PUGLIA       8 
VE CCH IO DE L  C APO | CALABRIA      8 
Z WA CK |  HUNGARY         8 
FE RNE T  B RA NC A | LOMBARDIA      9 
FE RNE T  B RA NC A ME NT A | LOMBARDIA     9 
NAR DI NI | VENETO      12 
B E RT A | PIEMONTE        12 
SIB ON A | PIEMONTE      13 
NONI NO Q UI NT E SSE NT I A | FRIULI      15 
MONT A NA RO B A ROL O C HINAT O | PIEMONTE  15 
 

|grappa 1 oz| 
MONT A NA RA CHA MOMIL E  INFU SE D    12        

NAR DI NI       11 
B E PI  T OSOL INI  CAB E R NE T                 14 
B E PI  T OSOL INI  MOS CAT O     14 
         

        |cognac etc 1o z| 
HE NNE S SY VS       10 
SAM AL E NS ARM AG NAC V SOP      10 
GRA ND M AR NIE R L O UI S- AL E XA ND RE   12 
RE MY M ART I N V SOP       13 
HE NNE S SY VSOP                              15 
HE NNE S SY XO        33 
RE MY M ART I N XO       30 
 

|tequila 1oz| 
MIL AG RO PL AT A                           9 
MIL AG RO RE PO SA DO                                       11 
SAU Z A T RE S GE NE RA CIO NE S PL AT A               13 
L A PINT A P OME GR AN AT E  INFU SE D     13 
MIL AG RO A ÑE J O                         16 
SAU Z A T RE S GE NE RA CIO NE S A ÑE J O    16 
COR ZO SIL VE R      16 
CAB O WAB O RE POS AD O              16 
CL ASE  A Z UL  PL AT A      18 
PAT RO N AÑE J O                       24 
CL ASE  A Z UL  RE PO SAD O                     28 
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|rum 1 oz| 
FL OR DE  C AN A B L AC K L AB E L     8 
MOUNT  G AY E CL IPSE       8 
SAIL O R J E RR Y SPI CE D      8 
GOSL IN G’S B L A CK SE AL      8 
B ACA RDI 8YR        9 
APPL E T ON RE SE RVE            9 
HAV AN A CL UB  7 YR       9 
E L  DORA DO 15Y R                                           13 

 

 
|scotch 1 oz| 

DE WAR S WHIT E  L AB E L                          8 
B USHMIL L S B L ACK B USH      8 
RE DB RE A ST  12Y R      8 
B USHMIL L S 10 YR       9 
B AL VE NIE  D OUB L E  WOO D               12 
L APHRO AIG                 12 
OB AN 14Y R                                                 15 
L AGAV UL IN 16YR                                          16 
GL E NFID DIC H 12Y R                                       14 
GL E NFID DIC H 15Y R                                       15 
GL E NFID DIC H 18Y R                                       16 
COMPA SS B O X T HE  PE AT  MONST E R                     12 
COMPA SS B O X T HE  MA GI C CA SK                              19 
HIGHL A ND P ARK 12 YR                                   12 
HIGHL A ND P ARK 15 YR                                   22 
MAC AL L AN 10 YR F INE  O AK                              12 
MAC AL L AN 12 YR                                   15 
MAC AL L AN 15 YR F INE  O AK                              21 
MAC AL L AN 18 YR                                  40 
 

 
   |bourbon etc 1o z| 
WIL D T UR KE Y            8 
MAKE R S MA RK       9 
J ACK D AN IE L S GE NT L E M AN J A CK      9 
J ACK D AN IE L S SI NGL E  B ARRE L                      10 
B UL L E IT                          10 
KNOB  C RE E K SM AL L  B AT CH 9YR                       10 
WOO DFO RD DIST IL L E R’ S  SE L E CT                      11 
J E FFE RSON’S KE NT U CKY  VSB              12
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|dessert wine 2oz| 
       GL     B T L  
CA’ DEL BAIO  
MOSCATO D’ASTI      7    71 
PIEDMONT 09 750ML 

JOÃO TEODÓSIO  
MOSCATEL DE SETÚBAL        8    79    
PORTUGAL 04 375ML 

DONNAFUGATA 
BEN RYÈ                85 
SICILY 07 375ML 

FIELDING  
LATE HARVEST GEWÜRZTRAMINER  10   55 
NIAGARA 07 375ML 

CATTAIL CREEK  
VIDAL ICEWINE             18  110 
NIAGARA 06 375ML 

INNISKILLIN  
OAK AGED VIDAL ICEWINE               125 
NIAGARA 99 375ML 

|port 2oz|        GL     B T L 
        

TAYLOR FLADGATE    12 
10YR TAWNY             

TAYLOR FLADGATE    15 
20YR TAWNY         

TAYLOR FLADGATE    16   115 
VINTAGE 95 QUINTA VARGELLAS 375ML          

QUINTA DO NOVAL            125 
VINTAGE 07 375ML                       

TAYLOR FLADGATE            125 
VINTAGE 88 QUINTA TERRA FEITA 375ML          

TAYLOR FLADGATE            139 
VINTAGE 01 QUINTA VARGELLAS 375ML          
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|draught| 
 
STEAM WHISTLE PILSNER 7.25 
CANADA 
 
BEAU’S LUG TREAD LAGERED ALE 7.25 
CANADA 
 
BIRRA MORETTI LAGER 7.50 
ITALY 
 
CZECHVAR PREMIUM LAGER 7.50 
CZECH REPUBLIC 
 
 
 
  
      

|bottles| 

DOMESTIC  

CANADIAN 5.25 
COORS LIGHT 
 
ALEXANDER KEITH’S IPA  5.95 
MILL ST. TANKHOUSE ALE 
MILLER CHILL LIGHT LIME  
MOLSON M 
BLANCHE DE CHAMBLY WHEAT BEER  
KING PILSNER  
 
PEELER CIDER  6.95 

IMPORTED  

HEINEKEN  HOLLAND 6.25 
CORONA  MEXICO 
PERONI NASTRO AZZURRO  ITALY 
STELLA ARTOIS  BELGIUM                            
 
TYSKIE  POLAND              7.95 
STIEGL  AUSTRIA 
GUINNESS  IRELAND 
 
WEIHENSTEPHANER ORIGINAL  GERMANY     10.00 
INNIS & GUNN BLOND  ENGLAND           
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|GLASS • QUARTINO| 

bubbly  

BEL STAR PROSECCO NV VALDOBIADDENE   10 

LOUIS ROEDERER CHAMPAGNE BRUT PREMIER NV REIMS  23 

 

ITALIAN white  

BORGO BOSCHETTO PINOT GRIGIO 09 FRIULI   9|12 

VELENOSI VERDICCHIO DI CASTELLI JESI 09 MARCHE 12|16 

IANELLA FALANGHINA DEL TABURNO 08 CAMPANIA  16|21 

 

NON-ITALIAN white 

MEGALOMANIAC ‘NARCISSIST’ RIESLING 08 BEAMSVILLE 14|19 

VILLA MARIA SAUVIGNON BLANC 10 MARLBOROUGH  13|17 

SOKOL BLOSSER ‘EVOLUTION’ 09 OREGON   15|20 

MT EDEN CHARDONNAY ‘BIEN NACIDO’ 08 SANTA BARBARA 17|23 

 

pink 

CANTINE MADONNA DELLE GRAZIE ROSÉ 10 BASILICATA  14|19 

 

ITALIAN red  

FEUDO D’ELMI NERO D’AVOLA|SHIRAZ 09 SICILY   9|12 

SALLIS MONTEPULCIANO D’ABRUZZO ‘KASAURA’ 08 ABRUZZO 12|16 

RAPPATU FRAPPATO 09 SICILY    14|19 

VELENOSI ROSSO PICENO ‘BRECCIAROLO’ 07 MARCHE 11|15 

FATTORIA di MAGLIANO SANGIOVESE ‘CAPATO’ 08 TUSCANY 13|17 

 

NON-ITALIAN red 

GLORIA FERRER PINOT NOIR ‘ETESIAN’ 07 SONOMA  17|23 

SUSANA BALBO MALBEC ‘CRIOS’ 08 MENDOZA  

 12|16 

SOKOL BLOSSER SYRAH ‘MEDITRINA’ OREGON  15|20 

COLUMBIA CREST CABERNET SAUVIGNON 08 COLUMBIA VALLEY 14|19 


