
 
 

 

 

 

 

 

 

 

 

 
 

BEVERAGE MENU 
 
 
 
 
 
 

 
 
 
 



 

BEER SELECTION 
 

Draught  
Krombacher Pilsner, Germany  

Fresh, pure natural spring water with a distinctive finely bitter taste, full flavoured 
 Half Pint 6.00 

 Full Pint 8.50    
Krombacher Dark, Germany    

Full bodied, moderate bitterness, lightly hopped, rich in malt, well balanced 
 Half Pint 6.00 

 Full Pint 8.50 
Menabrea, Italy 

 A premium strength lager, well balanced with notes of flower and fruit 
 Half Pint 6.00  

 Full Pint 8.50 

Imported Bottled Beers 
Heineken and Corona     6.50 
Stella Artois      6.50 
Stella Artois Light 6.50 
Guinness      7.50 
Fisher d’ Alsace (660 ml)      9.95 
Aecht Schlenkerla Rauchbier (500 ml)      9.95 

Domestic Bottled Beers 
Canadian       5.00 
Creemore     6.50 

 



APERITIFS  
(1 ½ to 2.0 oz) 

 

Bristol Cream and Dry Sack        6.00 

Cassis, Cinzano Red, Cinzano White,         6.00 
Pernod, Ricard, Dubonet and Reynac          6.00 

Campari, Alvear Sherry                                       7.00 

 

Spirits  
(1 ¼ oz) 

Gin 

Beefeater  6.50 

Tanqueray    7.75 

Bombay Sapphire      9.00 

Rum 

Bacardi White and Bacardi Gold      7.00 

Captain Morgan Dark and Spiced, Malibu      7.00 

 

Vodka 

Absolut 6.50 
Stolichnaya 8.00 
Grey Goose 9.00   

 
 
 
 



Rye 

Canadian Club      8.00 

Crown Royal      9.00 

Tequila 

Jose Cuervo Gold      7.00 

Cazadores Anejo    10.00 

 
Single Malt Scotch 

Aberlour 10 years     11.00 

Balvenie 12 years      14.00 

Dalwhinie 16 years      14.00 

Glenfiddich 12 years      10.00 

Glenmorangie 10 years      12.00 

Lagavulin 16 years      15.00 

Macallan 12 years  15.00 

Oban 14 years      14.00 

 

 
 
 
 
 
 
 
 



 
Blended Scotch and Irish Whiskey 

Bushmills      6.00 

Chivas Regal 12 years      9.00 
Jameson      7.00 
Johnny Walker Black      9.00 
Johnny Walker Red      8.00 
J & B      7.00 
Red Breast Irish Whiskey      9.00 
 

Bourbon 
Jack Daniels      7.50 
Makers Mark      12.00 
Woodford Reserve      12.00 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



COCKTAILS 
 (2 oz to 2 ½ oz) 

 

Bitter Cocktail      9.00 
Vodka, Campari, bitters, fresh lemons with a splash of tonic water                   
 
Old Fashioned      9.00 

Canadian Club rye, bitters infused sugar cube, orange slice and soda water 
 
Mojito                                                                  9.00 
Fresh mint leaves and limes, crushed with a pinch of raw and white sugar, Bacardi rum with a 
splash of soda and bitters 
 
London Special                                                  8.00 
Sparkling wine, bitters, cube sugar and Orange twist 
 

Americano      8.00 
Campari, Sweet Vermouth and club soda 
 

French “75”      8.00 
Sparkling wine, Gin, Lemon juice, Simple syrup and slice of lemon 
 

Cuba Libre      8.00 
Bacardi white rum, coke and lime 
 

If you do not see your favourite cocktail, please ask your server and we will make it for you. 
 
 
 



 

 
BODEGA FEATURED WINES 

                                                            

                                                                                                        5 oz glass   1/2 litre    Bottle   

Sparkling  

Codorniu, Brut Classico Cava, Spain                                      8.00  36.00 

White 

Riesling Pinot Grigio, House Wine Co, Niagara, 2010              8.50   26.00    36.00         

Chardonnay, Unoaked, Kacaba, Niagara, 2008                     9.00       26.00           38.00 

Pinot Grigio, Soligo, Italy, 2010                                                9.00       27.00          38.00 

Colombard, Domaine de Joy, France, 2009                      9.50       29.00         43.00 

Rosé 

Domaine Massamier La Mignarde, France, 2010                      9.50       30.00         45.00 

Red 

Chianti, Senesi Aretini, Italy, 2009  8.50       26.00       36.00 
Cabernet Shiraz, House Wine Co, Niagara, 2009 8.50       26.00 36.00 

Cabernet, Stimson Estate Cellars, Washington State, 2009             9.50  30.00            45.00 

Pinot Noir, Henry of Pelham, Niagara, 2009                                 9.25       29.00           43 .00  

Merlot, Les Jamelles, Vins de Pay doc, France, 2009 9.75   30.00           46.00 

Grenache, Camplazens, Languedoc, France, 2009            10.50       38.00            49.00 

 

 
                                         Vintages Subject to Change 



 

 

 

HALF BOTTLES 
 
White 

Sauvignon Blanc, Henry Pelle, Sancerre, France 2008                                                    35.00 

Chardonnay, Chateau De Maligny, Chablis, France, 2007                                               45.00 

 
 

 

Red 

Cabernet Sauvignon, Kenwood, “Jack London”, Sonoma, USA, 2006        45.00 

Amarone della Valpolicella, Brigaldara, Veneto, Italy, 2006                                              52.00 

 

Sweet 

Muscat, de Beaumes de Venese, Paul Jaboulet, Rhone, France, 2005             40.00   

Riesling, Select Late Harvest, Henry of Pelham, 2007  50.00                 

Flor, Domaine Gardies, Muscat De Riversalres, 2006  65.00     

Domaine Pinnacle, Ice Cider, Québec, Canada  75.00                       
     

     

           
 



 
 

CHAMPAGNE AND SPARKLING 
 

Spain 

Codorniu, Brut Classico, Cava, Spain 36.00 

 

France 

Lanson, Black Label, Brut Champagne, France 80.00  

Moet et Chandon, Brut Imperial, Champagne, France *375 ml  58.00  

Moet et Chandon, Brut Imperial, Champagne, France 95.00  

Veuve Cliquot, Ponsardin, Brut, Champagne, France *375 ml   65.00 

Veuve Cliquot, Ponsardin, Brut, Champagne, France 110.00 

 

 

                           Rosé Wine 

   Mas Des Bressades, Costières De Nimes, France, 2009 45.00  

                                                                                          

 

 

 
 



 

WHITES 
 
 

Sauvignon Blanc 

France 

Pascal Jolivet, Attitude, Loire, Sancerre, 2009 47.00 

Domaine Massamier La Mignarde, AOC, 2009      40.00 

Domaine Pellé la croix au garde, Sancerre, 2008 60.00                           

 

United States 

Madrigal Vineyards, Napa Valley, Calistoga, California, 2009  50.00 

Cliff Lede, Napa Valley, California, 2008 54.00 

 

New Zealand 

Astrolabe, Beacon Hill, Marlborough, 2009 51.00 

 
Gewürztraminer 

France 

Domaine Pierre Sparr, Alsace, AOC, 2008                                                                               42.00  

                                                                     

 

 

 

 



 

Chardonnay 

Canada 
Wildass by Stratus Vineyards, VQA, Niagara Peninsula, 2006  40.00   

Mission Hill Reserve, Okanagan Valley, BC, 2008   45.00 

Malivoire, “Musqué Spritz”, VQA, Beamsville Bench, Ontario, 2009  50.00 
Pond View Estate, Barrel-fermented, VQA, Niagara, 2009 60.00                      

 

United States  

Painters Bridge, Napa, California, 2008     41.00 

Kenwood, Yulupa, Sonoma County, California, 2008  45.00 

Chateau St Jean, Sonoma County, California, 2007 75.00 

 

France 

Joseph Faiveley, Chablis, Burgundy, 2009      65.00                                         

Domaine Thibert, AOC Pouilly Fuisse, Burgundy, 2007 75.00 

 
Riesling 

Canada  

Pond View Estate, VQA, Niagara, 2009  45.00 
Henry of Pelham, Speck Family Reserve, VQA, Niagara, 2007  65.00 

Australia 

Stringy Brae, Sevenhill, Clare Valley, 2006 54.00 

 

 



 Pinot Gris/Grigio 

Canada 

Malivoire Estate, VQA, Niagara, 2009 42.00 

Mission Hill, Reserve, Okanagan Valley, BC, 2008 45.00   

 

United States 

Adelsheim, Willamette Valley, Oregon, 2006 49.00   

Clos du Bois, Sonoma, California, 2008 51.00         

 

Italy 

Luigi Righetti, Veneto, 2009 49.00 

 

Viognier 

France 

Michel Gassier, “Les Pilliers”, Costièries de Nime, 2008 50.00  

Grenache blend, Les Glaciaires, Côtes Du Roussillon, 2008  60.00 
 

United States 
McManis Family Vineyard, California, 2009 59.00  

 

Muscadet 

France 
Château de Coing de St. Fiacre, Loire Valley, 2006 45.00 

                                                     

 



Reds 
Pinot Noir 

Canada 

Prospect Winery, Fats Johnson, British Columbia, 2008   43.00 
Coyote’s Run Estate Winery, Four Mile Creek, Niagara, 2008     55.00 
Henry of Pelham, Reserve, Niagara 2007                                     60.00 
Quails’ Gate, Stewart Family Reserve, British Columbia, 2007                                    80.00 

 

France 

Domaine De Brau, “Pure”, Burgundy, 2009                                                                                55.00 
Domaine Fleurot, Nuits-Saint-Georges, Burgundy, 2007                                                          115.00 
Domaine Chevillon-Chezeaux, Aux Champs Perdrix, Nuit-Saint-Georges, 2007                     120.00 

 

United States 

Kenwood, Russian River Valley, California, 2007 49.00 

Amity Vineyards, Williamette Valley, Oregon, 2008     55.00 

Waterstone, Carneros, Napa Valley, 2007 59.00 

Chateau St. Jean, Sonoma, California 2007    68.00 

 

New Zealand 

Hunters Wines, Marlborough, 2008 60.00 
Crimson, Ata Rangi, Martinborough, 2009 70.00 
 

  

 

 



 

 

 

Zinfandel 

United States 

Madrigal Vineyards, Napa Valley, California, 2006  60.00 

Painter Bridge, San Jose, California, 2008     47.00  

 

Gamay 

France  

Moulin à Vent, Chateau des Jacques, Beaujolais, 2009 55.00                                   

 
Merlot 

France 

Christian Moueix, Bordeaux, 2005 45.00 
Chateau Pey La Tour, Bordeaux Superior, 2006 48.00 
Chateau Grand Bateau, Bordeaux, 2007 55.00 
Chateau Bellevue Chollet, Bordeaux, 2008 55.00 
Chateau Roudier, AOC Montagne St. Emilion, Bordeaux 2000 56.00  
Chateau Fougas, Maldoror, Bordeaux 2005              78.00 
Chateau Fombrauge, Saint-Emilion Grand Cru, Bordeaux, 2001     120.00 
Chateau La Serre, Saint-Emilion Grand Cru, Bordeaux 2006 130.00 
La Fleur de Bouard, Lalande de Pomerol, Bordeaux, 2005 150.00 

 

United States 

Rodney Strong, Sonoma, California, 2006 50.00 
Sterling Vineyards, Napa Valley, California 2008   62.00 



Keenan, St. Helena, Napa Valley, California, 2004  85.00 

 

 

 

Cabernet Sauvignon    
 

France 

Chateau Begadanet, Medoc, Bordeaux, 2005 55.00 
Chateau Beaumont, Haut-Medoc, Bordeaux, 2006      59.00 
Chateau La Garde, Pessac-Leognan, Bordeaux, 2007  66.00 
Chateau La Tour Carnet, Haut-Medoc, Bordeaux, 2006 95.00 

 

United States 

Guenoc, Langtry Estate & Vineyard, Napa, 2006 55.00 

First Press, Napa Valley, California 2007 55.00 

Rodney Strong Vineyards, Sonoma Valley, 2006 60.00 

Clos Du Bois, North Coast, Geyserville, California, 2007  60.00 

J. Lohr, Seven Oaks, Paso Robles, California, 2008 55.00 

St. Francis, Santa Rosa, Sonoma County, California, 2006 70.00 

 
 

Australia 

Mitchell, “Seven Hill”, Clare Valley, 2004 55.00 

Vase Felix, Margaret River, Cowaramup, 2006 75.00 

 

    



 

 

 

 

 

 

Grenache/ Blends  

France 

Signargues, Cotes Du Rhone Villages, 2008   55.00 

Domaine la Milliere, Chateauneuf du Pape, 2007 75.00 

Domaine des Bosquets, Gigondas, Rhone, 2007 80.00 

Domaine Clot De L’ Oum, Cote du Roussillon, 2004  95.00 

Domaine De Saint Siffrein, Chateauneuf du Pape, 2006    125.00 

 

Spain 

Flor del Montgo, “Old Vines” Granacha, Calatayud, 2006  54.00 

 

Petite Sirah 

United States 

Madrigal Vineyards, Napa Valley, California, 2006   65.00 

 

 

 

 

 



 

 

 

 

 

 

Syrah/ Shiraz 

France 

Domaine Mourgues Du Gres, Costières de Nimes, 2007 40.00 
Michel Gassier, Chateau De Nages, Costières de Nimes, 2009 47.00 
Michel Gassier, Les Pilliers, Costières de Nimes, 2007 51.00 
Mas Las Cabes, Cote Du Roussillon, France, 2008 52.00  
Chateau Champlazens, Languedoc, 2008   55.00 
Hecht & Bannier, Languedoc, 2008                55.00 
Domaine Gauby, (biodynamic) Cotes du Roussillon Villages, 2007 80.00 
Monier De La Sizeranne, Hermitage, M. Chapoutier, Biodyvin, 2004 170.00 

 

Australia 

Coriole Vineyards “Redstone”, McLaren Vale, 2007 53.00 

McLaren Ridge, McLaren Vale, 2006  53.00 

Ralph Fowler, Mount Benson, 2007 55.00 
d’Arry’s Original, McLaren Vale, 2007    55.00 

 

United States 

Hess Collection, Mendocino County, 2006 65.00 

 

 



 

 

 

 

 
 

Malbec 

Château Eugénie Cahors, Cuvée Pierre le Grand, France, 2005    52.00 

Susana Balboa, “Crios”, Mendoza, Argentina, 2008 50.00       

Carignan 

 Chateau Massamier La Mignarde, “Tradition” France, 2006 49.00 

Tempranillo 

Artardi, Viñedos & Vinos, Viñas De Gain, Rioja, Spain, 2006  65.00                                   

Sangiovese 

Colibuono, Chianti, Cetamura,Tuscany, Italy, 2008 48.00  

Nebbiolo 

Barbera d’ Asti, Superiore Nizza, Da Capo, Italy, 2006    95.00 

Amarone 

Luigi Righetti, Marano di Valpolicella, Classico, Veneto, 2006 75.00 
Rubens, Amarone Della Valpolicella, 2006                             75.00 
Marechesi Fumanelli, Valpolicella, Classico, Vento, 2004     120.00  

 

Barbaresco is a red wine and in a way the younger brother of Barolo. Both of these red wines are 
made in the Piedmont area of Italy, and made from the nebbiolo grape. 

A "terroir" is a group of vineyards (or even vines) from the same region, belonging to 
a specific appellation, and sharing the same type of soil, weather conditions, grapes 



and wine making savoir-faire, which contribute to give its specific personality to the 
wine 

 

 

        

Ports and Sherries by the glass                                                                  

Warres Otima, 10 year old Tawny Port   8.00 

Alvear Fino, Montilla, Spain, Sherry   7.00 

Graham’s 10 year old Tawny Port      8.00 
Taylor Fladgate, Vintage Port  9.00                                                             

                                                                                         

   

Ports  

Smith Woodhouse, Fine White Port, Porto Portugal     60.00 

Dow’s Late Bottled Vintage, Vinhos Do Douro, Portugal, 2000 60.00   

Smith Woodhouse Vintage, Vinhos Do Douro, Portugal, 2003  70.00  

 

 Sauternes  

  Chateau Guiraud, 1er Cru, Grand Vin De Bordeaux, France, 1996   175.00    

 
 

 

 


