
COCKTAILS
ROKU BEE’S KNEES $19
Roku Japanese Gin with lemon and honey
syrup for a bright, floral, and sophisticated
twist on a classic. (2oz)

WINE

TIEFENBRUNNER PINOT GRIGIO - ITALY      

LOUNGE MENU 
OYSTERS (6/12)           MP
Raw with lemon and horseradish

ONION BHAJI         $14
Tamarind apple chutney, yogurt raiti

WAGU SLIDERS (3)       $24
Wasabi mayonaise, brioche bun.

BRAISED PORK BELLY       $20
Seared, with pickled ginger and
sesame seeds.

HERB AND GARLIC FRIES     $12
With grana padano.

WHITE

RED

ORGANIZED CRIME RIESLING - ONTARIO
STONEBURN SAUVIGNON BLANC - NEW ZEALAND

ALTOS DE RIOJA - SPAIN
FELINO MALBEC - ARGENTINA

ROSE
LA BONNE ETOILE ROSE - FRANCE

WINES BY THE BOTTLE 
PIO CESARE BAROLO - RED - ITALY          $200 

THAI VEGETABLE SPRING ROLL (2)    $10
Hand-rolled with fresh veggies and glass noodles.
Served with house-made ginger plum sauce.

THAI CRISPY WONTONS         $15
Filled with seasoned ground chicken, glass
noodles, onion, and carrots. Served with house-
made ginger plum sauce.

THAI CHICKEN AVO MOONSHINE       $13
Dumplings filled with avocado, seasoned chicken,
carrots, onion, and bold spices. Served with
cilantro–cashew chutney and sour cream.

Canadian Club 12 year whisky stirred with
bitters, smoked on wood chips for a smooth,
aromatic twist on the classic. (2oz)

DRAUGHT BEER $9 
Bud Light
Stella
Steamwhistle
Beau’s Lugtread
Pabst Blue Ribbon
Michelob Ultra

Guinness
Anderson Amber
Anderson IPA
Manitoulin Kilarney Cream Ale
Manitoulin Blonde

“This is very powerful and structured, with aromas of
black truffles, graphite and hints of dried thyme and
cedar, terra cotta and dark fruit. Medium to full bodied.

“Overt and ripe style to this wine, fresh roses, black
cherries and raspberries, together with macerated
violets. Velvety tannins, fresh acidity and medium to full
bodied.”

“Expressive and characterful nose of blackcurrants,
olives, wet earth and aniseed. It is full bodied, firm and
savory.”

BEACH GLASS ROSE - ONTARIO

SPRUCEWOOD SHORES - MERITAGE RED - ONTARIO $80
“Blend of Cabernet Sauvignon, Franc and Merlot.
Bouquet of plum and leather aromas. Medium to full
bodied.”

CABERNET SAUVIGNON - SPRUCEWOOD SHORES
ONTARIO
ORGANIZED CRIME “BREAK IN” PINOT NOIR  - 
ONTARIO

SMOKED CANADIAN CLUB 12 YEAR
OLD FASHIONED $19

TENUTA DI COLLOSORBO BRUNELLO DI MONTACION 
RED - ITALY $150

CUVELIER LOS ANDES CABERNET SAUVIGNON
RED - ARGENTINA $100

6 OZ - $12             9 OZ - $18          BOTTLE (750ML) $60

DOMAIN DE LA BRETONNIERE CHARDONNAY - 
FRANCE

(16oz)

(750ml)



CANADA
Canadian Club 
Canadian Club 100% Rye 
Canadian Club Classic 12 yr
Canadian Club 15 yr Sherry Cask
Canadian Club Classic 18 yr
Alberta Premium 9 yr Golden Rye
Alberta Premium Batch 10yr Legacy
Alberta Distillers Rare Batch Issue No.1  
Reifel Rye

IRELAND
Jameson
Kilbeggan

JAPAN
Toki
Suntory World Whisky AO
Hibiki Harmony
The Yamazaki 12yr

SCOTLAND

OTHER SPIRITS

WHISKY’S OF THE WORLD

Ardmore Legacy 
Auchentoshan American Oak
Auchentoshan 12 yr
Auchentoshan Three Wood
Bowmore 12 yr 
Bowmore 15 yr 
Glen Garioch Founder’s Reserve
Glenrothes 12 yr
Glenrothes 18 yr
Highland Park 12 yr
Highland Park 15 yr
Highland Park 18 yr
Laphroaig 10 yr
Laphroaig Quarter Cask 
Laphroaig Lore
Macallan 12 yr Double Cask
Macallan 12 yr Sherry Oak
Macallan 15 yr Double Oak
Macallan 18 yr Double Oak
Macallan Rare Cask
          

Brugal Anejo Rum, Dominican                               
Roku Gin, Japan
Sipsmith London Dry Gin, England
Hornitos Plata Tequila, Mexico
Hornitos Reposado Tequila, Mexico
Hornitos Black Barrel Tequila, Mexico
Tres Generaciones Plata Tequila, Mexico
Amaras Espadin Verde Mezcal, Mexico
Hennessey V.S.O.P Cognac, France
Hennessey X.O Cognac, France

ALL POURS 1.5 OZ
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