
DRINKS

15 / 60
18 / 75
20 / 80

15 / 60
18 / 75
20 / 80

18 / 75
19 / 84

17 / 73

Red
Ambo Pinot Noir
Torrae del Sale (IP)
Ruppiano Chianti Classico (IP)

White
Ambo Sauvignon Blanc
Côte des Roses
Gérard Bertrand Clairette (IP)

Orange
Meinklang
Orange Gold (IP)

Rosé
Côte des Roses

WINE

11 / 26
13 / 30
12 / 28
12 / 28
12 / 28
12 / 28
12 / 28

Molson Canadian
Heineken
St-Ambroise Blonde
St-Ambroise New England IPA
Cheval Blanc
Blue Moon
Normanville IPA

BEER ON DRAFT  (pint / pitcher)

11
13
12
12
12
12
9.5
10.5
10.5
10.5
10.5

Coors Light
Heineken
St- Ambroise Abricot
Tiki Sour Framboise Rhubarb
McAdam Cidre
McAdam Cidre Rosé
Heineken 0.0% (355 mL)
Normanveille 0.5% IPA
Blanche Orange 0.5%
Vizzy Seltzer (355 mL)
Simply Spiked Lemonade (355 mL)

BEER CANS & SELTZER (473 mL) 

SHOOTER

8

8

8

Caribbean Heat
Fireball, Scars Rhum, pineapple

Riverside
Iceberg, Disaronno, cranberry

Arancio
Aperol, Cointreau, lemon

SANGRIA

54

54

54

Red
St-Rémy VSOP, Cointreau, Southern
Comfort, orange, cranberry, red wine

White
St-Rémy VSOP, Cointreau, Southern
Comfort, orange, pineapple, white wine

Rosé
St-Rémy VSOP, Belle de Brillet ,
Southern Comfort, orange, grapefruit, rosé

16

17

19

17

17

18

18

17

16

Aperol Spritz
Aperol, Prosecco, soda

Night Tide
Bacardi Gold, Disaronno, lemon,
Orgeat, egg white

Café Impérial
Remy Martin VSOP, Tia Maria,
Espresso

Blood & Botanicals
The Botanist Islay Gin, blood
orange, soda

Piña Piquante
Jalapeño infused Espolòn
Reposado, Cointreau, acid
adjusted pineapple juice

El Morado
Patron Silver, Cointreau,
Cassis, lime

Agua de Jamaica
Grey Goose, Hibiscus, lime,
sugar, soda

Blue Cenote
Espolòn Reposado, Cointreau,
mezcal, butterfly pea flower,
agave, lime

Hugo Spritz
St-Germain, Martini Prosecco,
mint, soda

COCKTAILS

OUR MENU IS AVAILABLE WITH
NON-ALCOHOLIC SPIRITS:  WHISKEY,
GIN, TEQUILA AND RHUM FOR $13!




