
Bar Menu



cocktails

grey's fantasy (2.25oz)
earl grey infused gin / cassis / yellow chartreuse / lemon  21

shay hamid (2oz)

the sepia effect (2.5oz)

azhar espresso martini (2.5oz)

cape kos (1.5oz)

sumerian negroni (3oz)

persephone's margarita (1.75oz)

divino spritz (zero-proof)

add bourbon $4

chai infused bourbon / ancho reyes / ginger / lemon / orange bitters  17

dark rum / cynar / cardamom bitters / lemon / lime  18

spice + coffee infused bourbon / espresso / tito's vodka / mole bitters  23

vodka / spiced hibiscus / lime / tonic / soda  17

mataroa gin / select / dolin's rouge / rosemary  18

tromba tequila / tochal pomegranate juice / lime / peach  22

roots divino rosso / lime cordial / grapefruit / orange sapsucker / tonic  14

*contains egg whites*

avling beers (toronto, ON)

‘bright classic’
‘shadowplay’
‘tributary’
‘rhubee’

10

10

10

10

pilsner
hazy pale ale

bavarian-style hefeweizen
rhubarb, cucumber & honey wild ale



sparkling

orange

rosé

white

red

parés baltà

primo monte

librandi

adega da vermelha

l’archetipo

bodegas bilbainas

raimat

celliers des demoiselles 

brut cava
NV penedès, SPN

trebbiano
‘21 abruzzo, ITA

"segno", gaglioppo
‘22 crotone, ITA

"maria saudade" vinho verde
'20 minho, POR

montepulciano, merlot, primitivo
'20 puglia, ITA

tempranillo
'19 rioja, SPN

"saira", albariño
'22 costers del segre, SPN

carignan, grenache, syrah
‘22 aude, FRA

16 

18

16

17

18

17

17

16

wine by the glass

possente
grillo
‘21 sicily, ITA 18



wine by the bottle

sparkling

white

parés baltà NV brut cava (penedès, SPN) 69

domaine mosse

collet

'21 "moussamoussettes" rosé pét-nat (anjou, FRA) 80

'08 privée brut champagne (champagne, FRA) 260

adega da vermelha

piero mancini

disznókö

raimat

'20 "maria saudade", vinho verde (minho, POR) 69

'22 vermentino di gallura (sardegna, ITA) 79

'22 furmint (tokaj-hegyalja, HUN) 86

'22 "saira", albariño (costers del segre, SPN) 69

beaumont

marcel cabelier

gai'a

godspeed vineyards

'23 chenin blanc (cape south coast, ZAF) 84

'20 l'étoile chardonnay (côtes du jura, FRA) 90

'22 "wild ferment" moschofilero (peloponnese, GRC) 90

'13 mount veeder chardonnay (napa valley, USA) 149

possente '21 grillo (sicily, ITA) 86

san salvatore '22 falanghina (campania, ITA) 98

delinquente ‘23 ”weeping juan”, vermentino, nero d’avola (riverland, AUS) 74



wine by the bottle

red

eubea

rocche dei manzoni

domaine des ouled thaleb

chateau musar

'16 "ròinos", aglianico del vulture (basilicata, ITA) 169

orange

rosé

merumalia

librandi

'21 "uattan", malvasia del lazio, bombino (lazio, ITA) 101

22 "segno", gaglioppo (calabria, ITA) 73

'18 barolo (piedmont, ITA) 182

'21 "syrocco", syrah (zenata, MAR) 96

20 "jeune red", cinsault, syrah, cab sauv (bekaa valley, LBN) 128

celliers des demoiselles ‘22 ”domaine fabert” grenache, carignan (aude, FRA) 68

primo monte '21 trebbiano (abruzzo, ITA) 79

l’archetipo ‘20 ”litrotto rosso”, montepulciano, merlot, primitivo 1L (puglia, ITA) 111



tequila

whiskey

gin

rum

(1oz)

(1oz)

(1oz)

(1oz)

(1oz)

cazadores blanco

rittenhouse rye

dillon’s

dillon’s

bacardi superior

del maguey vida

casamigos reposado

canadian club 100% rye

hendrick’s

goslings black seal

tromba anejo

woodford bourbon

sombra joven

grant’s triple wood scotch

casamigos blanco

bulleit rye

tito’s

mataroa

plantation 3 star

tromba reposado

maker’s mark bourbon

siete misterios

casamigos anejo

wild turkey bourbon

whitley neill pink grapefruit

whitley neill raspberry

el dorado 12yr

don julio 1942

jack daniel’s whiskey

knob creek 9yr bourbon

agua santa

glenfiddich 12yr scotch

9

11

10

10

12

14

18

11

12

12

12

14

14

16

20

8

13

9

16

22

17

11

22

10

vodka

belvedere 15

11

11

19

42

9

14

17

16

grey goose 16

jameson whiskey 9

glenfiddich 15yr scotch 23

mezcal (1oz)

tromba blanco 12



zero-proof

coffee + tea

aperitivos & digestivos

dessert

(1oz)

fever tree elderflower tonic

espresso / americano

punt e mes aperitivo

amaro montenegro

amaro vaca mora

aperol

tochal pomegranate juice

amarico aperativo rosso

club soda

tea

etna bitter

disoronno

amaro averna

marquis de villard vsop

sparkling spiced hibiscus

fever tree ginger beer

cappuccino / latte

etna aperitif

fernet-branca

tio pepe

amaro lucano

campari

sparkling lemonade

orange sapsucker chartreuse noix

cynar

amaro nonino

hennessy vs cognac

carolan’s irish cream

grand marnier

roots divino aperitif rosso

roots divino aperitif bianco

5 7

7

10

7

8

8

5

5.5

9

8

8

7

8

8

3

4.5

9

8

7

7

12

5 9

9

10

14

7

12

8

8

4

cream of earl grey (black)

egyptian chamomile (herbal)

rose emperor (black)

peppermint (herbal)

masala chai (black)

hibiscus (herbal)

formosa gunpowder (green)

oat milk available 0.5

cherry cake
chocolate

pistachio / whipped yogurt 14

coffee / date / hazelnut 14


