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Champagne by the glass

Serge Mathieu ‘Cuvee Prestige’ NV - Aube ¢ 28
Assemblage - Pinot Noir 70%, Chardonnay 30%
grilled pineapple, apricot stones, lily, pecan, figs

Deutz Brut Rosé NV - Ay ¢ 38

Assemblage - Pinot Noir 80%, Chardonnay 20%
velvety, rich, rosehip, pomegranate, soft spice, wild strawberry

Louis Roederer ‘Cristal’ Brut 2009 - Reims ¢ 80
Assemblage - Pinot Noir 60%, Chardonnay 40%

radiant, dried apple & pineapple custard, flower petals, gingersnaps
Sparkling by the glass

Antech ‘Emotion’ Rosé 2015 - Crémant de Limoux ¢ 16
dry, rhubarb, rose dust, molten cranberry, blood orange

Cantine Ferrari Brut NV - Trentino ¢ 18
silky textured, liquid intelligence, honeysuckle and tangerine

White by the glass

Sauvignon Blanc - Mission Hill ‘Reserve’ 2017 - Okanagan Valley ¢ 18
lemongrass, pink grapefruit, quince blossom, summer grass

Riesling (off-dry) - Schloss Lieser Thomas Haag ‘SL’ Trocken 2016 - Mosel ¢ 17
juicy yellow peach, tangerine, lime zest, white flowers, green apple

Gewurztraminer - Thornhaven 2016 - Okanagan Valley ¢ 13
rich, lychee, nectarine, rose petal, summer flowers, round, textural

Pinot Grigio - Colterenzio ‘Lumo’ 2016 - Alto-Adige ¢ 15
honeydew, ambrosia apple, nectarine, white flowers, clean, dry

Chardonnay - Cannonball 2016 - California ¢ 18
honeysuckle, baked pie crust, pineapple, butterscotch, medium-full



Rosé by the glass

Tempranillo blend - Honoro Vera 2017 - Jumilla ¢ 12
juicy, cherry stones, apple skin, watermelon, vibrant, dry

Chilled Red Wine by the glass

Gamay - Chateau de Pierreux Brouilly 2016 - Beaujolais, France ¢ 13
refreshing, fruity, brambleberry, mocha, cherry, strawberry

Red by the glass

Castelao blend - Sanguinhal ‘Casabel’ 2015 - Lisboa ¢+ 14
creamed blueberry, savory herb, mocha, violets, light to medium

Pinot Noir - Duck Pond ‘Reserve’ 2015 - Willamette Valley ¢ 22
smooth, cinnamon, cherry pie, cola, mocha, light to medium

Shiraz - Pauletts ‘Polish Hill River’ 2015 - Clare Valley ¢ 15
spiced strawberry, cedar, blackberry, fine tannins, medium-full

Malbec - Andeluna ‘1300’ 2017 - Mendoza ¢ 16
confit of plum, chocolate, black cherry, forest floor, espresso, medium-full

Sangiovese - Fattoria di Rodano Chianti Classico 2015- Tuscany ¢ 18
cocoa, pressed rose, dried cherry, worn leather, baked earth, full-body

Cabernet Sauvignon - 75 Wine Co. 2015 - California ¢ 22
cassis, plum, espresso, melted chocolate, leather, silky tannin, full-body

Sake by the glass and bottle

Junmai - Kozaemon ‘Goddess of Sake’ (3oz | 720ml) ¢ 12 ¢« 79
cocoa, earthy, round, supple

Junmai Dai Ginjo - Gold Omachi (3o0z | 720ml) ¢ 18 ¢+ 118
rich, textural, dry, pineapple, caramel, balanced

Junmai Nigori - YK3 ‘YU’ (30z|375ml) ¢+ 15 ¢ 55
creamy, toasted banana, marzipan, cherry stones - unfiltered



Beer
Draught

Stiegl, Austria (160z - 4.9%) ¢ 12
Lager - crisp, refreshing, meadow flowers, graham cracker

Postmark, East Vancouver (130z - 4.8%) ¢ 9
West Coast Pale Ale - citrus blossom, biscuit toned, roasted malt, easy hops

Deep Cove ‘Sentinel’, North Vancouver (130z - 6.4%) ¢+ 9
India Pale Ale - fragrant, grapefruit, pine-melon, pineapple, hoppy

Bottle

Delirium Tremens - Belgium (330ml - 8.5%) ¢ 12
Belgian Golden Ale - complex, flowers, cherry blossom, dried banana, peach

Four Winds, Vancouver (330ml -7%) ¢ 10
India Pale Ale - citrus hops, caramel refinement, pine-malted coffee

Modelo Especial, Mexico (355ml - 4.5%) ¢+ 10
Pilsner - crisp orange blossom, honeycomb, almond

33 Acres of Ocean, East Vancouver (330ml - 5.3%) ¢ 10
Pale Ale - roasted apricot, flowers, pink grapefruit, hazelnut

Left Hand Brewing Co. ‘Nitro’ - Colorado (355ml-6%) ¢ 12
Milk Stout - silky, brown sugar, vanilla, roasted coffee, creamy plums

Warsteiner Grapefruit, Germany (500ml can - 2.5%) ¢ 6
Radler - light malt, ruby grapefruit, roasted hazelnut, fresh grassy finish

Straffe Hendrik 9°- Belgium (750ml - 9%) ¢ 25
Tripel - tart apples, roasted honey, toffee, mandarin-malt, intense, bold

Craft Cider

Naramata Cider Co. ‘Dry Apple’ - British Columbia (355ml - 6%) | 12
apple sauce, dried banana, green mango, granny smith apple skins



Champagne

‘A wine by any other name’....The term ‘Champagne’ is protected by the
European Union. The name can only be used if the wine is made within the
Champagne region of France following a specific set of guild lines.

Pierre Dom Perignon was the Cellar Master at the
Abbey of Hautvillers. (1668-1715) He, in fact, was not the creator of
Champagne and was actually charged with the task of removing the bubbles.
In doing this, he managed to refine the techniques that became essential to
Champagne’s production and success.

‘Moét’....the most mispronounced name in wine? Yes!
The winery was started in 17743 by Claude Moét. The family name is of Dutch
decent and not French. The correct pronunciation is ‘Mo-Wett’

The first winery in Champagne was Gosset in 1584. The wines were mostly red
and they were all still wines. It wasn’t until 1729 that Ruinart cascaded onto
the market dedicated to the production of sparkling Champagne.

Amazingly, the techniques used to make these wines then, are still used today
with little change. They even use the same three primary grapes to make
these brilliant wines; Chardonnay, Pinot Noir and Meunier.

The styles of wine that each winery creates can vary greatly from one to
another. The common thread that binds these artisans together is the simple
fact that they all produce wines of purity, elegance and luxury.

To simplify matters, we present these wines for your enjoyment in the major
categories they are created.



Non-Vintage Champagne

A masterful blend to showcase the particular style of a specific winery.
Often a meticulously blend of up to 200 separate wines to arrive at a
consistent, single taste every single year. These are wines from multiple
vintages, not specifying any one particular year. A great value considering
they are the hardest to make and they are always the least expensive to
enjoy!

Billecart-Salmon ‘Reserve’ Brut - Mareuil-sur-Ay ¢ 160

Tendil & Lombardi Blancs de Noir - Aube ¢ 130

Delamotte Brut - Le Mesnil-sur-Oger ¢ 140

Baron-Fuenté ‘Grand Cépages’ Chardonnay - Vallée de la Marne ¢+ 210
Bollinger ‘Special Cuvée’ - Ay ¢ 225

Veuve Clicquot ‘Rich’ Brut - Reims ¢ 250

Moet & Chandon - Reims (1.51tr) ¢« 330

Vintage Champagne

Made using grapes harvested only in the specified vintage [year] stated.
In vintages when mother nature provides an outstanding vintage, a Marquis
will often declare it a ‘vintage year’ and create a vintage bottling to showcase
the additional depth and complexity Mother Nature created.

Charles Heidsieck 2006 ¢ 165
Krug 2002 - Reims ¢ 525
Krug 2003 - Reims ¢ 600

Philipponnat ‘Grand Blanc’ 2005 - Mareuil-sur-Ay ¢ 325
Louis Roederer et Philippe Starck Brut Nature 2009 - Reims ¢ 235



Rosé Champagne

Although a small category, Rosé Champagne is a brilliant libation. Made
through the traditional method of saignée (bleeding) or by blending red and
white wines together they are virtually always fresh and vibrant. These are
specialty wines from a Marquis and not made often.

Bruno Paillard ‘Rosé Premiéere Cuvée’ Brut NV - Cote des Blancs ¢ 265
Deutz Brut Rosé NV - Ay ¢ 175

Gosset ‘Grand Rosé’ NV - Ay ¢+ 250

Charles de Cazanove Brut NV - Reims ¢ 135

Dom Pérignon Rosé 2005 - Reims ¢+ 675

Armand de Brignac Rosé NV - Reims ¢« 800

Louis Roederer ‘Cristal’ Rosé 2009 - Reims +1200

Laurent-Perrier ‘Cuvée Rosé’ NV - Tours-sur-Marne (1.51tr) ¢+ 525

Grower Champagne

These small production wines are crafted by winemakers who actually
own the vineyards. Considered the top echelon of artisanal wine making with
terroir (growing environment) being the center of attention. They represent
remarkable value.

Michel Loriot ‘Palmyre’ Nature Brut NV - Festigny ¢ 110
Clos de la Chapelle ‘Instinct’ Brut NV - Reims ¢ 180

Cuiller Pére & Fils ‘Sélection’ Brut NV - Reims ¢ 115

Pierre Paillard ‘Les Parcelles’ Brut NV - Bouzy ¢ 125

J-M Séleque ‘Solessence’ Brut NV - Pierry ¢ 135

Serge Mathieu ‘Cuvee Prestige’ NV - Aube ¢ 140

Chateau de Bligny Blanc de Blancs Brut NV - Aube ¢ 150
AR Lenoble ‘Brut Nature’ Zero Dosage NV - Chouilly ¢+ 165
Eric Rodez Blanc de Blancs NV - Ambonnay ¢ 175

Fleury Blanc de Noirs Brut NV - Aube (3ltr) ¢+ 800



Téte de Cuvée

The purest expression of luxury that a Marquis has to offer. Traditionally
they are only created in exceptional vintages. These wines offer the
consciousness of elegance to deserving guests who desire the very best life
has to offer.

Armand de Brignac ‘Gold’ NV - Reims ¢ 625

Dom Pérignon 2006 - Epernay ¢ 500

Dom Pérignon ‘P2’ 1998 - Epernay * 1000

Krug Grande Cuvée NV - Reims ¢ 500

Louis Roederer ‘Cristal’ 2009 - Reims ¢+ 400

Nicolas Feuillatte ‘Cuvée Palmes d’Or’ 2006 - Chouilly ¢ 325
Ployez-Jacquemart ‘d’Harbonville’ 1999 - Ludes ¢ 425
Ployez-Jacquemart ‘d’Harbonville’ 2000 - Ludes ¢ 425
Perrier Jouet ‘Belle Epoque’ 2008 - Epernay * 380

Salon Blanc de Blancs 2004 - Le Mesnil-sur-Oger ¢ 1200



Adventure Bubbles

Sparkling wines are crafted the world over in a myriad of styles. Every country
on earth that makes wine, makes sparkling as well. All share a common
message; they are crafted with purposeful intentions and offer bounty with
their grace. The jubilation to this is simple; bubbles are for everyday.

Reward, benefit and comfort can be found in every bottle.
France
Sieur D’Arques ‘Premiére Bulle’ NV - Blanquette de Limoux ¢+ 60
Antech ‘Emotion’ Rosé 2015 - Crémant de Limoux ¢ 85
Vincent Caillé ‘X Bulles’ Methode Ancestrale NV - Loire Valley ¢+ 65

Dominique Belluard ‘Les Perles de Mont Blanc’ 2011 - Savoie ¢ 75

British Columbia
Tantalus Blanc de Noir 2013 - Okanagan Valley ¢ 75

Portugal
Quinta da Murta ‘The Wine of Shakespeare’ Brut Nature NV - Bucelas ¢ 65
S&o Joao Brut 2015 - Bairrada ¢ 50

Spain

Raventos i Blanc ‘I’'Hereu’ Brut 2013 - Catalonia ¢ 88

Segura Viudas ‘Grand Cuvée’ Reserva Brut NV - Penédes ¢ 49
Villa Conchi Brut Rosé NV - Catalonia ¢+ 53

Alta Alella ‘Privat Laieta’ Gran Reserva 2011 - Catalonia ¢ 70
Bodegas Muga ‘Conde de Haro’ Brut 2013 - Rioja ¢ 65

La Vida Al Camp Brut NV - Sant Sadurni d’Anoia ¢ 59



Australia
Longview Vineyards ‘W. Wagtail’ Brut 2013 - Adelaide Hills ¢+ 49
Heemskerk ‘Abel’s Tempest’ 2011 - Tasmania ¢ 65

Jansz ‘Premium Cuvée’ NV - Tasmania ¢ 60

United States
Schramsberg Blanc de Blancs 2013 - North Coast ¢ 135
Gloria Ferrer ‘Royal Cuvée’ 2009 - Carneros ¢ 85

Germany
Kessler Hochgewachs Chardonnay Brut NV - Wlrttemberg ¢ 60
Selbach Oster Riesling Brut 2014 - Mosel ¢+ 100

Italy

Ca’ del Bosco Franciacorta NV - Lombardy ¢ 85

Lo Sparviere ‘Cuvée n.7’ Franciacorta NV - Lombardy ¢ 88

La Tordera ‘Alne Millesimato’ Prosecco Extra Dry - Trevio ¢ 65
Mionetto Sergio Prosecco Extra Dry NV - Veneto ¢ 60

Adami Vigneto Giardino Prosecco Superiore 2013 - Veneto ¢+ 70
Bottega ‘IL Vino dei Poeti’ Rosé Gold Brut Prosecco NV - Veneto ¢ 65
Canella Valdobbiadene Prosecco Superiore NV - Veneto (3ltr) ¢+ 350
Cantine Ferrari Brut NV - Trentino ¢ 75

10



White Wines by the bottle
France

Sauvignon Blanc - Chateau La Fleur Bellevue 2015 - Cbétes de Bordeaux ¢ 59
Sauvignon Blanc - Pascal Jolivet 2016 - Sancerre ¢+ 99

Riesling (dry) - Eblin-Fuchs ‘Zellenberg’ 2014 - Alsace ¢ 64

Gewurztraminer (dry) - Domaine Bott-Geyl ‘Les Elements’ 2014 - Alsace ¢ 90
Pinot Blanc - Pfaffenheim ‘Pfaff’ 2015 ¢+ 50

Chardonnay - Domaine Garnier & Fils 2015 - Chablis ¢ 98

Chardonnay - Gérard Duplessis ‘Montmains’ 1¢" Cru 2015 - Chabilis ¢ 150
Chardonnay - Jadot 2014 - Pouilly Fuissé ¢ 115

Chardonnay - Philippe Chavy 2015 - Meursault ¢ 150

Global Collection
Riesling (off-dry) - Schloss Lieser Thomas Haag ‘SL’ Trocken 2016 - Mosel ¢ 75
Riesling (off dry) - Tantalus 2016 - Okanagan Valley ¢ 58
Riesling (dry) - Kilikanoon ‘Mort’s Block’ 2013 - Clare Valley ¢ 50
Gruner Veltliner - Hiedler ‘L&ss’ 2015 - Kamptal ¢ 65
Gewurztraminer - Thornhaven 2016 - Okanagan Valley ¢ 55
Sauvignon Blanc - Frog’s Leap 2016 - Napa Valley ¢ 88
Sauvignon Blanc - Craggy Range ‘Te Muna Road’ 2017 - Martinborough ¢ 75
Sauvignon Blanc - Montes ‘Outer Limits’ 2016 - Aconcagua Valley ¢ 65
Verdejo - Maquina & Tabla 2014 - Rueda ¢ 75
Trebbiano - Antonelli San Marco ‘Trebium’ 2015 - Piedmont ¢+ 60
Pinot Grigio - Colterenzio ‘Lumo’ 2014 - Alto-Adige ¢ 60
Pinot Gris - Laughing Stock 2017 - Naramata Bench ¢ 52
Pinot Gris - Duck Pond 2016 Willamette Valley ¢ 65
Chardonnay - Little Engine ‘Silver’ 2015 - Okanagan Valley ¢ 85
Chardonnay - Cannonball 2016 - California ¢+ 80
Chardonnay - Trump Winery 2015 - Virginia ¢+ 68
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Red by the bottle
France

Gamay - Chateau de Pierreux 2016 - Brouilly ¢+ 55

Grenache blend - Les Halos de Jupiter 2012 - Vacqueyras ¢ 80

Grenache blend - La Ferme du Mont ‘Premiere Cote’ 2015 - Cétes du Rhone ¢ 58
Syrah - Les Jamelles 2016 - Pays d’Oc ¢ 48

Syrah - Ferraton Pére et Fils ‘La Martinére’ 2014 - Crozes Hermitage ¢ 75
Bordeaux blend - Chateau Labadie 2013 - Medoc ¢ 75

Bordeaux blend - Chateau Grand Corbin Manuel 2013 - Saint Emilion ¢ 150

Pinot Noir - Domaine Franck Millet 2016 - Sancerre ¢+ 88

Global Collection
Castelao blend - Sanguinhal ‘Casabel’ 2015 - Lisboa ¢ 56
Merlot - Kettle Valley 2013 - Okanagan Valley ¢ 60
Pinot Noir - Henricsson 2015 - Okanagan Valley ¢+ 88
Pinot Noir - Josef Chromy 2015 - Tasmania ¢ 69
Pinot Noir - Duck Pond ‘Reserve’ 2015 - Willamette Valley ¢ 110
Lagrein - Alois Lageder 2013 - Alto Adige ¢ 50
Montepulciano - Alpha Box & Dice ‘Kit & Kaboodle’ 2014 - McLaren Vale ¢+ 65
Zinfandel - Great Northern 2015 - Okanagan Valley ¢ 56
Sangiovese - Fattoria di Rodano Chianti Classico 2012 - Tuscany ¢ 78
Sangiovese - Castiglion del Bosco Brunelo di Montalcino 2013 - Tuscany ¢ 135
Nebbiolo - Brovia ‘Villero’ Barolo 2012 - Piedmont ¢ 225
Malbec - Andeluna 1300’ 2017 - Mendoza ¢ 65
Syrah - Laughing Stock 2015 - Okanagan Valley ¢ 95
Shiraz - Pauletts ‘Polish Hill River’ 2015 - Clare Valley ¢ 75
Cabernet Sauvignon - 75 Wine Co. 2015 - California ¢« 100
Cabernet Sauvignon - Stonestreet Estate 2013 - Alexander Valley ¢ 150
Cabernet blend - Vanessa Meritage 2012 - Similkameen Valley ¢ 75
Cabernet blend - Trump Winery 2014 - Virginia ¢* 88
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Bubbly & Refreshing

S3 (Spanish Sparkling Sangria) $19 @502

Cava, Cordial Medoc, Orange Juice,
Cinnamon, Green Apples, Peaches

Blood & Champagne $25 (o2

Clos de la Chapelle ‘Instinct’ Brut NV Champagne,
Clarified Orange & Egyptian Geranium Blossom Cordial,
Bombay Negroni Pearls

Trans-Atlantyk $22 o2

Elderflower & Rhubarb Cordial, Hayman’s Old Tom Gin,
Cazadores Blanco Tequila, Yerba Mate & Kola Nut Infused Aperol,
Lemon Juice, Sparkling Wine

Impeccable Solitude $21 @502
Cava, Apricot, Lemon, Concorde Grape & Fortified Wine Cordial, Grapes,
Leather Rested El Gobernador Pisco, Blanche De Normande

Innovative & Conceptual

Scentless Apprentice ¢ 25 (2.502)

Grey Goose Vodka, Lemon Balm Tincture,
Myrtle & Sandalwood Cordial, Créme de Banane,
Lemon Juice, Chanel No. 5 foam

Juniper’s Knot ¢ 25 (2502

House Rum Blend, Oxidized Ruby Port, Porcini Mushroom,
Juniper & Blackberry Coulis, Lemon Juice,
Roasted Peach & Angostura Marshmallow

Barrel Old Fashioned ¢ 18 (2502

A hand-crafted house blend of over 30 different Whiskeys
from around the globe. Elevated in French oak right here at our bar.
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Classics

Mojito ¢ 17 2502

Havana Club Afejo Rum,
Spearmint Tincture, Mint, Lime, Sugar

Pina Colada ¢ 20 @502

Smoked Pineapple Infused Bacardi Rum
Rum, Lime Juice, Cold Pressed Pineapple
Juice, Creamed Coconut

Boulevardier ¢+ 20 Goz

Eagle Rare Bourbon, Campari, Antica Formula Vermouth

Moscow Mule ¢ 20 o2

Grey Goose Vodka, Lime, House Made Ginger Beer, Candied Ginger

Aperitif

Alvears Fino Sherry ¢« 9

Aperol + 9
Campari ¢+ 9

Dubonnet Rouge ¢ 9

Pimm’s No.1 Cup ¢ 10

Chateau Beaulon Pineau Des Charentes Roughe 5yr ¢ 12
Lucid Absinthe ¢ 15
St George Absinthe Verte ¢ 16

Pernod ¢ 10
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Spirits Index
Vodka

Rye
Belvedere ¢+ 12
Sobieski ¢+ 10

Wheat
Grey Goose ¢ 12
Grey Goose VX ¢ 16
Ketel One ¢+ 12
Sons of Vancouver ‘Vodka Vodka Vodka’ ¢ 12

Potato
Luksusowa ¢ 10

Corn
Tito’s Handmade ¢+ 9

Flavoured
Grey Goose Orange ¢ 12
St George California Citrus ¢ 12
St George Green Chile ¢ 12
Zubrowka ¢ 9
Van Gogh Espresso ¢ 11
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Gin

Local
Sheringham ¢ 12

British
Bombay Sapphire ¢ 9
Hayman’s Old Tom ¢ 12
Hayman’s Sloe Gin ¢ 12
Hendrick’s ¢ 12
Miller’'s London Dry ¢ 14
Tanqueray ¢ 9

Scotland
The Botanist ¢ 12

France
Le Gin de Christian Drouin ¢ 15

Holland
No. 3+ 14

Mexico
Pierde Almas Mezcal Flavored Gin ¢+ 24

Spain
Siderit ¢ 15

ltaly
Malfy ¢ 12
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Rum

White
Bacardi Superior White ¢+ 8

Spiced
Captain Morgan Spiced ¢ 9
Bacardi Oakheart ¢+ 9

Aged
Appleton V/X + 9
Brugal Ron Anejo ¢ 10
Mount Gay Eclipse ¢+ 9
Mount Gay XO ¢ 12
Havana Club Anejo Reserve ¢ 10
Bumbu Rum Co. ¢+ 15
English Harbor 10 Year Old ¢ 22
Lemon Hart 151 Demerara ¢ 12
Diplomatico Reserva ¢+ 14
Santa Teresa 1796 Ron Antiguo De Solera ¢ 16

Agricole & Cane

Leblon Cachaca ¢ 12
Karukera Rhum Vieux Agricole Réserve ¢ 16
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Mezcal

Enmascarado 45 + 15
Alipus San Luis ¢+ 14
Los Danzantes Joven ¢ 16
Union ¢+ 18

Tequila

Silver
Patrdn Silver ¢ 20

Reposado
Patron ¢ 22
Cazadores ¢ 12
Casamigos ¢ 13
Herradura ¢ 14
Clase Azul + 33

Anejo
Patron ¢ 25
Cazadores ¢+ 15
Sangre de Vida ¢ 18

Specialty
Patron X.O. Café + 18
Gran Mayan Ultra Aged Extra ¢ 26
Casa Dragones Joven ¢ 45
Sotol

Hacienda de Chihuahua Platinum Sotol ¢« 20
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Whisky/Whiskey

Canada
Shelter Point Single Malt ¢+ 14
Pike Creek 10yr ¢ 12
Lot 40 ¢ 12
Crown Royal *+ 10
Collingwood ¢ 12

Ireland
Jameson ¢ 10
Bushmills 10 Year Old Single Malt ¢ 12
Teeling Small Batch ¢+ 14
Green Spot ¢+ 18

Japan
Nikka Black ¢ 18
Suntory ‘Toki’ ¢ 22

Colorado
Stranahan’s Original ¢ 18

Tennessee
Jack Daniel’'s ¢+ 9
Gentleman’s Jack ¢ 12

Rye
Knob Creek ¢ 12
Rittenhouse ¢ 12
Bulleit ¢+ 10

Bourbon

Basil Hayden ¢ 12
Baker’s 7yr ¢ 16
Buffalo Trace ¢ 12
Eagle Rare ¢ 16
Evan Williams Single Barrel ¢ 15
Jefferson’s Ocean Aged at Sea ¢ 30
Michter’s Small Batch US.1+ 24
Wild Turkey 10 Year Old Small Batch ¢ 11
Wild Turkey Decades Masters Keep ¢ 45
King’s County ¢ 40
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Scotch

Blends
Chivas Regal 12 Year Old ¢ 12
Compass Box Peat Monster ¢+ 14
Johnnie Walker Red Label ¢ 12
Johnnie Walker Black Label ¢ 14
Jonnie Walker Double Black Label ¢ 16
Jonnie Walker Blue Label ¢ 35

Highlands
Big, rich & sweet from the north. Lighter and drier expressions from the south.
Full bodied with hints of smoke from the west

Aberfeldy 12yr ¢+ 15
Dalmore 15 Year Old ¢ 18
Dalmore ‘King Alexander III’ + 50
Glenmorangie Quinta Ruban ‘Port barrel’ + 18
Glenmorangie Signet ¢+ 48
Oban Little Bay ¢ 22
Old Pulteney Navigator ¢ 18

Speyside
Dram’s can be soft and sweet to heavily sherried and bold

Glenfiddich 12 Year Old + 12
Glenlivet 15 Year Old French Oak Reserve ¢ 16
Glenlivet Nadurra ‘Oloroso Matured’ ¢ 18

Macallan Rare Cask ¢ 45
Macallan Reflexion ¢ 150
Macallan ‘M’ + 400

20



Scotch (continued)

Lowlands
Gentle, light and grassy whiskies, dry with no peat

Auchentoshan Three Wood ¢ 15
Auchentoshan American Oak ¢ 18
Glenkinchie 12 Year Old ¢+ 18

Isle of Islay
Thunderous dram’s with plenty of peat, smoke, brine and medicinal flavours

Bruichladdich ‘Laddie Classic’ ¢ 16
Bruichladdich ‘Port Charlotte’ ¢ 16
Lagavulin 16 Year Old ¢ 20
Lagavulin 2016 Distillers Edition ‘PX finish’ ¢« 24
Laphroaig 10 Year Old ¢+ 14

Isle of Jura
Soft expression’s of textured peat, smoke and spices

Isle of Jura 12yr ¢+ 14

Isle of Skye
Coastline salt and smokiness with hints of pepper

Talisker Storm ¢+ 18
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Digestives

Amaro
Lucano ¢ 12
Averna Siciliano ¢ 10
Cocchi Amaro ¢+ 10
Gancia Fernet ¢ 12
Montenegro ¢ 10
Punico ¢ 12
Fernet Branca ¢ 10

Calvados
Boulard Pays D’Auge VSOP ¢+ 14
Pere Magloire Fine VS ¢+ 16
Christian Drouin Blanche de Normandy ¢ 16
Christian Drouin Pommeau de Normandie ¢ 10

Brandy
Torres ‘Jaime | Primero’ 30yr Old ¢+ 28

Eau de Vie
Okanagan Vally Distillery Poire Williams ¢ 14
Marolo Grappa Meile ¢+ 15
Nonino Moscato Grappa ¢ 15
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Armagnac
Rys Dupeyron VSOP ¢ 22
Delord Bas Armagnac XO ¢ 22
Casarede 1986 ¢+ 28
Marcel Trepout 1970 ¢ 35
Saint Vivant ‘Millesime’ 1970 ¢+ 40

Cognac
Gautier VS + 10
Gautier Pinar del Rio XO ‘Cigar’ ¢ 37

Hennessy VSOP ¢ 18
Hennessy XO ¢ 32
Hennessy Paradis ¢+ 400

Remy Martin VSOP ¢+ 17
Remy Martin 1738 ¢+ 18
Remy Martin XO ¢ 30

‘\ﬁﬁ

i~

LOUIS XIII
7

Experience a century of craftsmanship.
Each bottle takes 4 generations of Master Distillers to create this indulgence.

Served from Jeroboam (3ltr)
Half Ounce ¢ 150
Ounce ¢ 300
Two Ounce ¢ 600
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Non Alcoholic Selections

Coffee Selection

Espresso $5
Americano $6
Cappuccino $7

Latte $7
Hot Chocolate $7

Tea Selection

White Tea
White Knight Jasmine $22
Black Tea
1837 Black Tea $6
Alfonso $6
Bain de Roses $6
Black Chai $6
Castleton $28
Comptoir des Indes $6
English Breakfast $6
French Earl Grey $6
Immortal Moment $6
Imperial Lapsang Souchong $12
London Breakfast $6
Nuwara Eliya $6
Royal Darjeeling $6
Red Tea (Rooibos) Caffeine Free
Créme Caramel $6
Eternal Summer $6
Vanilla Bourbon $6
Green Tea
Follow Me $6
Geisha Blossom $6
Genmaicha $6
Gyokuro Samurai $28
Lung Ching $6
Moroccan Mint $6
Silver Moon $6
Taiping Houkai $18
Oolong
Blue Cloud $32
Milk Oolong $16
Dark Tea (Pu Erh)

Pu Erh 1993 $25
Yunnan Golden Needles $18
Herbal Tea (caffeine Free)

Chamomile $6
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Zero Proof
Cardamom & Rose Lemonade $9
Virgin Caesar $8.5
Virgin Mojito $8.5
Soft Beverages $6.5
Fresh Pressed Juice $8

Events

Afternoon Tea
(Daily from 12pm to 4pm)

An indulgence from savory to sweet with hand-crafted pastries by
award-winning Pastry Chef, Fumiko Moreton.
(Please inquire for further details)

Crudo Bar
(Daily from 4pm to 11pm)

Experience crafted coastal cuisine with Ocean-wise seafood and
locally sourced artisanal charcuterie and cheeses,
served by our chefs right at the bar.

Happy Hour
(Everyday 4pm to 7pm)
Join us for featured libations and a selection of culinary temptations.
$5 draught beer
$7 glasses of wine
$7 cocktail
50% off selected dishes

Champagne Hour

(Nightly from 4pm to 9pm)
Specially selected Champagne at 50% off.
The best deal in Vancouver!
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