
STATIC DRAUGHT (20oz)
Coors Light  | 8 1/4 
Molson Canadian | 8 1/4
Coors Original | 9 3/4 
Creemore Springs Lager | 9 3/4
Rickard’s Red | 9 3/4
Molson Ultra | 9 3/4

Vizzy On Tap | 7 3/4 
Strongbow Apple Cider | 9 3/4 
Kronenbourg 1664 | 10 1/2 
Kronenbourg Blanc | 10 1/2
Guinness | 10 1/2 
Heineken | 10 1/2  
Stella Artois | 11 1/2  

Peach Bellini | 8 1/4 
House Recipe. Served Slushy.

Piña Colada | 8 1/4 
House Recipe. Served Slushy.

Espresso Martini | 11 | 2 oz
Vodka, Kahlua, Simple Syrup, Fresh Espresso

Poached Pear Martini | 12 | 2 oz
Vodka, Amaretto, Lemon, Poached Pear Syrup, Cardamom Bitters

Fuji Old Fashioned | 12 | 2 oz
Toki Whiskey, Fresh Gigner, Simple, Mt Fuji Bitters, Angostura Bitters

FEatured Cocktails 
Pump Caesar | 10 | 1 oz | +3 Double
Vodka, Worcestershire, Tabasco, Mott’s Clamato, House Garnish & Rim

Spicy Mango Marg | 11 | 2 oz
Jalapeño-infused Tequila Blanco, Triple Sec, Mango Juice, Lime Juice, 
Simple Syrup, Tajin Rim

Smokin’ Blackberry Marg | 13 | 2 oz
Mezcal, Drambuie, Lime, Blackberry Purée, Peychaud’s Bitters

Seasonal Sangria 
Choice of Red or White Wine, Brandy, Peach Liqueur, Pineapple, 
Orange, Ginger Ale, House Fruit
Glass 10 | Pitcher 30

Each Beast A God 
Double Stout w/ Coffee,  Third Moon

16oz | 8.5% ABV | 9 3/4 

Backpacker
Blonde Ale, Eastbound Brewing Co

16oz | 5.2% ABV | 8 1/4 

Country Bumpkin
Country Ale,  Oast House Brewery

20oz | 5.4% ABV | 9 3/4

High Grade IPA
IPA, Fairweather Brewery

16oz | 6.2% ABV | 8 1/4

Wicked Awesome IPA 
IPA, Nickel Brook Brewing Co.

16oz | 6.5% ABV | 8 1/4 

BOTTLES
Coors Light | 6 1/4
Molson Canadian | 6 1/4
Heineken 0.0 | 5
Daura Damm (GF) | 6 1/2 
Coors Original | 6 1/2
Heineken | 7 1/4
Corona | 7 3/4

TALL CANS
No Boats on Sunday | 8 3/4
Moosehead Lager | 8 3/4
Cracked Canoe | 8 3/4 
Carlsberg Lite | 8 3/4 
Miller Lite | 8 3/4
Moosehead Raddler | 8 3/4

Beki*
Sour, Fairweather Brewery

16oz | 5.4% ABV | 8 1/4 

Chain Link
Vienna Lager, Clifford Brewing Co

16oz | 5% ABV | 8 1/4 

Berry Bender*
Sour, Counterpart Brewing

12oz | 5.5% ABV | 7 1/2 

Shaken*
Cocktail Sour, Counterpart Brewing

12oz | 5.5% ABV | 7 1/2 

* can

Samuel Adams Octoberfest Märzen
Deep, smooth caramel, roasty sweetness and light hop character

1L or 20oz | 5.3% ABV | 12 or 9 1/4



PELLER CAB MERLOT (Niagara) 

BALDOVINO MONTEPULCIANO (Italy)

SANTOME ROSE (Italy)

DOMINIC SHIRAZ (Australia)

LANDING 63 MERLOT (California)

CASALBOSCO CHIANTI  (Italy)

BAYWOOD CAB SAUV (California)

RIOJA TEMPRANILLO (Spain)

TNT PINOT NOIR (California)

DOS FINCAS MALBEC (Argentina)

GNARLED VINE CAB SAUV (California)
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PELLER CHARDONNAY (Niagara) 

CRUSH PINOT GRIGIO  (Niagara)

PELLER RESERVE SAUV BLANC (Niagara)

VINELAND RIESLING (Canada) 

SALVA TERRA PINOT GRIGIO (Italy)

MISTY COVE SAUV BLANC (New Zealand)

TNT CHARDONNAY (California)

BLU GIOVELLO PROSECCO (Italy)

VEUVE CLICQUOT (France)
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Special ty
Coffees

VINO

Brownie Sundae
Double-chocolate fudge brownie, M&Ms, vanilla ice cream, 
whipped cream, chocolate and caramel sauces | 9

Apple Crisp
Brandy-apple filling topped with oatmeal crumble and caramel 
sauce, side vanilla ice cream | 9

Carrot Cake
Mixed with candied walnuts and sultanas, topped with cream 
cheese frosting and candied carrots | 9

Skillet Cookie
Giant chocolate chip cookie baked to order, vanilla ice cream,
whipped cream, chocolate and caramel sauces | 9

Xango
Fried pastry stuffed with NY style cheesecake and double fudge 
brownie, cinnamon, sugar, raspberry coulis, vanilla ice cream | 9

Chef Crafted & Made In-House

&
Decadent
Desserts

3 1/2 or 4 1/4
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Espresso....................................................................

Americano .........................................................................

Café Mocha ........................................................................

Cappuccino ........................................................................

Latte .................................................................................

French Vanilla Cappuccino ...................................................

French Vanilla Latte ............................................................

Hot Chocolate......................................................................


