
DRINKS
+

DESSERTS

CHEERS

A Pearle Hospitality restaurant

LOW-ALC & SPIRITLESS

SPIRITLESS

LOW-KEY RED SANGRIA   13 / 39
Oddbird Organic red wine, blood orange, 
pomegranate, soda

BELLA SPRITZ   15
Bella Aperitif, Oddbird Sparkling, orange, 
soda

TANGERINE NO-GARITA   13
Monday 0% mazcal, tangerine, lime, 
cardamom salt rim 

THYME’S UP   13
Monday 0% gin, blood orange, thyme, 
tonic

ODDBIRD ORGANIC RED WINE
10 / 17 / 48

ODDBIRD BLANC DE BLANC 
NON-ALC SPARKLING WINE 
(200 ML)  15

BECK’S 0% LAGER (330 ML)  7.5

GUINNESS 0% STOUT (473 ML)  9

LOW ALCOHOL

NOA SOUR   13
Noa 0.5% Amaretto, chai, lemon, 
egg white

ATHLETIC 0.5% UPSIDE DAWN 
GOLDEN ALE (355 ML)  7.5

BELLWOODS STAY CLASSY 
0.5% IPA (473 ML)   10

SPECIALTY COFFEES  |  11.5

B-52  
Kahlua, Baileys, Grand Marnier

MONTE CRISTO     
Kahlua, Grand Marnier

IRISH  
Jameson Irish whiskey

SPANISH
Kahlua, brandy

BAILEYS
Baileys Irish cream

AFTER-DINNER DRINKS

1 .5 OZ, served with co�ee & whipped cream
DIGESTIFS 

AMARO NONINO  9   

GRAND MARNIER  10      

HENNESSY VS COGNAC  14   

LAPHROAIG 10 YEAR  17   

TALISKER 10 YEAR  18   

Ask your server for our full selection

HOUSE ICED TEA  5.5

HOUSE LEMONADE  5.5
Original, Blood Orange, Chai, Pomegranate

FOUNTAIN DRINKS  4
Pepsi, Diet Pepsi, 7up, Brisk Iced Tea, Ginger Ale 
unlimited refills 

JUICE  4.5
Orange, Apple, or Cranberry

GINGER BEER  4.5

DAD’S ROOT BEER  4.5

MONTELLIER SPARKLING 
WATER   4

EVIAN SPARKLING SPRING WATER 
(750 ML)  9

WELLINGTON BREWERY 
SPARKLING HOP WATER  4.5

SOFT DRINKS

COFFEE  3.75
Fair-trade, organic

ESPRESSO  3.5

AMERICANO  4.25

LATTE  5.5

CAPPUCCINO  5

MOCHA  6

HOT CHOCOLATE  5.25

TEA LATTE  5.5

PLUCK TEAS  3.75
English Breakfast, Orange Pekoe, Earl 
Grey, Chai, Green, Mint, Chamomile, 
Ginger

HOT DRINKS

SPIKED CHAI
Captain Morgan spiced rum, vanilla ice 
cream, chai syrup, cinnamon

THE BARISTA
Baileys, chocolate ice cream, espresso

ROCKY & BULLWINKLE
Bulleit bourbon, chocolate ice cream, 
peanut butter, maple

THE BIG LEBOWSKI
Kahlua, vodka, vanilla ice cream
 
NASHVILLE
Bulleit Bourbon, vanilla ice cream, 
caramel

PEAR COBBLER
Vanilla vodka, vanilla ice cream, spiced 
pear, oat crumble

CLASSIC MILKSHAKES
DOUBLE CHOCOLATE      COFFEE      VANILLA      SALTED CARAMEL
STRAWBERRY      CHOCOLATE PEANUT BUTTER

12

SPIKED MILKSHAKES 16.5(1 .5 OZ)

DESSERTS

CARAMEL APPLE 
BREAD PUDDING  11
Flu�y custard, caramel sauce, vanilla ice 
cream

CARDAMOM SPICED PLUM 
CAKE  V  11
Sweet glaze, coconut whip cream, 
oat crunch

REALLY REALLY FUDGY 
BROWNIE  12
Salted caramel sauce, to�ee, vanilla ice 
cream 

PIE A LA MODE  11
Seasonal selection, vanilla ice cream

AFFOGATO GF  9
Vanilla or chocolate ice cream, espresso, 
biscotti

    Add Baileys, Kahlua or Amaretto  |  6

MOCHA CHEESECAKE  12
Graham crumb, chocolate sauce, 
whipped cream, chocolate-covered 
co�ee beans

(1 OZ)



GAMAY NOIR    
Cave Spring Niagara Canada (S)

CABERNET/MERLOT  
Redstone Niagara Canada

CHIANTI
Piccini, Italy (S)

CABERNET SAUVIGNON  
Cedar Rock California USA

TEMPRANILLO
Lobetia La Mancha Spain (O/B)

GRENACHE
Domaine de Seminare Cotes du Rhone France (O/B)

SHIRAZ
Yarren Australia (O/B)

PINOT NOIR
Les Carabenes France (O/B)

GAMAY/PINOT NOIR  
Pearl Morisette ‘Primesautier’ Niagara Canada (O/B)

CABERNET SAUVIGNON
Clos LaChance ‘Estate’ California USA

5 OZ

11

11

13

14

.

.

.

.

.

.

9 OZ

18

18

19.5

21

.

.

.

.

.

.

BOT TLE

54

54

60

68

50

54

58

66

68

75

RED WINE

RIESLING  
Tawse Niagara Canada (O/B)

SAUVIGNON BLANC    
Spy Valley New Zealand

CHARDONNAY   
Redstone Niagara Canada

PINOT GRIGIO
Piccini Italy (S)

ROSÉ  
Tawse Niagara Canada (O/B)

CHARDONNAY
Flat Rock ‘Unoaked’ Niagara Canada (S)

CHENIN BLANC     
Anne de Joyeuse ‘Camas’ France (O/B)

PINOT GRIGIO
Fiodora ‘Civranetta’ Venizia Italy (O/B)

CHARDONNAY
McManis USA (S)

ROSÉ  
Pearl Morisette ‘Roselana’ Niagara Canada (O/B)
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5 OZ 9 OZ BOT TLEWHITE & ROSÉ WINE

Have something particular in mind? 
Our bartenders are here to create your classic favourites, just ask!

(O/B) = ORGANIC/BIODYNAMIC   (S) = SUSTAINABLE   
CORKAGE FEE $25 (per 750mL)

PROSECCO     
Reguta Belvedere Italy

CHAMPAGNE
Collet France
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.

5 OZ

64

120

BOT TLESPARKLING WINE

BEER

FAIRWEATHER DONNA PILSNER 
(473mL)  10

COLLECTIVE ARTS STRANGER THAN 
FICTION PORTER (473mL)  10

GOODLOT YONDER WEST-COAST 
IPA (473mL)  10

GOODLOT BIG HEAD AMBER 
(473mL)  10

FARM LEAGUE BIG TICKET KOLSCH 
(473mL)  10

WELLINGTON HELLES LAGER 
(473mL)  10

CIDER

ERNEST WILD BLUEBERRY 
(473mL)  10.5

ERNEST PEACH BELLINI  
(473mL)  10.5

CARLISLE CIDER CHAPEL ON 
TWELVE (473mL)  10.5

WEST AVENUE CHERRIOSITY
(473mL)  13.5

REVEL CIDER SEASONAL 
(355mL)  13.5

SEASONAL FEATURE CIDER
Please ask your server

BEER & CIDER (CANS & BOTTLES)

BEAU'S LUG TREAD LAGER (5.2% abv) 

COWBELL SHINDIG LAGER (4.5% abv)  

COWBELL HAZY DAYS IPA (6% abv)   

FAIRWEATHER HIGH GRADE IPA (6.2% abv)  

ROYAL CITY 100 STEPS STOUT (5.2% abv)   

WELLINGTON SPA (4.5% abv)   

GOODLOT PILSNER (5.2% abv)   

BELLWOODS JUTSU PALE ALE (5.6% abv)    

BELLWOODS ROTATIONAL    

COLLECTIVE ARTS ROTATIONAL

WEST AVENUE HERITAGE DRY CIDER (6.5% abv)  

FEATURE DRAUGHT 
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ON TAP

WHITE SANGRIA  14 / 42
White wine, brandy, spiced pear, lemon, 
soda

RED SANGRIA   14 / 42
Red wine, Dubonnet Rouge, blood orange, 
pomegranate, soda

CIDERGRIA   14 / 42
West Ave Heritage Dry cider, Bulleit 
bourbon, chai, lemon, ginger soda

ESPRESSO BOULEVARDIER   15
Crown Royal rye, Amaro Averna,  
espresso-infused vermouth, orange

WHAT’S UP DOC?   16
Miguel Torres pisco, carrot & miso cordial, 
cardamom & ginger tincture, lemon, soda

ABOUT BLOODY THYME   14.5
Tanqueray gin, Lillet Blanc, blood orange, 
thyme, tonic

RUBY RYE SOUR   15.5
Crown Royal rye, ruby port, warm 
spices, lemon, egg white, nutmeg

ROSEMARY SPRITZ   16
Tanqueray gin, Aperol, prosecco, 
cranberry, rosemary, clementine, soda

DARK & CHERRY   14.5
Captain Morgan dark rum, Luxardo 
maraschino, lime, chai, ginger beer

TANGERINE MARGARITA   15
El Jimador tequila blanco, triple sec, 
tangerine, lime, jalapeño, cardamom 
salt rim

PIRATE QUEEN  14
Sake, El Dorado 5-yr rum, ginger, 
tahini, lemon, black sesame

SMOKING RUINS  16
Gin, dry vermouth, smoked olive brine, 
house-smoked olives

SEASONAL COCKTAILS (2 OZ)


