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SNACKS

steak anticuchos
spiced flank, salsa roja, pickled onion 19.75

arancini
mozzarella, saffron aioli 15.25

rosemary fries
shoestring, grana padano, curry aioli 13.75

add russian dressing or kewpie mayo 2

fried chicken & peppers
shishito, garlic honey glaze 18.25

sesame pork dumplings
daikon, chili crunch 1875

blistered shishito peppers
peanut sauce, lime 12.25

sticky tuna & crispy rice
avocado & tuna salad, cilantro, pickled ginger 19.75

fried brussels sprouts & greens

chili pecorino, pickled onions, sourdough crumb 16.25

red chili tofu

togarashi spice, cilantro, jalapefos,
kewpie mayo, sriracha 16.25




BOWLS

* grilled avocado & crispy tofu @e)

romaine hearts, carrots, sweet pepper, crispy shallot,
sticky sambal 22.25

add grilled chicken 8

honey ginger salmon
baby bok choy, citrus rice, toasted nori aioli 32.25

tuna poke

avocado, cucumber, green onion, sriracha,
ginger soy marinade 2875

grilled chicken & quinoa

avocado, quinoa, feta, pickled shallot,
citrus thyme vinaigrette 27.75

sub salmon 4

*erilled avocado & crispy tofu




HANDHELDS

served with shoestring fries, sub rosemar?y fries or avo slaw 3.75
add russian dressing or curry aioli dip 2

crispy chicken sandwich

black pepper mayo, hot sauce, iceberg,
potato roll 2375

classic burger

brisket, american cheese, pickles, russian dressing,
potato roll 23.75

add bacon or avocado 2.75

smoked gouda bacon burger

brisket, caramelized onions, pepper mayo, pickles
ANES)

tuna melt sandwich

confit tuna, dill kewpie mayo, fried pickles,
aged cheddar 22.75

short rib dip

braised beef, spicy horseradish dijonnaise,
greens, peppercorn jus 25.75




STAPLES

*sablefish

clam chowder, gem potato,
herb butter 39.75

seafood paella risotto

crispy padano, prawns, salmon,
scallops, nduja tempura 35.25

steak frites

gentleman’s butter, shoestring fries
with choice of 8 oz striploin  39.75
or 10 oz ribeye 49.25

add peppercorn sauce 4.50

fish & chips

tempura batter, house tartar sauce,
slaw, shoestring fries 29.25

chargrilled chicken

gold potato mash, snap pea salad,
spicy yogurt 32.75

five spice bolognese

spaghettini, grana padano,
thai basil 2775

*sablefish




PIZZA

add garlic dip or hot honey 3, gluten free crust 4

speziato

calabrian chili, soppressata, buffalo mozzarella,
tomato pesto, honey 2575

pepperoni
tomato sauce, mozzarella, basil 24.75

funghi pizza

caramelized onion, truffle cream sauce, mozzarella 26.75

margherita
buffalo mozzarella, tomato sauce, basil 2375

pesto chicken
mozzarella, cherry tomato, pickled onion,

manchego cheese 2575

prosciutto & arugula
black fig, mozzarella, tomato sauce 25.75

SWEET

salted pretzel toffee pudding
miso caramel, vanilla gelato 13.25

cream cake & strawberries
fresh citrus, mint cookie crumble 13.25
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HOUSE COCKTAILS .

express train

absolut vodka, cinnamon toast crunch syrup,
double coffee, coffee liqueur 18

cherry cola old fashioned

local spirit distilling co. canadian whisky, house cola
reduction, house bitters blend, cherry, lime 19

soft sunset

bacardi rum, aperol, almond orgeat, passionfruit,
hazelnut, mint, vanilla pineapple, lemon 19

garden negroni

hendrick’s gin, campari, sweet vermouth,
cucumber, olive, spaggle 19

a night in paradise

absolut watermelon, dry vermouth, rosé, watermelon,
lychee, cucumber, lemon, sparkling water 18




ELEVATED CLASSICS o

* créme brilée whisky sour

monkey shoulder whisky, creme liqueur, whole egg, citrus,
creme bralée sugar 23.50

immaculate manhattan

johnnie walker blue label, michter’s 10 year rye,
cocchi di torino vermouth 100

naked and legendary
clase azul durango mezcal, yellow chartreuse, aperol, lemon 105

grey goose freezer door martini

grey goose vodka, vermouth, lemon ail,
house martini tincture, olive 22.25

patron tommy’s margarita
patrén reposado, lime, salted agave, tajin 23.50

*créme bralée whisky sour




SESSIONABLE COCKTAILS w50

spicy pineapple margarita spritz
cazadores blanco, lime, pineapple, jalapefio, tajin, sparkling water 13.50

strawberry coconut paloma fizz

cazadores blanco, coconut, strawberry, grapefruit, lime,
vegan foam, sparkling water 13.50




SPIRITFREE

my pet tiger

fluffy orange, chai, orgeat, lime,
sparkling water 12

green juice

fennel tea, cucumber, green apple,
citrus, ginger, celery & honey syrup 12

invisible disco

peppermint tea, lemon, raspberry &
basil oleo, vegan foam 12
morning after martini

chai tea, cold brew, ctc syrup,
cinnamon 11

guinness 0.0 @<om) 10
corona cero 33om) 7

harmons, half day
hazy ipa @ssm) 8

PACKAGED

corona (zzom) 9.5

stock and row
cold tea cider @ssm) 9

brickworks batch
1904 dry cider @zmy 11
dejado tequila soda @3m)

lime or reposado orange vanilla
9




WINE om0

white

your house, pinot grigio, ca 13/-

the ned, sauvignon blanc, nz 14/52

the foreign affair, sussreserve riesling, on 15/56
alamos, chardonnay, ag 15/56

mudhouse, sauvignon blanc, nz -/68

pasqua, chardonnay, it -/65

attems cicinis, fume blanc, it -/88

mission hill family estate reserve, chardonnay, bc -/90
simmonet febvre 1er, 1st cru chablis, fr -/180

red

your house, cabernet, ca 13/-

alamos, malbec, ag 14/54

pasqua, cabernet sauvignon, it 16/62

bodega olarra, rioja classico reserva, es 15/58
the foreign affair, “dream” cab franc, on -/70
arboleda, pinot noir,ch -/75

chateau chapelle d'aliénor, bourdeaux, fr -/75
mission hill family estate reserve, merlot, bc -/85
pasqua, amarone de valpolicella, it -/125
chateau armens, grand cru bourdeaux 2019, fr -/150

rosé
the foreign affair, amarose rosé, on 14/54
aimé roquesante cotes de provence , rosé, fr 15/58

sparkling

masi, prosecco, it 14/53

the foreign affair, sparkling gamay noir, on na/75
the foreign affair, sparkling rose brut, on -/75
veuve clicquot brut, champagne, fr -/220

dom pérignon, champagne, fr -/900
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HAPPY HOUR

Weekdays 3 - Spm

DRINK

house lager @soz) 6
select craft beer @s0z) 6
stella artois @soz) 9
house red or white oz 8
jameson whiskey @oz) 5

express train (202

absolut vodka, cinnamon toast
crunch syrup, double coffee,
house coffee liqueur 10

FOOD

$5 off

all pizza

fish & chips

classic burger

grilled avo & crispy tofu bowl

spicy margarita spritz (.2s0z)
cazadores blanco, lime, pineapple,
jalapefio, tajin sparkling water 11
strawberry coconut

paloma fizz (z.2502)

cazadores blanco, strawberry,
coconut, grapefruit, lime, vegan
foam, sparkling water 11

margarita (2oz) 12
patréon margarita 2oz 16

red bull Gssm) 4

$3 off

steak anticuchos

fried brussels sprouts & greens
fried chicken & peppers

salted pretzel toffee pudding




HIGH
SPIRI

Co ktall
Club

“Step into the world of spirits.”

Welcome to the High Spirits Cocktail Club—an
exclusive, curated journey through some of the
finest and most thoughtfully sourced bottles from
around the world. Each month, we host an intimate
tasting experience led by industry experts and
global brand ambassadors, where we sip, learn,
and shake things up.

We'll explore the history, craft, and culture behind
each spirit—from raw ingredients to the final
pour—sampling a range of styles and expressions
along the way. You'll deepen your understanding
of what's in the glass while learning how to mix
world-class cocktails right from your own kitchen.

Whether you're a casual sipper or a full-fledged
spirits enthusiast, this is your backstage pass to
bold flavours, expert technique, and the endlessly
fascinating world of cocktails.

Learn More







