TAPAS
Sunday - Thursday 4:00pm - close, BAR SIDE ONLY

Calamari ~ Lightly seasoned & fried served with our
house dipping sauce $9

Shrimp Spring Rolls ~ Served with a spicy Thai
dipping sauce $6

Zucchini ~ Freshly prepared zucchini planks served with
our house dipping sauce $8

Coconut Shrimp ~ Three made fresh served with a
pineapple curry dip with a drizzle of sweet Thai chili $11

Tacos ~ Two tacos, Chefs creation $10

Oysters ~ Six fresh oysters served on the half shell $9

DAILY PROMOTIONS

Mussel Mondays ~ Mussels & Fries $11(11am-4pm)
All you can eat mussels with the purchase of a
beverage $1 8 (4pmto close)

Taco Tuesdays ~ All day, with the purchase of a
beverage $11

Wine Wednesdays ~ $25 bottle of wine,
Gabbiano Chianti or Pinot Grigio

Thirsty Thursdays ~ $25 bottle of Prosecco
Friday Pint Days ~ All day, Pints of Draught $5

Valid at Kanata location only,
cannot be combined with any other promotion

< APOINTEL

Established 1867 « Depuis 1867
MARTINIS 2.50z
Premium ~ Grey Goose Vodka - Tanqueray Gin $12
Traditional ~ Three Olives London Vodka - Boodles Gin $10

The Grand Cosmo ~ Three Olives London Vodka - Grand Mar-
nier - Cranberry Juice $12

Lemon Drop ~ Three Olives London Vodka - Lemoncella - Lemon
Juice $10

COCKTAILS 2.00z
Negroni ~ Boodles Gin - Campari - Cinzano Sweet Vermouth $11

Boulevardier ~ Campari - Wild Turkey Bourbon - Cinzano Sweet
Vermouth $11

Old Fashioned Canadian ~ Forty Creek Barrel Select Whiskey
Sugar - Bitters - Cherry $11

Kentucky Lemonade ~ Wild Turkey Bourbon - Lemonade $8

Classic Caesar ~ $8

BEER

Draught large $6.95  pitcher $19
Bottle

Domestic $4.95

Imported $5.95

CIDER

Strongbow 440ml can $6.95



WHITE WINE Glass 50z. 90z. 1/2Litre Bottle RED WINE

Glass 50z. 90z. 1/2 Litre Bottle

Iltaly

Ital
Pinot Grigio, Promessa, Gabbiano 7 12 21 30 Chignti Gabbiano 7 12 21 30
New Zealand Australia
Sauvignon Blanc, Matua Valley 8 14 24 35 Shiraz. Rosemount 8 14 24 35
United States Cabernet Sauvignon, Wolf Blass 8 14 24 35
Chardonnay, Founders’ Estate, Beringer 8 14 24 35 United States
Merlot, Sterling Vintner’s 8 14 24 35
ROSE WINE
United States
White Zinfandel, Beringer 7 12 21 30 SPECIALTY COFFEES 150z
Spanish ~ Brandy - Kahlua 8
Irish ~ Irish Whiskey - Irish Mist 8
B-52 ~ Grand Marnier - Kahlua - Bailey’s 8
PROSECCO ! ey
NV Il Prosecco, Italy 30
DESSERTS
Creme Brllée ~ Chef’s selection $7
SANGRIA Glass 112 Litre Chocolate Decadence Cake ~ Topped with berry compote $7
White 7 21 Raspberry Gelato ~ $7

Red 7 21 Apple & Peach Cobbler ~ Served warm, topped with vanilla ice cream $7



