
Roasted Marcona Almonds (v|veg|gf) $9
Sea salt, rosemary, pimentón

Warm Spanish Olives (v|veg|gf) $8
Valencia orange, conFIt garlic, bay laurel, Fennel pollen 

SMALL PLATES

Granada Bubble Bread (veg) $12
Saffron, sesame seed, rosemary, roasted 

garlic, spanish olive oil

Muerto’s + Caviar $22
Potato croquettes, bravas sauce, chive aioli, acadian caviar

Cava Battered Olives $12
Chorizo, green olives, saffron aioli

Garlic Shrimp (gf) $23
CauliFLower, merguez sausage, garlic butter, pimentón

Watermelon & Goat Cheese (veg) $18
Watermelon, rice krispie goat cheese, 

jalapeno tiger milk, mint

SHARE PLATES
Ensalada César $19

Baby gem lettuce, grilled asparagus, serrano ham, 

lemon and white anchovy dressing 

marcona almond parmesan

Burrata (veg) $23
Valencia orange, sicilian pistachio, pickled rose petals, 

cucumber, pomegranate and mint 

Spiced Calamari $18
Ras el hanout spices, basil picada, black olive tapenade, 

romesco sauce, roasted chickpeas

Spanish Tacos $20
Chile braised pork cheek,  

charred serrano crema, avocado and lime 

Additional taco +$6

Beef Tartare & Bone Marrow $28
Aged Ontario tenderloin, smoked bone marrow,  

duck yolk, smoked paprika chips, served on the bone

BAR BITES



Crispy Eggplant (veg) $22
Harissa butter sauce, mint picada,  

romesco, black garlic aioli, tahini

Piri Piri Chicken (gf) $26
Char grilled, chili marinated chicken, cucumber yogurt

Pistachio Crusted Halibut $40
Roasted grapes, tarragon, almond ajo blanco

Grilled Dry Aged Beef Ribeye (gf) $78
Smoked paprika dry rub, sherry jus, salsa verde

SIDES

Grilled Asparagus (v|veg|gf) $12
White and green asparagus, mint mojo verde

Wild Mushrooms (gf) $12
Crispy and roasted, shallots, bacon, 

rosemary sherry vinaigrette

FREE OF ALCOHOL, 
FULL OF SPIRIT

MR. JONES  $15
Seedlip spice, pink grapeFruit juice, simple syrup, lemon juice

MRS. OFFICER  $15
Seedlip spice, coconut cream, honey syrup, calamansi juice

YOUNG & FUN 
- Milkshakes -

krisipie swirl  $10
rice krispie inFused milk, French vanilla 

ice cream, rice krispies, pop rocks

flFlake & shake  $10
Frosted FLake inFused milk,  

French vanilla ice cream, Frosted FLakes

Make it a boozy milkshake +$8

(v) vegan  |   (veg) vegetarian   |   (gf) gluten free 
for parties of 6 or more, there will be a large 

party gratuity of 20% added to the bill

Seasonal Plates 



SMOKEY BEAR  $19
bearFace 7 whisky, house smoked maple syrup, 

black walnut bitters

CHEEKY LITTLE TIKI  $20
pineapple rum, coconut rum, dark rum, coconut syrup, 

orange juice, lemon juice, pineapple juice, pineapple bitters

WHISPERS OF THE VINEYARD  $20
pinot grigio, cointreau, peach schnapps, white cranberry juice,  

fresh peaches, fresh oranges, fresh mint

SUENO AZUL  $18
hornito’s plata tequila, cointreau, lime juice, agave syrup,  

blue spirulina tincture, himalayan pink salt, buzz button dust 

SOULFUL  $19
vanilla and espresso bean inFused ketel one vodka, 

coFFee liqueur, salted caramel syrup, 

espresso, orange bitters

SOUR & SPICE  $19
vanilla crown royal whisky, cinnamon syrup, 

lemon juice, egg white, angostura bitters

OLIVE ROYALE  $24
grey goose vodka, lemon & thyme 

inFused vermouth, olive bryne

SHOT THROUGH THE HEART  $17
watermelon infused Finlandia vodka, strawberry infused 

aperol, rosemary syrup, lemon juice, prosecco

VIOLET KISS  $18
butterFLy pea FLower infused tanqueray gin, 

elderFLower, violet syrup, lemon juice,  

egg white, elderFLower lavender mist

SPICY GURL  $22
del maguey vida mezcal, grand marnier, jalepeno honey 

syrup, pink grapeFruit juice, lime juice, grapeFruit lime mist

LOOP DE LOOP  $17
Fruit loop inFused Finlandia vodka,  

coFFee liqueur, Froot loop inFused milk

SIGNATURE LIBATIONS



White	 6oz	9oz

House White Blend, Two Sister’s, Ontario, Canada	 13	 19

Wayne Gretzky, Pinot Grigio, Ontario, Canada	 15	 22

Flat Rock, Chardonnay, Ontario, Canada	 17	 25

Whitehaven, Sauvignon Blanc, Marlborough, New Zealand	 17	 25

Featherstone Black Sheep, Resiling, Ontario, Canada	 16	 24

Rose

Henry of Pelham, Rose, Ontario, Canada	 13	 19

Red	

house Blend, Two Sisters, Ontario, Canada	 13	 19

Jacob’s Creek, Cabernet Sauvignon, Barossa, Australia	 17	 25

Kim Crawford, Pinot Noir, Marlborough, New Zealand	 21	 32

Open Red Tail, Merlot, Ontario, Canada 	 16	 24 

Rioja Vega Crianza, Tempranillo, Rioja, Spain	 15	 22

Chateau Saint-Germain, Bourdeaux, Bourdeaux, France	 20	 30

Wolf Blass Yellow Label, Shiraz, Barossa, Australia	 15	 22

Sparkling 5oz

Bottega Vino Dei Poeti Brut Rose, Veneto, Italy		 12

Mionetto, Prosecco, Veneto, Italy 		 16 

Nicolas Feuillatte, Champagne, Champagne, France		 36

Draught	 	16oz

Bud Light		 9

Stella Artois 		 13

Michelob Ultra		 10

Mill Street Organic 		  12

Mill Street Haze Phaze IPA 		  12

Alexander Keith’s Amber Ale 		 10

Mill Street Orange Citrus Wheat		  12

Brickworks Cider		  12

Powerhouse Light Lager		 10

Powerhouse IPA		 10

Powerhouse Seasonal		 13

Guiness		  13 

WINES BY THE GLASS




