
STEAK nACHOS  $26
grilled beef FLat iron, crisp tortillas, avocado,  

pico de gallo, refried beans, cheddar queso 

mOROCCAN SPICED CALAMARI  $20
ras el hanout, black olive tapenade, hummus,  

basil pesto, romesco, crispy chickpeas

CRISPY mOZZARELLA PIZZETTA  $20
pepperoni, poblanos, hickory bacon, cremini mushrooms, 

fried mozzarella, garlic aioli, marinara

TEMPURA HALIBUT TACOS  $24
halibut, nashi pear, sugar snap pea, avocado crema,  
sweet & sour, bang bang sauce, white corn tortilla

Additional Taco +$8

GOLDEN EMPANADAS  $24
prosciutto, pineapple, roasted tomato,  

cheese curds, black garlic aioli

Additional empanada +$8

BIRRIA BEEF BRIOCHE SLIDERS  $20
braised birria beef, beef chuck patty, jalapeno  

havarti, pico de gallo, toasted brioche

Additional slider +$10

BUTTERMILK CHICKEN BITES  $18
hot maple syrup, buttermilk ranch

PERI PERI FRIES  $20
butter chicken, peri peri, tomato,  

pickled onion, red curry aioli

FOR THE TABLE

1913 PARTY TOWER  $85
tempura halibut tacos, golden empanadas,  

birria beef brioche sliders, “pigs in a blanket”,  
fried mozzarella

DESSERT

CHURRO SUNDAE  $12
cinnamon sugar churros,  
dark chocolate ice cream,  

amarena cherries,  
lemon whipped cream

 
SHAREABLES



1913 SIGNATURE  
LIBATIONS

SMOKEY BEAR  $20
bearFace 7 whisky, house smoked maple syrup,  

black walnut bitters

CHEEKY LITTLE TIKI  $21
pineapple rum, coconut rum, dark rum,  

coconut syrup, orange juice, lemon juice,  
pineapple juice, pineapple bitters

SUEÑO AZUL  $19
hornito’s plata tequila, cointreau,  

agave syrup, lime juice, blue spirulina tincture,  
himalayan pink salt, buzz button dust 

LYCHEE DEL REY  $18
lillet blanc, lychee liqueur, vanilla syrup, lemon juice

SHOT THROUGH THE HEART  $19
watermelon infused Finlandia vodka,  

strawberry infused aperol, rosemary syrup,  
lemon juice, prosecco

HASTILY MADE SUITCASE  $19
archwell gin, elderFlower liqueur,  
kiwi syrup, lime juice, mango juice

3 PISTOLS  $24
pisco, akvavit, lillet blanc, absinthe rinse,  

strawberry syrup, lemon juice

TAHITIAN MOON  $20
roku gin, aperol, hibiscus vanilla syrup,  

fresh raspberries, fresh watermelon, lemon juice

SOUR & SPICE  $20
vanilla crown royal whisky, cinnamon syrup,  

lemon juice, egg white, angostura bitters

MIDNIGHT IN MALIBU  $20
Vanilla & espresso bean infused archwell vodka,  

coconut coffee liqueur, coconut syrup, espresso

OLIVE ROYALE  $24
grey goose vodka,  

lemon & thyme inFused vermouth, olive bryne



Hotel SIGNATURE  
LIBATIONS

THREE SISTERS  $19
paradigm spirits juliet gin, amaro montenegro,  

domain de canton, fresh orange, grapefruit juice

SPILL THE TEA  $18
archwell vodka, yerba mate tea,  

cinnamon vanilla syrup, lemon juice, mint

SUMMER LOVE  $21
white wine, cointreau, peach schnapps,  

fresh apple, fresh orange, fresh rosemary, apple cider

LUXURY LIBATION

NOTORIOUS  $45
hennessey vsop, chocolate liqueur,  
tio pepe, maple syrup, orange bitters

DESSERT LIBATIONS

KRISPIE SWIRL  $20
baileys, frangelico, rice krispie infused milk,  

french vanilla ice cream, rice krispies

BAD APPLE  $19
apple crown royal, butterscotch ripple liqueur,  

cinnamon syrup, apple cider

FREE OF ALCOHOL, 
FULL OF SPIRIT

MR. JONES  $17
seedlip spice, simple syrup, pink grapefruit juice, lemon juice

Mint condition  $17
Seedlip spice, mint syrup, peach juice,  
lemon juice, lime juice, fresh mint

COASTAL BREEZE  $18
seedlip grove 42, coconut syrup, lemon juice,  

pineapple juice, ginger beer

(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



White	 6oz	9oz

Two Sisters Private Label White Blend | 2024	 13	 19
niagara on the Lake VQA, Ontario (Pinot Grigio, Chardonnay)

mosole | Pinot Grigio | 2024	 18	 27
Lison Pramaggiore, Italy (Pinot Grigio)

Whitehaven | Sauvignon Blanc | 2025   	 17	 24
marlborough, new Zealand (Sauvignon Blanc)

Hager mattias Gruner Veltliner mollands | 2024	 21	 30
Kamptal, Austria (Gruner Veltliner)

Casa Ferreinha Vinha Grande Branco | 2023	 17	 24
Douro, Portugal (Arinto, Gouveio, Rabigato)

Domaine Seguinot Bordet Chablis AOC Vielles Vignes | 2024 	28	 42
Bourgogne, France (Chardonnay)

Red	
Two Sisters Private Label Cabernet merlot | 2021	 14	 21
niagara River VQA, Ontario (Cabernet Sauvignon, merlot)

Domaine Peter Sichel montanha | 2024 	 20	 30
Languedoc-Roussillon, France (Grenache)

Berton metal Label Black Shiraz | 2023	 14	 21
Barossa Valley, Australia (Shiraz)

Vinatigo Listan negro | 2024	 24	 36
Tenerife, Canary Islands, Spain (Listan negro)

Stephane Aviron morgon AOC Cote du Py | 2022	 20	 30
Beaujolais, France (Gamay)

Toliani LEGIT Toscana IGT | 2021 	 28	 42
Tuscany, Italy (Cabernet Sauvignon)

Rose
Rose Gold “Rose Gold” Côtes de Provence | 2024	 19	 28
Provence, France (Grenache, Syrah, mourvèdre)

Tasca Regaleali “Le Rose” | 2024	 15	 22
Sicily, Italy (nerello mascalese)

Sparkling		  5oz

Paltriniri ‘Solco’ Lambrusco dell’Emilia IGT | 2024		  17
Emilia Romagna, Italy (Salomino)

Bianca Vigna Prosecco DOC Brut | nV		  15
Veneto, Italy (Glera)

Domaine des Aubuisières Brut Vouvray AOC | nV		  17
Loire, France (Chenin Blanc)

Frerejean Frères Premier Cru Blanc de noirs Extra Brut | nV		 42
Champagne, France (Pinot noir)

Draught	 	16oz

Powerhouse Light Lager		 10
Powerhouse IPA		 10
Powerhouse Pilsner		 10
Powerhouse Cream Ale		 10
Powerhouse Seasonal		  12
Bud Light		  9
Stella Artois		  13
michelob Ultra		 10
mill Street Organic		  12
mill Street Haze Phaze IPA		  12
Alexander Keiths Amber Ale		 10
Guinness		  13 

WINES BY THE GLASS


