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

pico de gallo, refried beans, cheddar queso 

mOROCCAN SPICED CALAMARI (GF)  $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 (GF)  $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 (veg)  $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

CHAI ME A RIVER  $24
chai infused archwell whisky, pineapple rum,  

chambord, coconut cream, chai syrup,  
pineapple juice, lime juice, angostura bitters

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

ORCHARD AFTERGLOW  $22
red wine, crème de cassis, hennessy vs,  

pear nectar, allspice dram, fresh cranberries, fresh pear

BLACK THORN  $26
tanqueray gin, sweet vermouth, crème de cassis, 
elderFLower liqueur, honey syrup, lemon juice,  

egg white, fresh blackberries

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

lemon juice, egg white, angostura bitters

SHOT THROUGH THE HEART  $19
watermelon infused Finlandia vodka,  

strawberry infused aperol, rosemary syrup,  
lemon juice, prosecco

TERRY’S AFTER DARK  $21
archwell vodka, grand marnier,  

chocolate liqueur, simple syrup, espresso,  
orange bitters, chocolate orange

WALKIN ON SUNSHINE  $18
beefeater gin, aperol,  

elderFLower liqueur, clementine juice

GARDEN SOCIETY  $20
olive oil washed tanqueray gin,  

dry vermouth, tomato H20, basil oil

MANGO N0 5  $19
hornitos plata tequila, aperol, agave syrup,  

mango juice, lime juice, egg white

FEELING FRUITY  $22
pisco, crème de cassis, vanilla galliano, mango, hibiscus 

vanilla syrup, froot loop clarIFIed milk, lime juice



Hotel SIGNATURE  
LIBATIONS

THREE SISTERS  $19
paradigm spirits juliet gin,  

amaro montenegro,  
domaine de canton,  

fresh orange,  
grapefruit juice

WINTER WHISPERS  $20
white wine, cointreau,  

peach schnapps,  
fresh apple, fresh orange,  

fresh rosemary, apple cider

LUXURY LIBATION

For our luxury libations menu,  
please share the password  

with your server

Password:  
some secrets are worth sipping

FREE OF ALCOHOL, 
FULL OF SPIRIT

MR. JONES  $18
seedlip spice, pink grapefruit juice,  

lemon juice, simple syrup

WINTERBERRY MULE  $18
seedlip spice, cranberry juice, lime juice,  

ginger beer, simple syrup

WRAPPED IN RED  $18
seedlip garden, pomegranate juice,  

orange juice, lemon juice,  
cinnamon syrup, ginger ale 

(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   	 18	 27
marlborough, new Zealand (Sauvignon Blanc)

Hager matthias 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	 13	 19
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)

Tolaini 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		  16
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		  11
Powerhouse IPA		  11
Powerhouse Pilsner		  11
Powerhouse Cream Ale		  11
Powerhouse Seasonal		  13
Bud Light		  11
Stella Artois		  14
michelob Ultra		  11
mill Street Organic		  14
mill Street Haze Phaze IPA		  14
Alexander Keiths Amber Ale		  11
Guinness		  14 

WINES BY THE GLASS



Luxury Libations
A little lavish.  

A lot legendary.

THE VAULT
macallan 18 year, hennessy xo,  
cocchi di torino, benedictine,  

angostura bitters,  
Peychaud bitters

100

MIDNIGHT IN JALISCO
clase azul blanco, cocchi americano,  

dry vermouth, tio pepe,  
agave syrup, grapefruit bitters,  

fresh cucumber

100


