
Virgin Prawn Caesar					        
The spirit-free version of our most popular cocktail 

Virgin Peach Caipirinha				  
Lumette LumRum, peach purée, lime

Peach Tree Tea						    
Chilled ginger peach tea, peach purée, peach bitters, 
cranberry juice and lemon

Berry Mo'tea'to						    
Chilled peppermint tea, berry syrup, lime juice and a 
splash of soda

Light & Stormy 						    
Lumette LumRum, Fentimans ginger beer, soda, lime 

Sparkling Lemonade 
•	 Strawberry
•	 Peach
•	 Lime	

Perrier	                 {350 ml}
San Pellegrino    {500ml}		   
French sparkling water

Phillips IOTA Non-Alcoholic Beer (0.5%)			       
•	 Pale Ale
•	 Hazy IPA
•	 Pilsner
•	 Blackberry Lemon Ale

Phillips Root Beer 					         
Locally crafted root beer
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SPIRIT-FREE
The Monkey Paw
Woodford Bourbon, Campari, and Esquimalt Sweet-
Vermouth with an absinthe rinse and hints of banana

Pacific Sunset
Fruity and easy to drink. Tofino Vodka, Chambord, 
orange, and lemon

Dirty Chai Espresso Martini
Rich and decadent with Bacardi dark rum, Baileys, 
espresso, and chai syrup

Strawberry Rhubarb
Irresistible and juicy! Sheringham Rhubarb and Tofino 
gins with strawberry and a hint of lemon

Crushed Velvet Martini
Berry-forward with a subtle bitter finish. 
Raspberry vodka, Campari, and Chambord

Lavender Sky
An elegant blend of Sherigham Rhubarb and 
Bombay Saphhire gins, Arbutus lavender liqueur, Creme 
de Cassis, and lemon
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Rhubarb Zest
Sheringham Rhubarb Gin, Limoncello, and prosecco

French 250
Gin, Arbutus Elderflower, simple syrup, prosecco, and 
lemon

Pink Fizz
Chambord, Triple Sec, prosecco, and lemon

MARTINIS 2oz

BUBBLES 6oz
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COCKTAILS 2oz
Blue Crab Prawn Caesar
A Blue Crab classic with Tofino Vodka, a hint of spice, 
garnished with a wild Pacific prawn, and pickled bean
Spice It Up with Tofino Jalapeno Vodka

Orchard Sour
Our refreshing take on an Amaretto Sour featuring Sons 
Of Vancouver no. 82 Amaretto and Woodford Bourbon 
with notes of apricot, vanilla, and almond

Mystic Beach	
A sunny, tropical medley of DeVine Honey Shine Rum, 
orange, pineapple, and coconut

Forest Dawn
Earthy and botanical with Tofino Cedar Old Growth Gin, 
absinthe-burnt rosemary, and Green Chartreuse

Ocean Dusk
A pirate's grog with a unique twist. Bacardi rum, blue 
curacao, malibu, and lime

Emperor's New Clothes
Empress 1908 Gin, Soho lychee liqueur and grapefruit 
layered in a stunning gradient

Fog Over James Bay
An intriguing local spin on a London Fog. Tofino West 
Coast Gin, triple sec, earl grey, and lemon

Woodford Old Fashioned
A timeless classic. Woodford Bourbon, orange, 
brandied cherry and a touch of demerara syrup

Simcoe Scotchman
A Ballantines scotch cocktail with cherry brandy and 
hints of apple, lemon, and brown sugar 

Open VQA Sauvignon Blanc, BC
Orofino Riesling, BC 
Blasted Church Unoaked Chardonnay, BC
Dirty Laundry Pinot Gris, BC
Culmina R & D Sauvignon Blanc- Semillon, BC
Burrowing Owl Chardonnay, BC

WINE BY THE GLASS
WHITE 6oz | 9oz | bottle

RED 6oz | 9oz | bottle

ROSÉ 6oz | 9oz | bottle
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14 | 18 | 52|
17 | 23 | 65
17 | 23 | 65

Open VQA Cabernet Merlot , BC
Vintage Ink Whiskey Barrel Aged Blend, BC
Old Soul  Cabernet Sauvignon, Lodi, CA
Quail’s Gate Pinot Noir, BC
Burrowing Owl Merlot, BC

Culmina R & D Rosé, BC
Quail’s Gate Rosé, BC

BUBBLES 6oz | bottle

Ruffino Prosecco, IT 
Stellar Jay Songbird Brut, Okanagan Valley, BC  
Le Marca Prosecco DOC, IT 
Blue Mountain Gold Label Brut, Okanagan Falls, BC
Veuve Clicquot Yellow Label Brut, Champagne, FR
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SPIRITS 1oz

St. Remy
Courvoisier VSOP
Remy Martin VSOP
Remy Martin XO
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BRANDY/COGNAC

Canadian Club
Jim Beam
Jack Daniel’s
Crown Royal
Bushmill’s
Jameson’s
Maker’s Mark
Woodford Reserve
Basil Hayden’s
Devine Ancient Grains
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WHISKEY

Tofino Vodka
Tofino Jalapeno Vodka
Absolute Citron/Vanilla
Ketel One
Tito’s Handmade
Grey Goose
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VODKA

Ballantine’s
Glenfiddich 12yr
Glenlivet 12yr
Bowmore Islay 12yr
Highland Park 12yr
Dalmore 12yr
Dalwhinnie 15yr
Oban 14yr
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SCOTCH

Tofino West Coast
Bombay Sapphire
Hendrick’s Small Batch
Tofino Cedar Gin
Merridale Copper
Sheringham Rhubarb
Tofino Lavender Mint
Empress 1908 Indigo
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Hornitos Plata
Hornitos Reposado
Sombra Mezcal
Patron Silver
Don Julio Reposado
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TEQUILA & MEZCAL

Bacardi White
Bacardi Dark
Sailor Jerry’s Spiced
Goslings Black Seal
Devine Honey Shine
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RUM

Granville Island Lager
Granville Island Pale Ale
Granville Island Winter Ale
Rotating Local Feature
Strongbow Original Cider

DRAUGHT 12oz | 20oz
6 | 9
6 | 9
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6 | 9

BEER
Molson Canadian
Molson Coors Light
Sol
Amstel Ultra (90 cal)

Phillips Blue Buck Pale Ale
Stella Artois Belgian Lager
Lighthouse Seaport Vanilla Stout (475ml)

Hoyne Dark Matter (650ml)

Hoyne Pilsner (650ml)

Lonetree Apple Cider (355ml)                 

Merridale Cider (Apple or Berri) (473ml)
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CIDER
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Vizzy Hard Seltzer (355ml)    

•	 Strawberry Kiwi
•	 Pineapple Mango
•	 Black Cherry Lime
•	 Blueberry Pomegranate

Topo Chico Hard Seltzer (355ml)    

•	 Margarita
•	 Strawberry Guava

SELTZER
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HOT SPIRITS 1.5oz
Apple Cider Hot Toddy
Jim Beam Bourbon, lemon, demerara syrup, apple cider

Blue Crab Coffee
Baileys, Frangelico, Crème de Cacao, coffee, sugar-
frosted rim, whipped cream

Dreaming of Bermuda
Goslings Black Seal Rum, Baileys, coffee, sugar-frosted 
rim, whipped cream, cinnamon sugar

Peppermint Mocha
Kahlua, peppermint schnapps, Crème de Cacao, dark roast 
coffee, sugar-frosted rim, whipped cream
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Blueberry Tea
Grand Marnier, Amaretto, orange pekoe

Mellow Monk 
Bailey’s, Frangelico, coffee

Monte Cristo
Grand Marnier, Kahlua, coffee

Spanish Coffee
Brandy, Kahlua, coffee

DESSERT WINE 2oz
Gehringer Cab Franc
Luscious cherry, blackberry, soft tannins

Paradise Ranch Merlot
Sweet cherry, strawberry, cranberry, honey

Wild Goose Late Harvest Gewurztraminer
Honey, lychee,orange tea,clove, rose petal

BC Dessert Wine Wine Sampler (3oz)
1oz of each of our ice wines
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DESSERT
Merlot Dark Chocolate Brownie
Salted caramel, pecan chocolate glaze, house vanilla gelato and
red wine gel
Suggested with Paradise Merlot Ice Wine (2oz)

Orange Cheesecake
Citrus marmalade, hazelnut ganache, Monte orange segments and 
toasted pecan crumble
Suggested with Taylor Fladgate 10 Year Tawny Port (2oz)

Kaffir Lime, Lemongrass and Sherry Creme Brule
Ginger snap biscuit, white chocolate cremeux and 
tropical fruit
Suggested with Burrowing Owl Coruja Port (2oz)

Rum Raisin Croissant Bread Pudding
Milk chocolate sauce, house vanilla gelato and rum scented 
creme anglais
Suggested with Gehringer Cab Frank (2oz)
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SHERRY & PORT 2oz
William’s & Humbert Dry Sack
Harvey’s Bristol Cream
Tio Pepe Fino Palomino
Warre’s Warrior Reserve
Taylor Fladgate 10yr Tawny Port
Smith Woodhouse LBV
Burrowing Owl Coruja Port
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APERITIFS 1oz
Cinzano Rosso
Martini Bianco
Dubonnet Red
Aperol
Campari
Cinzano Rosso
Amaro Montenegro
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