
5 Warm All-Ontario potato chips

26 Duck - Spiced mixed greens, duck confit, peanuts, apple julienne, dried cherries, tortilla crisps, Niagara
apple vinaigrette

24 Turkey- Assorted Boston lettuces, rosemary-smoked turkey, Incan sweet peppers, chèvre, cucumber,
heirloom carrot, onion crisps, herbs, chardonnay vinaigrette

27 Beef - Muir lettuce, house-smoked brisket, toasted corn, sauteed crimini mushrooms, smoked cheddar,
grape tomatoes, Niagara honey mustard vinaigrette

24 Vegan - Arugula leaves, spiced chickpeas, toasted chickpeas, cucumber, carrot, peppers, red cabbage,
sauerkraut, vinaigrette

23 solo
38 duo
65 quad

Charcuterie - A variety of Ontario-raised smoked and cured specialty meats sourced from our
producing partners including Seed to Sausage, La Cultura Salumi, Salumeria Il Tagliere, Thunder
Ridge Bison, Pingue Prosciutto and Wagner’s Meats. Paired with local condiments, toasts and pantry
rations.

21 solo
34 duo
59 quad

Cheese - A rotating selection from Ontario’s finest cheesemakers including Monforte Dairy, Upper
Canada Cheese, Back Forty Cheese, St Brigid’s Creamery. Gunn’s Hill Cheese, Glengarry Cheese and
The Udder Way. Paired with local compotes, crisps and pantry rations.

34 solo
56 duo
96 quad

Grand Platter - Savour the best of Ontario with our hand-crafted charcuterie and cheese celebration
board. Each board is presented with Pristine Gourmet non-GMO, first-press sunflower oil, spiced for
drizzling.

24 Ontario Proud - Garlic rosemary oil, kessler, scallion, roast tomato, corn, red onion, parmesan

23 Traditional - Crème fraîche, bacon, caramelized onion, gruyère, thyme

24 Farmer - San Marzano tomato purée, fennel sausage, fresh mozzarella, garlic, oregano

23 Forest - Crema espesa, crimini mushrooms, smoked pork belly, gruyère, chives

26 Fresca - San Marzano tomatoes, prosciutto, fior di latte, basil



COCKTAILS
WHISTLING WHISKEY SOUR 16
1792 Bourbon, egg white, lemon, simple syrup, red
wine 2oz

PEPE’S SPICY PINEAPPLE MARG 14/glass 50/pitcher
Cazadores blanco, pineapple, jalapenos, lime, agave
syrup, tajin

FLIGHTLESS NEGRONI 14
London’s Calling Gin, Campari, Sweet Vermouth,
Burnt Orange 2.25oz

PICKLED FAWKES CAESAR 13
Patio Lantern Vodka,Wallter’s, horseradish, dill
pickle juice 2oz

WHO’S A PRETTY BIRD SPRITZ 14
Nest’s SparklingWine, Aperol, soda, orange 6oz

LADY BIRDS SANGRIA Red&White
17/ glass 52/pitcher
Nest’s red or white wine, fresh seasonal fruit,
Cointreau

MOCKTAILS NON-ALCOHOLIC BEVERAGES
CAGED MULE 10
Cranberry juice, ginger beer, orange, cinnamon stick

San Benedetto Flat or Sparkling BottledWater 7

Soda - Coke, Diet Coke, Sprite, Ginger Ale, Iced Tea,
Root Beer, Tonic 3

SapSuckers - lemon, lime, grapefruit 3.50

ZAZU’S PINEAPPLE EXPRESS 9
Pineapple, lime, gingerbeer

PAULIE WANTS TO BEHAVE 10
blueberries, rosemary, lemon sapsucker

ON TAP CIDER/BEER (16oz) CANS/BOTTLE
Slabtown Cider Founder’s Dry, Uxbridge 9
Slabtown PineappleMimosa, Uxbridge 9
Muskoka Tread Lightly, Bracebridge 9
Old Flame Blonde, Port Perry 9
Old Flame Red, Port Perry 9
SecondWedge 3 Rocks IPA, Uxbridge 9

Muskoka No Regrets, Bracebridge 7
Slabtown Blonde, Uxbridge 7
Slabtown IPA, Uxbridge 7
Muskoka Detours, Bracebridge 8.50
Town Brewery SquareWheels, Whitby 8.50

ONTARIOWINES
WHITE glass / bottle

Pinot Grigio, Nest, private label, Niagara 7 / 29
Pinot Gris, Poplar Grove, Okanagan, BC 14 / 70
Chardonnay, Tawse, Niagara 11 / 55
Riesling (organic), Tawse, Niagara 8 / 40
Pinot Grigio, VillaMarchesi, Italy 10 / 50
MapMaker Sauvignon Blanc, New Zealand 12/60

RED glass / bottle
Cab Noir, Nest, private label, Niagara 7 / 29
Gamay Noir, Tawse, Niagara 12 / 58
CabernetMerlot, Redstone, Niagara 11 / 50
Shiraz, Konzelmann, Niagara 8 / 39
Cabernet Sauvignon, Leaping Horse, California 9 / 42
Deloach Pinot Noir, California 13/60
CanaleMalbec, Argentina 12/55

SPARKLING WINE/BRUT
Nest Private Label SparklingWine 7 / 35
Ronco Belvedere Lambrusco, IT 9 / 44
Tawse Spark Brut, Niagara 12 / 58
Zinck Cremant D’Alsace Rose, France /90

ROSE
Tawse Sketches of Niagara Rose 12 / 47
Cazal Viel Rose, France /55




