
COCKTAILS
WINE

SHARE PLATES
ENTRÉES

SWEET ENDING
BRUNCH



C H R I S T M A S  M U LE 	 2 7
metaxa 12 star, winter syrup, 
lime, ginger beer

C H R I S T M A S  G &T 	 2 7
botanist gin, juniper berries, 
dehydrated apple, dehydrated 
lime, cinnamon stick, rosemary

S C R O O G E D  U P 	 2 2
grey goose, mandarin orange, 
lemon, wintery spices, 
chocolate egg white foam

LI T T LE  H ELP E R  	 2 3
st. remy signature, espresso, 
kahlua, gomme syrup, menthe 
pastille whipped cream

X-M A S  B O U LE VA R D IE R  	 1 9
evan williams bourbon, 
gancia americano infused with 
star anise seed and orange 
peel, sweet vermouth

FE S T I V E  B U B B LE  	 37
mt. gay eclipse, fig syrup, 
apple and lime, old fashioned 
bitter, egg white foam

R O S E W O O D 	 17 5
C H R I S T M A S  T R EE
selection of rosewood
festive cocktails

I N C E P T I O N  N E G R O N I 	 4 0
LIMITED AVAILABILITY

botanist gin, bianco vermouth, 
luxardo bitter bianco, 
negroni ice sphere

M A I N  M E N U

Festive
Cocktails



S T.  R E M Y  M U LLE D  W I N E  	 1 9
red wine, st. remy signature, 
star anise, orange, clove, 
cinnamon, maple syrup

LI T T LE  R U M M E R  B O Y  	 1 9
mount gay black barrel,
spiced compound butter

T R U E  N O R T H  	 2 2
buffalo trace, mt. gay eclipse, 
fernet blanca menta, 
hot chocolate

Warm
Cocktails

M A I N  M E N U



E S P R E S S O 		 1 4
C H O C O L AT E  D R O P S
grey goose, chocolate liquor, 
chilled espresso

G I N G E R  B R E A D  S H O T S 	 1 4
jägermeister, baileys, 
ginger bread syrup

Christmas
Drops

M A I N  M E N U



LO U I S  X I I I 	 1 6 5
half ounce

LO U I S  X I I I 		 3 3 0
single ounce

LO U I S  X I I I 		 6 6 0 
double ounce

Louis XIII

M A I N  M E N U



H O T EL  G E O R G I A 	 2 4
botanist gin, lemon, egg white, 
orgeat syrup, nutmeg

S A Z E R A C 	 2 1
evan williams bourbon, 
absinthe, peychaud’s bitter,
gomme syrup

B L A C K  M A N H AT TA N 	 2 3
evan williams bourbon, 
amaro averna, black walnut 
bitter

P E N I C ILLI N 	 2 5
westland american single malt, 
port charlotte scotch barley, 
lemon, ginger syrup, 
honey syrup

A M A R E T T O  S O U R 	 2 0
alberta premium, amaretto, 
lemon, egg white, bitters

Classic
Cocktails

M A I N  M E N U



P O I N S E T T I A  	 2 2
cointreau, pomegranate juice, 
cranberry bitters, prosecco

W I N T E R  W O N D E R L A N D 	 2 2
calvados, cinnamon-infused 
belle de brillet, lemon, 
prosecco

Sparkling
Cocktails

M A I N  M E N U



M E R R Y  P O M  P O M 	 1 6
pomegranate juice, 
lemon juice, vanilla syrup

G I N G E R  S N A P 	 1 6
freshly pressed mixture of 
apple and lemon juice, ginger, 
dehydrated lemon

H O T  A P P LE  C I D E R 	 1 0
apple juice, lemon juice, 
rooibos tea, winter syrup

Zero
Proof

M A I N  M E N U



5-O Z/B T L

M I O N E T T O  P R O S E C C O 	 1 6/6 4

P I P E R-H EI D S IE C K 	 4 5/2 2 5

M O Ë T  &  C H A N D O N 	 3 2 0

P E R R IE R-J O U Ë T 	 5 5 0

D O M  P É R I G N O N 	 8 0 0

K R U G 	 8 5 0

A R M A N D  D E  B R I G N A C 	 9 5 0

D O M  P É R I G N O N  M A G N U M 	 1 9 5 0

Bubbles

M A I N  M E N U



5-O Z/B T L

M I O N E T T O  P R E S T I G E 	 1 6/6 4
R O S É

L A U R E N T-P E R R IE R 	 3 2 0

B ILLE C A R T-S A L M O N 	 37 0

TA I T T I N G E R 	 7 2 5

D O M  P É R I G N O N 	 1 0 2 0

Rosé 
Bubbles

M A I N  M E N U



5-O Z/B T L

S A N TA  C R I S T I N A 	 1 8/8 0
P I N O T  G R I G I O 	

T H R EE  S I S T E R S  	 2 0/9 5
P I N O T  G R I S

M A R E M M A  T O S C A N A 	 9 5
W H I T E  B LE N D

TA N TA LU S 	 2 2/1 0 0
R IE S LI N G

LO U I S  L AT O U R 	 2 2/1 0 0
C H A R D O N N AY

C LO U D Y  B AY  	 2 5/1 1 0
S A U V I G N O N  B L A N C 	

M E R  S O LEIL 	 1 1 0
C H A R D O N N AY

S I M M O N E T-FE B V R E 		 1 1 0
C H A B LI S

LU C IE N  C R O C H E T 	 1 4 5
S A N C E R R E 	

White
Wine

M A I N  M E N U



5-O Z/B T L

M AT U A 	 17/7 0

A N G EL S  &  C O W B O Y S 	 1 8/8 0

S O KO L  B LO S S E R 	 2 3/9 0

T H R EE  S I S T E R S 	 2 2/1 0 0

U LT I M AT E  P R O V E N C E 	 1 0 5

Rosé
Wine

M A I N  M E N U



5-O Z/B T L

T O R M A R E S C A 	 1 8/8 0
R E D  B LE N D 	

B O D E G A  N O R T O N 	 2 0/9 5
R E D  B LE N D 	

TA N TA LU S 	 2 5/1 2 5
P I N O T  N O IR 	

B U R R O W I N G  O W L  	 2 5/1 3 0
S Y R A H 	

B U R R O W I N G  O W L 	 1 3 5
C A B E R N E T  FR A N C 	

VA N E S S A 	 1 3 0
S Y R A H 	

VA N E S S A 	 2 8/1 4 0
M E R I TA G E 	

T O M M A S I  A M A R O N E 	 17 0

F OX T R O T 	 1 8 0
P I N O T  N O IR 	

R O D N E Y  S T R O N G  	 4 5/2 1 0
R E S E R V E 
P I N O T  N O IR

M I S S I O N  H ILL 	 2 4 0
C O M P E N D I U M

C LO S  B E A U R E G A R D  	 2 4 0
P O M E R O L
M E R LO T

Red
Wine

M A I N  M E N U



R O A S T E D  P E P P E R  H U M M U S 	 2 3                                                                          
VEGAN                                                                                                                    

toasted walnuts, olive oil,
crispy sangak, tabbouleh 

J U M B O  P R A W N S 	 3 0 
shishito, piperade sauce, 
parmesan crumb
 

C H I C K E N  LE T T U C E  W R A P 			  2 6
buttermilk fried, maple sriracha, 
sesame seeds, romaine  

S O F T-S H ELL  C R A B  TA C O 		 2 5
lettuce, crispy soft-shell crab, 
macha sauce, spicy aioli, 
seaweed, lime, tobiko  

T E M P U R A  V E G E TA B LE  M A K I 	 2 7                                                                          
VEGAN 

avocado, cucumber, 
kabayaki sauce, shishito  

C R I S P Y  C A U LIFLO W E R 	 2 4                                                                         
VEGETARIAN     

curry aioli, cumin dukkah, mint  

A B U R I  C R A B 	 2 6
D Y N A M I T E  R O LL 	
spicy crab, avocado, cucumber, 
nori, tobiko     

T R U FFLE  FR IE S 	 1 9
parmesan cheese, chives, 
chipotle aioli 
          

FL AT B R E A D 	 2 5
fiore di latte, peppers, 
marinara, sun-dried tomatoes, 
winter greens                                                                                                                                          

		  ADD:		 chicken tikka 9
						      short rib 12
						      prawns 14

A N T I PA S T I  P L AT T E R 		 3 8
selection of two cured meats
and two international cheeses, 
toasted focaccia, pickles, 
mustard, grapes, hummus 

Share
Plates

M A I N  M E N U



PA N-S E A R E D  S A B LEFI S H 	 4 2
charred gai-lan, mushroom, 
whipped potatoes, truffle jus

S E A F O O D  P U L A O 	 4 0
BC seafood and shells, 
biryani rice, almonds, mint, 
ginger, yogurt 

B R A I S E D  S H O R T  R I B 	 4 4
AAA beef, quinoa risotto, 
crispy onions, eringi mushroom, 
natural jus      						                                                                                                                                                      
        

O R E C C H IE T T E  A L  P E S T O 			  3 4                                                      
VEGETARIAN

broccoli, cream of pesto, 
pine nuts, pecorino, 
chermoula crumb  

R A S  EL  H A N O U T  C H I C K E N 	 3 8                                                                                                                                            
pomme purée, baby turnip, 
ras el hanout, saffron emulsion

A A A  B EEF  B U R G E R 	 2 9
lettuce, tomato, fried onion, 
shishito pepper, pickles, fries 

Entrées

M A I N  M E N U



W A R M  G I N G E R 	 1 5
D AT E  P U D D I N G 	 			 
toffee sauce, 
vanilla ice cream, 
candied ginger 

T IR A M I S U  C H EE S E C A K E 	 1 5

C H O C O L AT E  C R U N C H  C A K E 	 1 5                           

Sweet
Ending

M A I N  M E N U



H U E V O S  R A N C H E R O S   	 2 8                                       
corn tortillas, beans, 
fried egg, avocado, 
pico de gallo, cilantro, 
cheese 
 

H E AV E N  I N  A  B O W L 	 2 9
herb potatoes, pulled short rib, 
cage-free poached egg, cheese 
curds, brown butter hollandaise  
 

M A S A L A  E G G  B H U R J I  PAV 	 2 8
three egg scramble, onion, 
tomatoes, turmeric, breakfast 
potatoes, butter buns  
 

FE S T I V E  FR E N C H  T O A S T 	 2 5 
brioche, pumpkin spice, banana, 
maple syrup, vanilla mascarpone 
 

C H I C K E N  &  S O U R D O U G H 	 2 7
buttermilk fried chicken, 
lettuce, cage-free poached eggs, 
chili hollandaise
 

C R A B  B E N E D I C T 	 2 9
toasted english muffin, 
cage-free eggs, brown butter 
hollandaise, breakfast potatoes                      

                                 
Y O G I  B O W L 	 2 8                                            
VEGAN & GLUTEN FREE 

red pepper hummus, haas avocado, 
tofu, breakfast potatoes, beans, 
salsa  
 

P O W E R  C R U N C H  G R A N O L A 	 2 3 
homemade granola, honey yogurt, 
fruit, berries, mint  

            
W A R M  G I N G E R 	 1 5 
D AT E  P U D D I N G 	
toffee sauce, 
vanilla ice cream,
candied ginger 

 
B R E A K FA S T  S I D E S
two poached eggs 8 
bacon 7 
breakfast sausage	7 
breakfast potatoes	6 
hollandaise 4 
side toast 6
half avocado 	6

Weekend
Brunch

M A I N  M E N U


