
19 24 65 Tenuta il Falchetto, Arneis, Langhe, Piemonte, Italy 2022  OVB 
medium  body | dry | medium acidity
bright, lemon blossom, apricot, mineral finish

Monday
Margherita Pizza 

& Pint $22

Wednesday
ALL WINE $15 off 

Steak Frites $29

Tuesday
ANY PIZZA

$22

Thursday
COCKTAILS

$12

Sunday
ANY Pasta

$20

Tenute, Ferrarini, Lambrusco, Emilia-Romagna, Italy 2020 OVB 
medium - light | dry | medium acidityfizzy blackberry, blueberry, 
strawberry, balsamic

NIGHTS 

LEGEND    O - organic S - sustainable    B - biodynamic    V - vegan

RED WINE 6oz 9oz 

Cave Springs Vineyard, Dolomite, Pinot Noir, Niagara Peninsula, 2021 OV 
light-medium body | low-medium tannins | dry | medium- high acidity 
red cherry, raspberry, mineral 

14 19 50 

Fattoria Montecchio, Sangiovese, Chianti, DOCG , Toscana, Italy 2024 OVB 
medium body | medium-high tannins | very dry | medium-high acidity 
plum, spice, leather, smoke, red fruit 

17 22 60 

Di Sipio, Montepulciano d’Abruzzo DOC, Abruzzo, Italy 2022 OVB 
medium body |dry | velvety tannins | dry | balanced acidity 
raspberry, violet, cherry, red fruit 

19 24 64 

Vina Amalia, Cabernet Sauvignon, Valle de Uco, Mendoza, Argentina 2022
medium to full  body | medium tannins | dry | medium acidity 
red fruit, oaky, black plum , marmalade, tobacco  

19 25 66 

Montecchio Etrusco, Cabernet Sangiovese, Super Tuscan, Toscana 2018  
full body | smooth tannins | dry | medium to high acidity 
red fruit, hints of prune, sour black cherry, grapefruit, bitter chocolate 

77

WHITE WINE 

Sainte Beatrice, Cuvée Des Princes, Chardonnay, Cotes de Provence, France  2022 
light body | dry | bright acidity 
citrus, aromatics, stonefruit 

6oz 9oz 

14 19 50 

17 22 60 

ROSÉ & BUBBLY 

18 23 61 

DiSipio, Setterose, Cerasuola d’Abruzzo, Italy 2024 OVB 
medium body | dry finish | balanced acidity 
raspberry, violet, cherry, red fruit 

Obiz, Prosecco DOC, Friuli Italy 
medium body | extra dry | medium acidity 
fizzy green apple, apricot, melon, honey, citrus, elderflower 

18 23 61 

18 22 61 

14 (5oz) 58 

16 59 

Domaine Seguinot Bordet Petit Chablis, France 2022
medium - full body | balanced tannins | dry | medium acidity
apricot, melon, peach, honey, mineral, orange blossom

Tasi, Soave, Garganega, Soave, Italy 2022    OVB
medium body | dry | medium acidity
citrus, peach, melon, grapefruit, mineral

Antonutti, Pinot Grigio, Friuli-Venezia Giulia, Italy 2024
light-medium body | dry | balanced acidity
green apple, pear, melon, citrus, mineral

Loveblock, Sauvignon Blanc, Marlborough, New Zealand 2023 OVB 
medium body | dry | high acidity 
bright pineapple, peach, yellow apple, lychee 

19 24 65 Di Sipio, Pecorino, Abruzzo, Italy 2024 OVB 
medium body | dry | medium to high acidity 
bright, tropical, pineapple, lychee, apple, melon, bright pear, citrus 

77

Tasi, Valpolicella Superiore, DOC, Veneto, Italy 2020 OVB
light - medium body | light tannins | dry | soft acidity
raisin, blackberry, plum, black cherry, almond, cinnamon

69

21



Great Lakes Brewery, Ont 
Sunnyside Session IPA - 3.9% 

Bench Brewing, Ont 
Berry Fields Sour Ale - 5.4%

Local Spirit Distillery Co., Ont
Vodka Soda Blue Raspberry Lime - 5% 
120 Calories - 0 Carbs - 0 Sugar

BEVERAGES

7	 San Pellegrino Sparkling  750 ml

4	 Coke, Coke Zero, Sprite, Ginger Ale, Iced Tea

4	 Orange Juice, Apple Juice, Cranberry Juice

4	 Milk, Chocolate Milk

4	 Shirley Temple

4	 San Pellegrino limonata, aranciata, blood orange

4	 Brio

CL ASSIC $16

Martini 3oz
vodka or gin substitute grey goose vodka or 
hendricks gin $4

Negroni 3oz  
gin, campari, vermouth, orange peel

Old Fashion 2.5oz  
rye, sugar cube, bitters, orange peel

Dark and Stormy 2.5oz  
goslings dark rum, ginger beer, lime juice bitters

Aperol Spritz 3oz  
aperol, prosecco, soda, orange

Paper Plane 3oz  
rye, aperol, amaro nonino, lemon juice

Margarita 2.5oz
tequila, cointreau, simple syrup, lime juice 
substitute casamigos or mezcal $4 
make it spicy $1

TALL CANS  $8.85 – 473 ml

Peroni  (bottle 330ml) 
Nastro Azzuro - 5% 

Rainhard Brewery, Ont  
Armed n’ Cintra APA - 5.2%

Oast House Brewery, Ont  
Paps European Pilsner - 4.8%

CIDER & SELTZER  $8 .85 - 473 ml

Stock & Row Brewery, Ont  
Slow and Low Dry Cider - 5% - 355ml

Niagara Cider Company
Rose Gold Berry Soaked Dry Cider - 6%

Lost Craft Brewery, Ont
Dejado Tequila Soda, Grapefruit - 5% 
130 Calories - 0 Carbs - 0 Sugar

COCKTAILS

SIGNATURE

Espresso Martini 3oz $18
kahlua, vodka, espresso, coffee syrup

Passionfruit Spritz  3oz $17 
gin, prosecco, passion fruit syrup, lemon

Hugo Spritz  3oz $17 
st. germain, prosecco, mint, lime, soda

Spicy Mango Margarita 3oz  $17
tequila, lime, cointreau, mango, chili, tajin 
 
Defina Caesar 1.5oz, $12 
vodka, clamato, tabasco, worcestershire, horseradish, 
pickle juice, pickle garnish

Monday
Margherita Pizza 

& Pint $22

Wednesday
ALL WINE $15 off 

Steak Frites $29

Tuesday
ANY PIZZA

$22

Thursday
COCKTAILS

$12

Sunday
ANY Pasta

$20

NIGHTS 

NON-ALCOHOLIC

Tropical Spritz Mocktail $10  
blood orange, passion fruit syrup, lemon juice, soda, mint

Virgin Mojito Mocktail $10 
mint, soda, lime, simple syrup 
 
Bellwoods Brewery $8 
Stay Classy IPA - 0.5% 
 
Rainhard Brewery, Ont  $8 
Breakfast Beer Pilsner - 0.5%

Lost Craft Brewery, Ont
Dejado Cantarito - 5% 
130 Calories - 0 Carbs - 0 Sugar

Lost Craft Brewery, Ont
Wonder Wheat - 4.9% 

DRAFT  $10 – 20oz

Seasonal Rotating Tap – Ask Your Server 
 
Common Good Brewery, Ont  
Sociable German Pilsner - 5% 
 
Common Good Brewery, Ont       
Runner Duck Lager - 5% 
 
Amsterdam, Brewery, Ont  
Big 3 Speed Lager - 4.2% 
 
Amsterdam, Brewery, Ont  
Big Wheel Deluxe Amber Ale - 5% 
 
Great Lakes Brewery, Ont  
Octopus Wants To Fight IPA - 6.2%

BEER


