HANDCRAFTED COCKTAILS

THE LIVING ROOM

Craft Brews and Signature Cocktails

SPICY COCONUT MARGARITA
CAZADORES REPOSADO

TRIPLE SEC, SPICED
CITRUS, COCONUT SALT

PLUM SOUR
STOLI VODKA, UME PLUM

WINE, CITRUS, PLUM
SYRUP, EGG WHITES
(VEGAN OPTION AVAILABLE)

FROSTY FRUIT
TANQUERAY FLOR DE
SEVILLA, APEROL, PEACH
LIQUEUR, PASSIONFRUIT
LEMON , SIMPLE SYRUP

CHILLED MULLED WINE
HOUSE SPICE BLEND

AMARO FOAM

LIONS & TIGERS & PEARS
GREY GOOSE LE POIRE

ELDERFLOWER LIQUEUR
CUCUMBER SYRUP, LEMON JUICE

LR OLD FASHIONED
OLD FORESTER
TAYLOR FLADGATE 10YR PORT
DEMERERA SYRUP, BITTERS

PEACH GIN-ER-ITA
BOMBAY SAPPHIRE
PEACH LIQUEUR, CITRUS
SIMPLE SYRUP

JUG -0° GIN -ER-ITA
FUN SIZED FOR YOUR
ENJOYMENT
(5 X 20Z DRINKS)

WHITE NEGRONI
PEDDLERS SHANGHAI GIN
MARTINI AMBRATO
LUXARDO BITTER BIANCO

NEGRONI SOUR
BOMBAY SAPPHIRE, CAMPARI
HOUSE VERMOUTH BLEND
CITRUS, EGG WHITE

ROTATING COCKTAIL
ASK YOUR SERVER
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ROTATING TAP

2007 ASK YOUR SERVER 9.75
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=  INNERCITY ROTATING 9.75
= CALGARY 200Z :
ORIGIN LAGER
STRATHMORE, 5.0%, 2002 9.75
BUD LIGHT 3
CALGARY, 4.2% 355ML
KRONENBOURG 9
FRANCE, 5.0% 330ML
(7]
—
= MODELO ESPECIAL :
< MEXICO, 4.5% 355ML
o
w
— FIELD & FORDE CIDER "
- INNISFAIL, 4% 355ML
o
(a'a]
PACIFICO CLARA 8
MEXICO, 4.6% 355ML
GUINNESS STOUT .
DUBLIN, 4.2% 500ML
ROTATING LOCAL CAN .
ASK YOUR SERVER
BUILD YOUR OWN MARTINI
STOLICHNAYA 14 BOMBAY SAPPHIRE 15
TITO'S 16 FORDS GIN 17
KETEL ONE 18 HENDRICK'S 19
E GREY GOOSE 20 PEDDLERS SHANGHAI GIN 21
= WET, DRY OR STRAIGHT UP
<T
=

DIRTY
1 2 3 4  FILTHY
GARNISH
OLIVES LEMON TWIST  PICKLED ONIONS



