Hot Gocktails

Papillon Gider 7
Our signature winter warmer! $iced rum or brandyin

our cinnamon and orange infused cider garnished with ¢
cinnamon stick, orange slice, cloves and nutmeg

Peppermint Hot Ghocolate 7.50
Hot chocolate made from rich dark chocolate topped
with peppermint schnapps, whipped cream and a
peppermint candyiz

Blueberry Tea 8
Amaretto and Grand Marnier served wit@range Pekoe
tea and a fesh slice of orange with cloves:

Hot Apple Toddy 7.50
Calvados Appl&randy mixed with hot water,lemon,
honey and a cinnamon sticloz

Gocktails

Caribou 8
Averytraditional FrenchCanadiarcocktail. Vodka,
brandy, port, sherry and maple syrupesved hot or cold,
you chooseb sz

Dirty French Ganadian 8
Canadian Club, Grand Marnier and soda mixed wath
dash ofginger ale,bitters and an orange sliceLsoz

Gider Manhattan 7
Canadian Club and Dubonnet Red topped with our appl
cider—served warmi.sz

Gin St. Germain 11
Bombay @phire mixed with St. Germaillderflower
Liguor anda green apple slicexoz

Sour 6
Apricot Brandysour or Amaretto ur —your pick! oz

Bloody Caesar 7
Vodka, Camato juice, worcestershire, spicesTabasco
and fresh limewz

The Maple Leaf 11
Makers Mark Bourbon shaken witlfresh lemon juice and
maple g/rup 20z



Martinis 2

Classic 9
Vodka or gin mixed with white Vermouth

French 9
Vodka mixed with Chambord and pineapple juice

Gin Royale 9
Gin and Creme de Cassis shaken with fresh lemon juice

Pomegranate Gosmo 9
Pama liqueur, vodka, Grand Marnier and cranberry juic
with a hint of lemon

Lychee 9
Vodka and Sohdychee ligueur shaken with lychee juice

After Eight 9
Peppermint Schnapps and Créme de Cacao garnished
with After Eight chocolate

Exopresso 11
Vanilla vodka, XO Patron and cream shaken with a sho
of espresso

BB"I"IS 30z of Champagne

The Beacher 9
Hypnotic and pineapple juice blended with crushed ice
and topped with Champagnecdk

French Kiss 9
Chambord, Grand Marnier and orange juice blended wi
crushed ice & topped withChampagnelb:z

Fuzzy Bellini 9
Peach Schnapps and peactectar blended with crushed
ice and topped with Champagneoi

La Rosette 10
Café de Paris sparkling wine with a splash of St. Germe
Elderflower liqueur Bz of Champagne



Bieres a la Pression

Local awarewinning draught beer Biéres a pression prime

Flying Monkeys Gonfederation Ale
Flying Monkeys Craft Brewery

Flying Monkeys Anti-Gravity
Flying Monkeys Craft Brewery

Amsterdam Blonde
Amsterdam Brewery

Amsterdam Nut Brown
Amsterdam Brewery

Bieres en Bouteille

La Maudite strong Amber Ale
Unibroue

Blanche de Chambly white Ale
Unibroue

Ephemere Apple white Apple Ale
Unibroue

Steamwhistle Pilsner
Steamwhistle

CHOPINE PINTE

3.95 5.50
Barrie

Barrie

Toronto

Toronto

BOUTEILLE

341ml/ 8% 6.25
Québec

341ml / 5% -
Québec

341ml/ 5.5% -
Québec

330ml/ 5% 4.95
Ontario

French/Belgian Feature - Ask your waiter for our latest import!

Champagne, Méthode Traditionelle

06 Blanc de Blancs Brut

Huff Estates Winery
Chardonnay

Ghampagne Brut

Nicholas Feuillate (40% Pinot Noir, 40%

Pinot Meunier, 20% Chardonnay)

Ghampagne Brut

Veuve Cliquot Ponsardin (Mostly Pinot

Noir, 33% Chardonnay, Pinot Meunier

Vin Mousseux et Gidres

Blanc de Blancs Brut

Café de Paris (Sauvignon, UgrBlanc,

Semillon, Chardonnay, Chenin

Grémant St-Nicholas
Cidrerie St-Nicholas (2.8%)

Gidre Doux
Eric Bordelet (3.5%)

BOUTEILLE
65
Ontario
90
France
120
France

VERRE BOUTEILLE

8.00 35

France
27

Québec
45

France



Vins Rouges Francais

vV o121 BIL
08 Merlot Languedoc
Pierre Jean 8.00 22 33
09 Syrah Languedoc
Les Jamelles 8.00 22 33
08 Syrah Grenache Languedoc
Francois Lurton 8.50 23 35
07 Bordeaux Valke du Rbne
Chateau Bonnet 9.00 29 39
07 Cotes du Rhone Valée du Rbne
Chateau du Trignon 45
08 $aint Chinian Languedoc
Domaine du Sacré-Coeur 46
06 Bordeaux Bordeaux
Chateau Bellevue 48
08 Minervois Languedoc
Domaine du Roc 49
02 Gru Bourgeois Bordeaux
Chateau Roquegrave 50
07 Ghinon Valke de la Loire
Domaine du Roncée 53
04 Sainte Estephe Bordeaux
La Crois Bonis 64
07 Chateauneuf-du-Pape Valke du Rbne

Domaine de Nalys 79



Vins Rouges

07 Flor de CGrasto

Quinto do Crasto

07 Cabernet Shiraz
Dan Aykroyd

06 Crianza
Puerta de Alcala

09 Malbec

Fuerza

08 Ripasso Valpolicella
Speri

07 Cabernet Sauvignon
Lyeth

07 Merlot
Sandhill Vineyard

08 Winemakers Red
Thirty Bench Winery

05 Rosso

Sangervasio

06 Chianti Rufina

Fattoria di Grignano

08 Merlot

Velvet Devil

05 Zinfandel

Hullabaloo

07 Shiraz

Mitchell Peppertree Vineyard

08 Pinot Noir

Te Kairanga

06 Gabernet Sauvignon
Benziger

05 Gabernet Sauvignon SR

Dan Aykroyd

Vo1

Portugal
6.50 19

Ontario VQA
8.50 23

Espdia

Argentina

Italia

California

British Columbid/ QA

Ontario VQA

Italia

Italia

Washington

California

Australia

New Zealand

California

Ontario VQA

BTL

27

35

43

44

46

47

47

48

49

49

51

53

54

55

59

75



Vins Rosés

08 Corhieres
L'Ancien Compte

08 Chinon

Cuvée Marie Justine

Vins Blancs Frangais

08 Sauvignon Blanc
F. Lurton “Les Fumées Blanches”

07 Cuvée de IEtoile

Domaine de Joy

09 Viognier

Les Jamelles

09 Muscatet

Clos de Briords

08 Viognier “La Violette Blanc”

Jean Luc Colombo

08 Riesling

Domaine Paul Zinck

08 Mercury (Chardonnay)

Meix-Foulot

Vins Blancs

07 Riesling
Dan Aykroyd

08 Pinot Grigio

Collavini

08 Chadonnay “Gold Label”

Francis Coppola

09 Sauvignon Blanc
Nautilus Estates

09 Pinot Grigio
Wilhelm Walch

09 Riesling

Jeannerete

06 Chardonnay Reserve
Dan Aykroyd

Vo
Languedoc
8.00 22

Valke de la Loire

10.50 28
Languedoc
7.00 18
Gascogne
7.50 27
Languedoc
10.00 29

Valke de la Loire

Languedoc

Alsace

Bourgogne

Ontario VQA
7.50 23

Italia
9.00 24

California
11.00 30

New Zealand

Italia

Australia

Ontario VQA

BTL

33

43

27

43

48

49

43

47

59

35

37

49

49

49

50

68



