
Food
GRILLED SKEWER OF LOCAL BEEF, CHICKEN    $6 EACH 

house pickled cauliflower & lime soy dressing

Choices of
herbed beef

lemon herb chicken
spicy chicken

DUCK CONFIT WINGS    $16 
honey, rosemary and orange glaze, pink peppercorn aioli

CRISPY SALT & PEPPER CHICKEN WINGS    $14
sriracha sauce 

GAMER’S PLATTER    $21
caramelized onion dip, pepperoni sticks, olives, stuffed peppers, 

warm bread, arancini, spiced beans 

MEDITERRANEAN DIP PLATTER    $16
masalas hummus, roast piquillo pepper hummus, 

assorted olives grilled flat bread, spiced bean

CRISPY VEGETABLE SPRING ROLLS    $11
honey, orange and rosemary sauce

TUNA POKE    $16
Ahi tuna, avocado, cilantro, wasabi mayo,

 pickled shallots and crispy wontons

MINI BACON CHEESE BURGER    $15
cheddar cheese, arugula, bacon, horseradish mayo, pickle  

MINI TUNA SLIDERS    $16
Ahi Tuna, kimchi, tomato, arugula

CARAMELIZED ONION AND FETA DIP    $9
warm bread, crispy wontons

CRISPY BOCCONCINI & ROSEMARY RISOTTO BALLS    $14
spiced tomato chili sauce, parmesan cheese

CRISPY POTATO WEDGES    $9 
horseradish aioli, kimchi mayo, pink peppercorn aioli

CHILI PUFFED PORK RIND    $9
smoked paprika and togarashi, kimchi mayo

TRUFFLE POPCORN    $6
parmesan and thyme 

Sweet
POWER UP S’MORES    $9

churros, baked marshmallows and bitter chocolate, 
graham wafer crumb, cherry sauce

38 Wellington Street East, Toronto, Ontario



�ink
 SIGNATURE COCKTAILS (2oz) $9

DAWN’S BEAUTY
stoli gold, st. germain, galliano, honey infused with a basil leaf

CAPITAL WASTELAND
absinthe, cointreau, dry vermouth, lime juice

SAMUS ARAN
ungava gin, chambourd, lemon juice, dillon orange bitters, 

muddled fresh ginger

DARK SIGN 
old mount gay, averna, green chantreuse, raspberry syrup, 

egg whites, hickory smoke bitters

FAN BOY
boodles gin, aperol, campari, lemon juice, 

muddled watermelon cube, egg whites

GERALT OF RIVIA
mezcal, cassis, ancho reyes, pink grapefruit juice

SNAKE EATER
maker’s mark, ancho reye’s, creme de cocoa, pechauds bitters

LUDOLOGY
woodford’s, old mount gay, raspberry syrup, 
muddled pineapple cube, pechaudss bitters

MASTER CHIEF
mezcal, bullet bourbon, orange rind, hickory smoke bitters, 

brown sugar cube

N7
dark horse rye, yellow chartreuse, blue curaco, dry vermouth

DRAFT BEER (20oz) $7

BONESHAKER

MILL ST ORGANIC

BEAU'S LUG TREAD

BROCK ST SEASONAL (ASK YOUR SERVER)

BROCK ST AMBER

AMSTERDAM 3 SPEED

STEAMWHISTLE

NAUGHTY NEIGHBOUR

WINES (5oz) $7
RED / WHITE


