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SPECIALS

MONDAY
(AFTER 5:00 PM)
BBQ BACK RIBS

15.99

TUESDAY
~FISH & CHIPS!~
TWO 3 OZ. HOUSE-MADE KETTLE VALLEY
AMBER BATTERED HADDOCK LOINS
WITH COLESLAW & TARTAR SAUCE
9.99

WEDNESDAY
~APPY HOUR FROM 4 PM - 7PM!~
ALL APPETIZERS
$4.00 OFF

THURSDAY
(AFTER 5:00 PM)
ANY SMALL PIZZA
10.99

FRIDAY
ALL MARTINIS
2.00 OFF

(AFTER 5:00 PM)

10 OZ. PRIME RIB STEAK WITH
YORKSHIRE PUDDING &
FRESH GRATED HORSERADISH
19.99

SATURDAY
(LUNCH 11 -3)
6 OZ. NEW YORK STEAK SANDWICH
WITH SAUTEED MUSHROOMS & GARLIC TOAST
9.99

ALL VINTAGE WINE, BY THE BOTTLE
$8.00 OFF

SUNDAY
~BURGER WITH A LOT!~
8 OZ. PRIME RIB BURGER WITH BACON,
MUSHROOMS, CHEDDAR, PICKLE, TOMATO,
CRISPY ONION RINGS, FRIES & GRAVY
9.99

PINTS OF SESSION ALE
6.00

PRICE + APPLICABLE TAXES




ARRIVALS

POT STICKERS
BEEF & CELERY GYOZA DUMPLINGS ON ASIAN DIPPING
SAUCE & MISO DRIZZLE 9.99

BRAISED ANGUS YORKSHIRES

BABY YORKSHIRE PUDDINGS STUFFED WITH GUINNESS
BRAISED LOCAL ANGUS BEEF & FRESH GRATED
HORSERADISH 10.99

MONTE CRISTO SLIDERS
FOUR EGG-DIPPED MINI THININIS WITH CAPPICOLA,
SWISS & STRAWBERRY CREME FRAICHE

DRY RIBS
HAND CUT CRISPY PIECES OF BONELESS PORK WITH
GARLIC, SALT & CRACKED PEPPER SEASONING 9.99

FORNO BAGUETTE & DIPS
HOUSE-BAKED BREAD WITH ROASTED PEPPER GOAT
CHEESE DIP & FRESH BASIL HUMMUS 11.99

CALAMARI
FLASH-FRIED WITH ONION & TZATZIKI 9.99

EDAMAME
STEAMED AND TOSSED IN CRACKED PEPPER &
SEA SALT WITH SPICY ARRABIATTA SAUCE

POUTINE

FLASH-FRIED SHOESTRING POTATOES WITH MONTREAL
CHEESE CURDS & GRAVY 8.99
~ ALSO AVAILABLE WITH YAM FRIES ~ 8.99

KETTLE VALLEY WINGS

1 LB. OF WINGS - LOUISIANA HOT, CHILI LIME, THAI PEANUT,
HONEY CHIPOTLE BBQ OR SALT & PEPPER WITH

CREAMY PARMESAN RANCH 10.99

PRAWN PLATTER
TWELVE LARGE PRAWNS SAUTEED IN VIRGIN OLIVE OIL &
GARLIC WITH A TRIO OF SAUCES 10.99

BBQ PORK FINGER BONES
INDIVIDUAL BABY BACK RIBS IN OUR HONEY CHIPOTLE

BBQ SAUCE 12.99

CHEESE BOARD

125 GR. OF CHEF SELECTED CHEESES, AS AVAILABLE,

INCLUDING - OAK SMOKED CHEDDAR, DILL HAVARTI,

LocAL RAW MILK CHEDDAR, POPLAR GROVE TIGER BLUE &

HAPPY DAYS GOAT GOUDA WITH HOUSE-BAKED BAGUETTE
13.99

SPINACH & ARTICHOKE DIP

SERVED BUBBLING HOT WITH SALSA & FRESH-FRIED
CORN TORTILLAS 10.99

MUSSELS BY THE POUND

MUSSELS IN YOUR CHOICE OF
e FRESH ROMA TOMATO & BASIL MARINARA
e OKANAGAN RIESLING & GARLIC CREAM
e THAI RED CURRY

PRICE + APPLICABLE TAXES




VEGGING OUT

MIXED GREENS

MIXED LETTUCE & FIELD GREENS WITH OUR OWN

CREAMY PARMESAN RANCH OR FRESH HERB

VINAIGRETTE DRESSING 7.99
STARTER SALAD 5.99

CLASSIC CAESAR SALAD
CRISP ROMAINE LETTUCE WITH AGED PARMESAN,
ROASTED GARLIC DRESSING & BAGUETTE CRUSTINI
Eee)
STARTER SALAD 6.50

SPINACH SALAD

SPINACH GREENS TOPPED WITH ROASTED LOCAL

WALNUTS, SEASONAL FRUIT & DRESSED WITH AN

ORANGE VINAIGRETTE e
STARTER SALAD 6.99

MEDITERRANEAN VEGETABLE

SALAD

MIXTURE OF TOMATO, BELL PEPPER, KALAMATA

OLIVE, CUCUMBER, ARTICHOKE HEART & RED

ONION TOSSED WITH BALSAMIC VINAIGRETTE

& FETA CHEESE 10.99
STARTER SALAD 6.99

Make your Salad a Meal !

Add Smoked Salmon, Feta Cheese,
a Garlic or Cajun Grilled Breast of Chicken or
Eight Garlic or Cajun Style Prawns to any Salad - 3.99

THAI SHRIMP NOODLE SALAD

CRISP ROMAINE WITH BELL PEPPERS, ICE SHRIMP,
CILANTRO, CASHEWS, ORIENTAL EGG NOODLES
& THAI DRESSING 11.99

SOUTHWEST STEAK SALAD

5 0z. GRILLED NEW YORK STEAK, MIXED GREENS,
CRISPY TORTILLA STRIPS, ROASTED CORN &
BLACK BEANS, DRESSED WITH A CHIPOTLE
BLACKSTRAP VINAIGRETTE 13.99

CHICKEN TACO SALAD

TORTILLA SHELL WITH MIXED GREENS, GRILLED
CHICKEN BREAST, MIXED CHEESE, HOT PEPPERS,
BLACK OLIVES, SOUR CREAM, SALSA & PARMESAN
RANCH DRESSING 12.99

THE GOOD STUFF

AT THE KETTLE VALLEY STATION WE ENDEAVOUR TO BRING

THE BEST TO THE TABLE. WE FEATURE LOCALLY GROWN

ORGANIC PRODUCE, FRESH BC CHICKEN BREASTS & THE

OKANAGAN’S FINEST LOCAL BEEF. WE ARE GENUINELY

COMMITTED TO SUSTAINABLE, HEALTHY PRODUCTS.
IF WE CAN SOURCE IT CLOSE TO HOME, WE DO.

WE HAVE BEEN PROUDLY USING ZERO TRANS FAT
CANOLA FRYING OIL SINCE 2005.

PRICE + APPLICABLE TAXES




SANDWICHES &

WRAPS

GRILLED CHICKEN FAJITA WRAP

SPICED BREAST OF CHICKEN, GRILLED ONIONS,

PEPPERS, LETTUCE, TOMATO, CHEESE & GUACAMOLE
10.99

CAPPICOLA RUEBEN
STEAMED CAPPICOLA, SAUERKRAUT, KVS SAUCE &
Swiss CHEESE ON TOASTED RUSSIAN RYE 10.99

STEAK SANDWICH
6 0z. NEW YORK STEAK WITH SAUTEED MUSHROOMS
& GARLIC TOAST 12.99

QUESADILLA

FOLDED FLOUR TORTILLA WITH MIXED CHEESES, ONIONS,

HOT PEPPERS & OLIVES SERVED WITH SOUR CREAM,

ROASTED CORN & BLACK BEAN SALSA & GUACAMOLE
LUNCH SIZE 8.99
DINNER SIZzE 11.99

Add Grilled Chicken Breast, Smoked Salmon
or Chorizo Sausage - 3.99

PHILLY CHEESE STEAK

SLICED NEW YORK STEAK, GRILLED WITH BELL PEPPERS,

ONIONS & SwWIss CHEESE ON A TOASTED HOAGIE BUN
13.99

BEEF DIP
OKANAGAN’S FINEST ANGUS ROAST BEEF SHAVED &
STACKED ON A TOASTED HOAGIE BUN 10.99

CHICKEN CLUBHOUSE

TWO SLICES OF EXTRA-THICK MULTIGRAIN WITH GRILLED
CHICKEN BREAST, BACON, LETTUCE, TOMATO, CHEDDAR
& MAYO 10.99

RETURN FARE

FISH & CHIPS

HOUSE-MADE KETTLE VALLEY AMBER BATTERED 3 OZ.

HADDOCK LOIN SERVED WITH COLESLAW & TARTAR

SAUCE Two PIECE 11.99
ADDITIONAL PIECE 5.99

CHICKEN FINGERS

CHICKEN BREAST STRIPS WITH HONEY MUSTARD, PLUM,
HONEY CHIPOTLE BBQ OR CREAMY PARMESAN RANCH
DIPPING SAUCE 10.99

ALL SANDWICHES, WRAPS & RETURN FARE ITEMS ARE
SERVED WITH YOUR CHOICE OF FRIES, CHIPS & SALSA
OR A CUP OF SOUP

Upgrade to Truffled Yukon Shoestring Fries,
Yam Fries, Onion Rings, Greens, Caesar Salad

or a Bowl of Soup - 1.79

PRICE + APPLICABLE TAXES




BURGERS
& THININIS

SUPERINTENDENT’S BURGER
BACK BACON & CHEDDAR

SWISS MUSHROOM BURGER
SAUTEED MUSHROOMS & MELTED SwWISS CHEESE

THE LOCOMOTIVE
8 0z. BEEF PATTY WITH SIDE BACON & HONEY CHIPOTLE
BBQ SAUCE 11.99

CHEESE BURGER IN PARADISE
8 0Z. BURGER WITH LOCAL POPLAR GROVE TIGER BLUE
CHEESE 12.99

BBQ CHICKEN CHEDDAR BURGER
GRILLED BREAST OF CHICKEN, CHEDDAR & HOUSE-MADE
HONEY CHIPOTLE BBQ SAUCE 10.99

WILD SALMON THININI

4 oz. WILD SALMON FILLET GLAZED WITH HOUSE-MADE
GINGER TERIYAKI SAUCE, GRILLED PINEAPPLE, LETTUCE,
TOMATO & ONION 11.99

LOUISIANA CHICKEN THININI
LOUISIANA TEMPURA-FRIED CHICKEN & CREAMY
PARMESAN RANCH

VEG HEAD THININI
BBQ TOFU, SAUTEED PORTOBELLO MUSHROOM, SWISS
CHEESE, SPINACH, TOMATO & ONION 11.99

GRECO CHICKEN THININI

GRILLED BREAST OF CHICKEN BRUSHED WITH EXTRA
VIRGIN OLIVE OIL, TZATZIKI, SPINACH, FETA

& SUN-DRIED TOMATO 10.99

SCHNITZEL VEAL THININI
VEAL SCHNITZEL, SAUERKRAUT & MELTED SWISS 10.99

THININIS ARE PREPARED ON A LOW-CARB, WHOLE WHEAT
FLATBREAD. BURGERS ARE EXTRA LEAN GROUND PRIME
RIB ON A RUSTIC BURGER BUN WITH KETTLE VALLEY
BURGER SAUCE, LETTUCE, TOMATO, ONION, MAYO &
SERVED WITH YOUR CHOICE OF FRIES, CHIPS & SALSA
OR A CUP OF SOUP.

Upgrade to Truffled Yukon Shoestring Fries,
Yam Fries, Onion Rings, Greens, Caesar Salad
or a Bowl of Soup - 1.79

THE GOOD STUFF
AT THE KETTLE VALLEY STATION WE ENDEAVOUR TO BRING
THE BEST TO THE TABLE. WE FEATURE LOCALLY GROWN
ORGANIC PRODUCE, FRESH BC CHICKEN BREASTS & CANADIAN
AAA OR BETTER BEEF. WE ARE GENUINELY COMMITTED TO
SUSTAINABLE, HEALTHY PRODUCTS.
IF WE CAN SOURCE IT CLOSE TO HOME, WE DO.

PRICE + APPLICABLE TAXES




DINING CAR

GRILLED FILLET OF BARRAMUNDI
FINISHED WITH LEMON CAPER SAUCE, RICE &
SEASONAL VEGETABLES

BAKED BABY BACK RIBS

FULL RACK WITH HOUSE-MADE HONEY CHIPOTLE BBQ

SAUCE, FEATURED POTATO & SEASONAL VEGETABLES
1e.e5g)

VEAL SCHNITZEL
BREADED VEAL SCALLOP WITH MUSHROOM SAUCE,
FEATURED POTATO & SEASONAL VEGETABLES 14.99

NEW YORK CENTRE-CUT STEAK

8 0z. CENTRE-CUT STEAK RUBBED WITH MONTREAL
STEAK SPICE WITH GRILLED MUSHROOMS, FEATURED
POTATO & SEASONAL VEGETABLES 20.99

Add Eight Grilled Prawns,
Poplar Grove Tiger Blue Cheese,
or a Boat of Sautéed Garlic Mushrooms,
Featured Potatoes or Seasonal Vegetables - 4.99

FORNO PARMESAN CHICKEN
NATURAL DOUBLE BREAST OF PARMESAN CRUSTED
CHICKEN, BAKED IN OUR WOOD-BURNING FORNO OVEN
WITH FEATURED POTATO & SEASONAL VEGETABLES

16.99

BOWLS & PASTA

LASAGNA ROLLS

SPINACH, RICOTTA & PARMESAN CHEESE ROLLED IN
FRESH PASTA, BAKED IN TOMATO SAUCE WITH CAESAR
SALAD & GARLIC TOAST 15.99

NEW YORK STEAK STROGANOFF
NEW YORK STEAK STRIPS, MUSHROOMS & RED ONION IN
SOUR CREAM GRAVY ON PENNE PASTA 14.99

MONGOLIAN STIRFRY

SEASONAL VEGETABLES STIR-FRIED WITH HOUSE-MADE

GINGER TERIYAKI SAUCE, NATURALLY SWEETENED WITH

PINEAPPLE & TOPPED WITH A GRILLED CHICKEN BREAST
13.99

RED CURRY PRAWNS
EIGHT TIGER PRAWNS WITH JULIENNE VEGETABLES IN RED
THAI PEANUT CURRY SAUCE & COCONUT MILK 14.99

NEW YORK STEAK STIRFRY

6 0z. N.Y. STEAK, ‘PREPARED TO YOUR TASTE’, SLICED

& SERVED ON TOP OF ASIAN VEGETABLES STIR-FRIED IN
BLACK BEAN SAUCE ~ GLUTEN-FREE ~ 14.99

BOWLS ARE SERVED ON YOUR CHOICE OF COCONUT
BASMATI RICE, STEAMED ORIENTAL NOODLES
OR ROMAINE LETTUCE

PRICE + APPLICABLE TAXES




FORNO-OVEN
PIZZA

PIZZA FROM OUR
WOOD-BURNING FORNO OVEN

SICILIAN

SPICY CAPPICOLA, ARTICHOKES, ROMA TOMATO,

RED ONIONS, M0OzzZA & PARMESAN ON BASIL PESTO
LARGE 18.99
SMALL 13.99

HAM & PINEAPPLE

TOMATO SAUCE, ITALIAN HAM, PINEAPPLE & MOZZA
LARGE 17.99
SMALL 12.99

GRECO

TOMATO SAUCE, ROASTED PEPPERS, RED ONIONS,

BLACK OLIVES, FRESH TOMATOES, MOZZA & FETA
LARGE 18.99
SMALL 13.99

ALL MEAT

CANADIAN HAM, CHORIZO, MILANO SALAMI, CAPPICOLA,

TOMATO SAUCE & MOzzA LARGE 19.99
SMALL 14.99

SMOKED SALMON & PESTO

BASIL PESTO, SMOKED SALMON, RED ONIONS,

CAPERS & MOzzA LARGE 19.99
SMALL 14.99

FLORENTINE

FRESH SPINACH, MUSHROOMS, BACON, FETA,

TOMATO SAUCE & MOzzA LARGE 18.99
SMALL 13.99

ARRABIATTA

GRILLED CHICKEN, HOT PEPPERS, ONIONS,

KALAMATA OLIVES, SPICY TOMATO SAUCE & MOZZA
LARGE 19.99
SMALL 14.99

DESIGN YOUR OWN PIZZA

LARGE PIZZA
ADDITIONAL TOPPINGS FOR LARGE - 2.00

SMALL PIZZA
ADDITIONAL TOPPINGS FOR SMALL - 1.00

ITALIAN HAM ICE SHRIMP
CAPERS BASIL PESTO
CAPPICOLA BABY POTATOES
ARTICHOKES FETA
SMOKED SALMON CHEDDAR
HOT PEPPERS MUSHROOMS
PINEAPPLE ANCHOVIES
MozzaA RED ONION
ROMA TOMATOES BLACK OLIVES
CHORIZO MILANO SALAMI
GRILLED CHICKEN ROASTED GARLIC
ARRABIATTA SAUCE ROASTED PEPPERS

WE STRIVE TO SERVE ALL OUR FOOD HOT & FRESH.
DUE TO THE LIMITATIONS OF OUR WOOD-BURNNG FORNO
PIZZA OVEN, PIZZA WILL BE SERVED AS PREPARED

PRICE + APPLICABLE TAXES




BEER & COOLERS

PENTICTON HAS TWO CRAFT BREWERIES
& WE OFFER BREWS FROM EACH

CANNERY BREWING -
NARAMATA NUT BROWN ALE 5.29

TIN WHISTLE BREWING -
KETTLE VALLEY AMBER ALE 5.29

Tours Available - Ask your server for directions

ALSO ON TAP

CANADIAN
OKANAGAN SPRING 1516
SLEEMAN HONEY BROWN LAGER
OKANAGAN SPRING PALE ALE
GRASSHOPPER WHEAT ALE
TREE BREWING VERTICAL WINTER ALE
GUINNESS

FROM 4.79

TRY OUR “SESSION ALE”
ALWAYS FRESH & NEW!
~MARKET PRICE~

DOMESTIC BEER SPECIALTY BEER
CANADIAN CORONA

CANADIAN 67 ALEXANDER KEITH'S |IPA
COORS LIGHT BUD LIGHT LIME
BUDWEISER GUINNESS

BuUD LIGHT PHILLIPS BLUE BUCK
SLEEMAN CLEAR KILKENNY

BLUE HEINEKEN

KOKANEE HOEGAARDEN

MILLER GENUINE DRAFT DoOs EQuUIsS AMBAR

FROM 4.99

BEER TASTINGS!
TRY A 20 OZ. FLIGHT OF UNIQUELY
CRAFTED SEASONAL DRAFTS FOR
$6.29

COOLERS CIDERS
SMIRNOFF ICE GRANNY SMITH APPLE
MIKE’S LIGHT EXTRA DRY APPLE
MIKE'S HARD RASPBERRY
PEACH
PEAR
BACARDI BREEZERS GRAPEFRUIT
ORANGE SMOOTHIE STRONG Bow
ISLAND PINEAPPLE DUKES CIDER

FROM 5.29

PRICE + APPLICABLE TAXES




BEST LOVED

GREAT ANYTIME YOU
NEED SOMETHING REFRESHING

SINGLE SIZE- MIN. 1 OZ. POUR FROM 5.79
SIPPER SIZE -2 OZ. POUR FROM 7.29
PITCHERS TO SHARE - MIN. 5 OZ. POUR FROM 18.99

PEACH CITY MARGARITA
TEQUILA, TRIPLE SEC & PEACH SLUSH
~ALSO AVAILABLE IN LIME & STRAWBERRY ~

COCO LOCA
WHITE RUM, MALIBU, COCONUT MILK & PINEAPPLE JUICE
WITH ICE - “MARENGE ANYONE?”

HAVANA DAY AT THE BEACH
APPLETON RUM, BANANA LIQUEUR & LIME SLUSH

MISS BEHAVEN
VODKA, MALIBU, PINEAPPLE & ORANGE JUICE

CHANNEL CRUISER
RUM, GALLIANO & PASSION FRUIT LIQUEUR WITH
PINEAPPLE & ORANGE JUICE

OKANAGAN SUNSET
GOLDEN TEQUILA & APRICOT LIQUEUR WITH
PEACH SLUSH & STRAWBERRY PUREE

BELLINI
VODKA, PEACH SCHNAPPS & PEACH SLUSH DRIZZLED
WITH RED WINE

CLASSIC SANGRIA

RED WINE, BRANDY, COINTREAU, FRESH FRUIT & JUICE
MAKE THIS “THE ULTIMATE WAY TO RELAX AWAY THE
AFTERNOON”

PORCH SWING
SKYY VODKA, PINK LEMONADE & 7-UP SERVED WITH
CRUSHED ICE

SIGNATURE MARGARITAS

MARGARITA ULTIMA

CUERVO RESERVA DE LA FAMILIA & GRAND
MARNIER CUVEE DU CENTENAIRE RIMMED WITH
FLEUR DE SEL SERVED ON THE ROCKS WITH FRESH
SQUEEZED LIME 24.99

BULLDOG
JUMBO CUERVO MARGARITA REFRESHED WITH A
CHILLED CORONITA 10.99

PRICE + APPLICABLE TAXES




MARTINIS

Minimum 2 oz. Pour

TRADITIONAL
GIN OR YVODKA WITH YOUR CHOICE OF OLIVES,
PICKLED ONIONS OR A TWIST

TOP SHELF MARTINI
TANQUERAY TEN, BELVEDERE OR GREY GOOSE

WITH YOUR CHOICE OF OLIVES, PICKLED ONIONS

OR A TWIST

CHOPIN MARTINI
POLISH POTATO VODKA & WHITE VERMOUTH

BOMBAY BLUE
BLUE SAPPHIRE GIN & WHITE VERMOUTH

CHOCOLATE MARTINI
ESPRESSO VODKA & WHITE CREME DE CACAO
WITH A CHOCOLATE RIM

APPLE MARTINI
SKYY VODKA & SOUR PUss APPLE SHAKEN
WITH ICE

HENDRICK’S QUINTA RUBAN
HENDRICK’'S SCOTTISH GIN WITH A WEE DROP
OF GLENMORANGIE QUINTA RUBAN

MARTEENIES

Minimum 1 oz. Pour

PENTICTOSMOPOLITAN
ABSOLUT MANDARIN, GRAND MARNIER,
CRANBERRY & LIME JUICE

RASPBERRY JOLLY RANCHER
RASPBERRY VODKA, RASPBERRY SOUR PUSS
& CRANBERRY JUICE

ABSOLUT LAKE BREEZE
ABSOLUT MANDARIN SHAKEN WITH
CRANBERRY & GRAPEFRUIT JUICE

FRUIT FLY
VODKA, CHERRY BRANDY, CRANBERRY JUICE
& BERRIES

PRICE + APPLICABLE TAXES




WORLD

WHISKYS

KNOB CREEK
USA

AMRUT
INDIA

ABERLOUR A°'BUNADH
SCOTLAND

GLENMORANGIE
QUINTA RUBAN
SCOTLAND

JAMESON’S
IRELAND

GLENFIDDICH 15 YR. SOLERO
SCOTLAND

CROWN ROYAL BLACK
CANADA

BUSHMILLS 10 YR. MALT
IRELAND

LAPHROAIG QUARTER CASK
SCOTLAND

MAKER’S MARK
USA

GENTLEMAN JACK
USA

FORTY CREEK
BARREL SELECT
CANADA

BALVENIE DOUBLE WOOD
SCOTLAND

PENDERYN
WALES

6.29-1 Oz.
9.99 -2 OZ.

7.99-1 oz
12.99 -2 OZ.

6.99-1 Oz.
10.99 -2 OZ.

7.59-1 oz
11.29-2 OZ.

29-1 0z.
99-2 oz.

N 01

29-1 0z.
99-2 oz.

(OXO)

29-1 0z.
99-2 oz.

0o

29-1 0z.
99-2 oz.

0o

99-1 oz.
99-2 oz.

(OXO)

1

@)

29-107z.
9-2 OZ

2
29-1 oOz.
99 -2 OZ.

oo

5.29-1 0z
7.99-2 07z.

6.99-1 Oz.
10.99 -2 OZ.

81991 ©Z.
1S:109- 2207

FINE SPIRITS.

WHISKY IS A STUDY IN STYLES THAT HAVE A
LITTLE SOMETHING FOR EVERYONE.

FROM THE INHERENT SWEETNESS OF
CANADIAN RYE, TO THE TIGHT CITRUS NOTES
OF IRISH WHISKY, TO THE RAW OAK OF
BOURBON AND THE PEAT OF LAPHROAIG...

TAKE A JOURNEY IN A DRAM OF ANY OF THESE

PRICE + APPLICABLE TAXES
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CHOICES

A SELECTION OF LOWER ALCOHOL & SMALLER POURS THAT
DELIVER...ALL THE TASTE & MORE.
As WELL AS HAND-CRAFTED NON-ALCOHOLIC CHOICES.

HOT BEVERAGES

ESPRESSO BAR

CAPPUCCINO

LATTE

AMERICANO

ESPRESSO

AN EXTRA ESPRESSO SHOT

Add a 1/2 oz. of Kahlua, Irish Cream, Metaxa,
Sambuca or Grand Marnier - 2.50

BEER & CIDERS

SLEEMAN CLEAR
MOLSON CANADIAN 67
GROWERS SOFT PEAR CIDER
MIKE’S LIGHT HARD LEMONADE

FROM 4.75
WINES

ITALIAN MOSCATO DELLE VENEZIE
LIGHTLY, SPARKLING APERITIF - 7% ABV 33.99/BTL.

MOSELLAND ARS VITIS RIESLING
8.5% ABV 7.99-GLs.
21.99- 12 LTR.
33.99-BTL.

NON-ALCOHOLIC BEER

O’DOUL’'S AMBER 3.75
BECK’S DEALCOHOLIZED 3.75

NON-ALCOHOLIC
COCKTAILS

VERY BERRY BELLINI
PEACH SLUSH LOADED WITH ANTIOXIDANT BERRIES &
TOPPED WITH POMEGRANATE SYRUP 6.99

JAMAICAN GINGER BEER SHANDY

CRISP GINGER BEER & ODOULS AMBER IN A FROSTY GLASS
4.99

PRICE + APPLICABLE TAXES




WINTER
WARMERS

Your Choice
Single Size 1 0z. Pour 4.79
Sipper Size 2 0z. Pour 6.79

KA-BA-JA-VA
KAHLUA, BAILEY’S, JACK DANIEL’'S, COFFEE
& WHIPPED CREAM

KVS COFFEE
SAMBUCCA, IRISH CREAM, COFFEE & WHIPPED CREAM

CHAI SPICED BLACK TEA
AMARULA CREAM & VANILLA SCHNAPPS

MEXICAN CHOCOTAL

HOT CHOCOLATE WITH KAHLUA, FIREBALL

& TEQUILA, SERVED WITH A DARK CHOCOLATE
DIPPED CINNAMON STICK

POLAR BEAR
PEPPERMINT SCHNAPPS, AMARULA CREAM,
HoT CHOCOLATE & WHIPPED CREAM

SHEILA’S IRISH COFFEE
JAMESON’S, KAHLUA, COFFEE & WHIPPED CREAM,
DRIZZLED WITH IRISH MIST

BLUEBERRY TEA
AMARETTO, GRAND MARNIER, EARL GREY TEA
& LEMON

NUTTY MONK MOCHA
FRANGELICO, COFFEE, HOT CHOCOLATE
& WHIPPED CREAM

DESSERTS

MINI DESSERTS
A SELECTION OF CLASSIC MOUSSES, CHEESECAKES,
GELATI & CUSTARDS
3.29 EACH
SAMPLER OF 3 FOR 7.99

FORNO APPLE CRUSTINI

PUFF PASTRY WITH GRANNY SMITH APPLES,
CINNAMON & DEMERARA SUGAR TOPPED WITH
ALMOND STREUSEL SERVED HOT FROM THE
FORNO OVEN WITH VANILLA BEAN GELATO

PRICE + APPLICABLE TAXES






