
C O C K TA I L S  ·  1 6

Partridgeberry
Newfoundland Distillery Chaga Rum, Partridge Syrup, 

Lemon, Pineapple Juice, Egg White

Candy Apple
Signal Hill Whiskey, Dolgo Syrup, Lemon, Egg White

Bakeapple
Woodenwalls Vodka, Triple Sec, Bakeapple Syrup, Lime, 

Egg White

Wild Mint Mojito
Iceberg White Rum, Wild Mint Syrup, Lime, Club Soda

Conifer Collins
Woodenwalls Gin, Spruce Tip Syrup, Lemon, Club Soda

Espresso Martini
Woodenwalls Vodka, Maple Syrup, 

Woodenwalls Coffee Liqueur, Espresso

Spicy Margarita
Alida Tequila, Jalapeño Syrup, Lime, Agave Syrup, 

Tajin Rim



W I N E  ·  6 O Z  |  9 O Z  |  B O T T L E

W h i t e

Jacob’s Creek, Chardonnay / Australia 16 | 22 | 55

Albino Armani, Pinot Grigio DOC / Verona 12 | 17 | 44

R e d

Black Label, Cabernet Merlot / McGuigan 11 | 15 | 45

Dory, Vinho Tinto / Portugal 14 | 20 | 48

Chateau Des Charmes, Pinot Noir / Niagara 65

1883 Merlot / Bordeaux 60

R o s é

Adobe Reserva, Organic / Chile 12 | 17 | 44

S p a r k l i n g

Tenuta Sant’Anna Prosecco, extra dry 14 | 20 | 48

Lightfoot / Wolfville 65

L o c a l  D r a f t

Ask your server for our rotating taps 12

Flights 4 / 22

B o t t l e s  &  C a n s

Domestic Bottle 9

Craft Can 12



H A P P Y  H O U R  ·  D A I L Y  3 – 4 P M

Cod Chowder, 20
Cod, parsley, herb oil, bun

Newfoundland Mussels, 20
Coconut curry, celery, parsley, grape tomatoes, 

sourdough

Newfoundland Oysters, 6/22 12/39
Fresh lemon, mignonette, jalapeño jam

Fried Cauliflower, 21
Paprika, green goddess dressing, chili crisp, 

pickled carrots, herb oil, seasoned panko

Brussels Caesar Salad, 28
Miso Caesar dressing, arugula, house bacon, celery, 

pickled ginger, seasoned panko

All Rotating Draft, 16oz, 6
ask your server for more information

Black Label, Cabernet Merlot / 

McGuigan, 6oz, 5.50

Albino Armani, Pinot Grigio DOC / 

Verona, 6oz, 6


