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1(473ml) | 4 (473ml) | 6 (355ml)
BEER Phillips Tilt Lager - - $11.95
Blue Buck Pale Ale - - $15.50
Free Ride Hazy IPA - - $15.50
lota Hazy IPA *non-alcoholic* - $12.50 -
lota Pilsner +*non-alcoholic* - $12.50 -
Strange Fellows Beldame Old World Pilsner $4.75 $17 -
Talisman West Coast Pale Ale $4.75 $15.50 -
Guardian IPA S4.75 $15.50 -
Nocturnum Dark IPA $5 $17 -
Container Brewing | Sunrise Saison $4.50 $16.50 -
Depravity Nitro Chocolate $4.50 $16.50 -
Porter
Fresh Horizons Hazy IPA $4.50 $16.50 -
Field House Toasted Coconut Black Lager $5 $18 -
Off the Rail Brewing | Yes | Said Tropical Oasis Sour $4.50 $15.50 -
Miller High Life $3.50 - $11.95
Lite $3.50 - $11.95
Powell Brewery Old Jalopy Pub Style Pale Ale $4.50 $16.50 -
Slowhand Brewing | West Coast Pale Ale $4.50 $15.50 -
Vienna Lager $4.50 $15.50
Twin Sails Dat Juice Citra Pale Ale $4.75 $17 -
Whistler Brewing Forager Gluten Free Lager - - $21
CIDER Greenhill Semi-Dry (4x355ml cans) S5 $15.50 -
Wize Vodka Soda Cream Soda / Orangesicle / Grapesicle | - - $15.50
COOLERS Hey Ya’ll Hard Iced Tea - - $15.50
ole Paloma Tequila Cocktail - $17 -
Party Shirt Mango Margarita Tequilla Cocktail | - - $18
CANNED WINE / Synchromesh Paddle Shift Riesling Spritzer S7 - -

SPRITZERS / ETC

*All prices listed without tax. All product subject to availability.*




LOCAL RED

A Sunday in August Pinot Noir
Averill Creek Joue Red

Else Grenache

Else Merlot

@ Th Amucan \/ancouver

Serious, dark and brooding.
Juicy and bright. A refined, highly consumable field blend.
11 days on skins, 5 months in neutral oak. Crunchy & juicy!

With 15% Pinot Blanc and 7 days on skins, this wine is light and expressive.

Keenan & Zoe Carbonic Merlot & Chardonnay Raspberry, cherry, plum lemonade. The perfect summer sipper. Serve chilled.

Keenan & Zoe Pinot Noir
Lowlife Pearl (Winnipeg)

Sage Hills Syrah 20

Therianthropy - The Negotiant Cab Franc

Thorn & Burrow Syrah Riesling

Easy drinking, with cassis, cherry, & soft tannins. Perfect for park hangs!

A blend of Petite Pearl & Chambourcin - a refreshing fruited red!

Concentrated dark cherries, black pepper and baking spice.

Layers of dark cherries, strawberry jam, meaty, savoury herbs & dark chocolate.

Soft textured and silky. Notes of wild cherries, red licorice and white pepper.

Ursa Major ‘Love, Exile, & Misunderstandings’A savoury Gamay, with sour cherry blasters and dust tannins on the palate.

INTERNATIONAL RED

Brand Brothers Brand Nouveau (Germany)

Clos du Tue-Boeuf Vin Rouge (France)
Chenas Lieu dit en Perelles (France)
Francois Saint Lo Hey Gro 20 (France)
Julien Sunier Wild Soul (France)
Kamara Pure ‘Nimbus Russus’ (Greece)
La Coste Litrozzo Rosso (italy)
Puzelat-Bonhomme Le Telquel (France)
Simha Nature Pinot Noir (Tasmania)

Swerwer Red Blend (South Africa)

LOCAL WHITE

Averill Creek Joue White

Keenan & Zoe Direct Press Field Blend
Lowlife Ravel (Winnipeg)

Plot Thick

Sage Hills Barrel Fermented Pinot Gris
Therianthropy ‘Claire de Lune” Riesling

Ursa Major ‘Sham Severe’

Nouveau-style wine with a fun German twist.

Fresh & easygoing blend of gamay and malbec.

A delicious Gamay that’s juicy and airy with a subtle dark berry finish.

Rustic, juicy bold cherries, charcoal, & green pepper on palate.

Classic Beaujolais Villages carbonic gamay.

Xinomavro x Merlot x Syrah blend. Such a treat! Fabulous with or without food.

Black cherry fruit, gentle spice and just a hint of tannin

Juicy syrah-grenache blend from a classic Loire producer.

It’s unbridled & fresh with fine, rounded tannins.

Old-vine blend of cinsault, grenache & tinta barocca.

Lovely and smooth with a round mid-palate and textural acidity.

A blend of Pinot Noir, Chardonnay, & Pinot Gris.

Made from L’Acadie Blanc. A combo of savoury reduction & bright fruit.

Luscious blend of apricots & honeysuckle with a powerful body.

Buttered lemon, apple spice, & peach. You’ll keep wanting more!

Dried mango, juicy peach, sour lemon candy, w/ bruised red apple.

A blend of Pinot Gris & Riesling. Lemon, guava, white florals, crisp minerality.

$36.50
$28
$36.50
$36.50
$36.50
$36.50
$43
$41
$45
$36.50

$38

$33
$36
$65
$52
$40
$47
$45
$36
$62.50

$41

$28
$35
$43
$36.50
$36.50
$45

$38



INTERNATIONAL WHITE

Brand Brothers Riesling (France)
Casa de Mouraz Branco (Portugal)
Dominik Held Cuveé Weiss (Austria)
GlowGlow Weiss (Germany)

La Coste Litrozzo Bianco (italy)
Peter Wetzer Furmint (Hungary)
Polaris Muscadet Sur Lie (Languedoc)
SPARKLING

Averill Creek Charme de L’ile (BC)
Brand Brothers Cider Pur (France)
Frauenpower Rose (ON)

Neon Eon Zweigelt Pet-Nat (BC)

Pamplemousse Jus Gew Pet Nat (BC)
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Light, fresh, energetic party juice.

Saline & textural blend of indigenous portuguese grapes.
Fresh & crisp with apple and stone fruit flavours.
Beautifully juicy & aromatic, like sunshine in a bottle
Pomelo, lemon basil, mango, salted starfruit.

Pomelo, lemon basil, mango, salted starfruit.

Planted on metamorphic rocks. Citrus notes with a nice freshness.

A delightful Island sparkling wine produced in the classic Charmat Method
Funky, cloudy, super fizzy & bone dry.

Tastes like the patriarchy’s demise (watermelon & cream soda)

BC Lambrusco! Raspberry jam, lemon balm, wet slate.

Crisp & lively! Notes of citrus, rose petals, and Welch’s grape snacks.

Rigour & Whimsy ‘Maybe It’s Just an Illusion” (BC) Traditional method Pinot Blanc Brut Nature. A great party starter!

Therianthropy Blonde Chardonnay Pet Nat (ON) Pineapple, lemon curd, orange marmalade, dried mango, & hazelnut.

Twin Island Bittersweet Pet-Nat (ON)
Wildman Astro Bunny (Australia)
Wildman Astro BunnyMagnum (Australia)
SKIN CONTACT & ROSE

Anthony Buchanan Trois Oranges (BC)

A Sunday in August Pinot Gris (BC)

A Sunday in August Island Vibes (BC)
Averill Creek Joue Rosé (BQ)

Denavolo Catavela (italy)

Else Muscat on Skins (BC)

Homok Rozsa’21 (Austria)

Kutatas Petite Milo (Salt Spring Island)

La Coste Litrozzo Rosato (ltaly)

Martha Stoumen Post Flirtation Rose (USA)
Plot Orange (BQ)

Thorn & Burrow Chardonnay (BC)

Thorn & Burrow Rosé (BQ)

A classic, complex cider made with heritage apples.

Utterly frivolous, totally delicious, tastes like peach and watermelon

Same thing, but shareable!

Baking spice, candied ginger, orange slices, fleur de sel.

Light, bright and mineral, our favourite BC Pinot Gris

A winter rose, tastes like black cherry juice and raspberry preserves

Full of bright fruit flavour. An incredibly unigue crowd pleaser.

Grapefruit, yellow plum, apricot, dried flowers, salinity.

Jasmine, lemon pith. Tulip stems, lime leaves, & grapefruit skins.

A textural orange wine from 100+ year old vines. Definitely one to try!

Spiced apricots, oolong tea, dry leaves on a warm fall day.

Lychee, hibiscus, wild rose, watermelon, mezcal smoke.

Serious & elegant, wild herbs, strawberry compote, prickly pear

Spiced citrus, jasmine tea, bursting with peaches and young tropical fruit.

4 days on skins in new oak. Notes of lemon balm, vanilla and brioche.

Tart and refreshing - tastes like fuzzy peaches, nectarine and Jolly Ranchers.

$30
$39.50
$41
$41
$45
$40

$31

$§25
$25
$45
$35
$38
$37
$46.50
$25
$38.50

$7

$34
$28.50
$31
$28
$36.50
$32.50
$38.50
$33
$45
$48.50
$35
$28

$35



