
 DRINK MENU 



 {SIGNATURE COCKTAILS} 

 LYCHEE MARTINI  2.0oz 
 ketel one, blood orange whitley neill gin, lychee soho, 

 lychee juice, lemon, orange bitters 

 18 

 SALABAT MARGARITA  2.0oz 
 cazadores blanco, mezcal, cointreau, ginger, lemon, lime, 

 pineapple, serrano pepper, thai basil, lemongrass 

 19 

 CLARIFIED UBE MILK PUNCH  3.0oz 
 amaretto, rye, white port, black tea, ube, lemon, 

 cinnamon, star anise, angostura 

 17 

 SHIRO NEGRONI  3.0oz 
 whitley neill london dry gin, shiro masumi sake, cocchi 

 americano bianco, orange bitters, lemon zest 

 21 

 BANANA CUE OLD FASHIONED  2.0oz 
 bulleit bourbon, banana infused aged rum, hennessy vs, 

 burnt sugar, angostura, peychaud’s 

 18 

 KAPÉTINI  1.5oz 
 ketel one, kahlua, cold brew, dulce de leche, coconut 

 cold foam 

 18 

 {NON-ALCOHOLIC} 

 LYCHEE LEMONADE 
 Lemon, lychee, lychee syrup, soda 

 8 

 COLD PRESSED MULE 
 sobrii ‘tequila’, lemon, lime, pineapple, serrano pepper, 

 thai basil, lemongrass, ginger beer 

 14 

 LEMONGRASS SOUR 
 lemongrass infused sobrii ‘gin’, lime, ginger syrup, egg 

 white, cinnamon 

 12 

 UBE COLD BREW 
 cold brew, ube, coconut cold foam 

 7 

 prices do not include taxes and gratuity. 

 Looking for some liquid courage? 
 Ask your server. 

 @liquidcourage.to 



 {RED WINE} 

 5oz/8oz/btl 

 Côtes du Rhône, Héritages, France                 15.0/20.0/66.0 

 Humberto Canale, Black River Malbec, 

 Argentina                                                             14.0/19.0/56.0 

 Baywood Cellars, Cabernet Sauvignon, 

 California, 2019                                                  15.0/20.0/60.0 

 Opawa, Pinot Noir, Marlborough, New Zealand, 

 2019 

 78.0 

 Domaine de la Tour Saint Lager, Brouilly, 

 Beaujolais, France, 2019 

 90.0 

 Pike Road by Elk Cove, Pinot Noir, 

 Willamette Valley, Oregon, 2021 

 95.0 

 Lange Estate, Pinot Noir, 

 Willamette Valley, Oregon, 2015 

 180.0 

 Long Meadow Ranch, Pinot Noir, 

 Anderson Valley, California 2017 

 150.0 

 Somm 001, Garnacha, Joan D’anguera, D.O. 

 Montsant, Darmós, Spain, 2019 

 87.0 

 La Cassetta, Valpolicella Ripasso, 

 DOC, Classico Superiore, Italy,  2018 

 88.0 

 Pago de los Capellanes, Tempranillo 

 “Joven Roble”, Spain, 2020 

 82.0 

 La Nave Tinto, Tempranillo, Garnacha, Macrobert 

 + Canals, D.O. Rioja, Spain, 2020 

 80.0 

 Earthworks, Shiraz, Barossa, Australia, 2020  60.0 

 Marina Cvetic, Montepulciano d’ Abruzzo, 

 Italy, 2015 

 117.0 

 Pormenor Tinto, Touriga Franca Blend, Douro, 

 Portugal, 2019 

 103.0 

 Mark Ryan "The Dissident" Cabernet/Merlot, 

 Columbia Valley, Washington, 2017 

 185.0 

 prices do not include taxes  and gratuity. 

 {BEER} 

 ASAHI  super dry, lager, Japan 

 330ml/5.0% 

 8.0 

 TOKYO BLONDE  far yeast brewing, japan 

 330ml/5.0% 

 (while quantities last) 

 14.0 

 LIFE IN THE CLOUDS  473ml/6.0% 

 NEIPA, collective arts, ON 

 10.0 

 BURDOCK BREWERY ROTATIONAL 
 Toronto, ON 

 m/p 

 {BUBBLES} 

 5oz/btl 

 Mas Fi, Cava, Spain NV  14.0/52.0 

 Billecart-Salmon Brut, France NV  220.0 

 Dom Perignon, Brut, France  570.0 

 Veuve Clicquot, Brut, France  220.0 

 Veuve Clicquot, Rosé, France  280.0 

 {ROSÉ} 

 5oz/8oz/btl 

 Laurent Miquel, Cinsault Syrah, Père & Fils, 

 France, 2021 

 14.0/19.0/56.0 

 Basa Lore, Txakoli Rose, Hondarrabi Zuri, 

 Hondarrabi Beltza, Spain, 2020 

 70.0 

 Foxy Lady Rose, Syrah, Celler Comunica, D.O. 

 Montsant, Spain, 2020 

 84.0 

 prices do not include taxes and gratuity. 



 {SAKE} 
 served chilled 

 {SAKE FLIGHT} 
 Rotating selection of three different sake 6.0oz 

 25.0 

 4oz/btl 

 Toji No Banshaku ‘Brewmasters’ 

 Choice Honjozo 

 smooth, clean finish, great with food 

 served chilled 720mL/15.1% 

 16.0/89.0 

 Sanzen Omachi Tokubetsu Junmai 

 earthy, mushroom & spice 

 served chilled or warm 720ml/15.5% 

 18.0/95.0 

 Masumi Shiro Junmai Ginjo 

 720ml/  12.5% 

 sessionable, gently sweet & acidic 

 15.0/78.0 

 Akitora, Sparkling Junmai Ginjo, “SO” 

 330ml / 14% 

 fresh, fun, balanced, carbonated 

 53.0 

 Tobiroku, Sparkling Ginjo 

 300ml / 15% 

 asian pear, light, bubbly & crisp 

 45.0 

 Toyo Bijin, “Asian Beauty” Junmai Daiginjo 

 300ml / 16% 

 velvet, nutmeg, dry 

 60.0 

 Zaku, Junmai, Ho No Tomo 

 300ml/15.0% 

 lychee, subtle sweetness, gentle 

 60.0 

 Dewasansan Junmai Ginjo 

 720ml/15.0% 

 green apple & refreshing finish 

 90.0 

 Masumi Kuro Junmai Ginjo 

 720ml/  15.5% 

 Aromas of banana & apple, clean & fresh on the 

 finish 

 84.0 

 Dassai ‘45’ Junmai Daiginjo Nigori 

 300ml/  13.5% 

 Rosewater, melon, light & creamy 

 80.0 

 Dewazakura Oka Ginjo 

 1.8L Large Format/15% 

 flower blossoms, peach, subtle melon 

 156.0 

 prices do not include taxes and gratuity. 

 {WHITE WINE} 

 5oz/8oz/btl 

 Tenuta Santome, Pinot Grigio, Treviso, 

 Italy, 2015 

 15.0/20.0/60.0 

 Bruce Jack, Sauvignon Blanc, South Africa  13.0/18.0/52.0 

 Baywood Cellars, Chardonnay, California  15.0/20.0/60.0 

 Scarpetta, Pinot Grigio, Friuli, Italy, 2021  65.0 

 Elk Cove, Pinot Gris, Willamette Valley, Oregon, 

 2021 

 98.0 

 Morandin, Pinot Gris, Sangreal Estate Vineyard, 

 VQA, Ontario, 2021 

 78.0 

 Gorrondona, Hondarrabi Zuri, D.O. Bizkaiko 

 Txakolina, 2021 

 86.0 

 Amorro Blanco, Palomino, Vinificante, D.O. 

 Cadiz, Spain, 2020 

 87.0 

 Misty Cove, Sauvignon Blanc “Gravel & Loam”, 

 Marlborough, New Zealand, 2022 

 60.0 

 Joseph Mellot “Sincérité” Sauvignon Blanc, 

 Loire Valley, France, 2021 

 60.0 

 Bastianich, Vini Orsone Sauvignon Blanc, Friuli, 

 Italy, 2021 

 68.0 

 Kurt Angerer, Kies Gruner Veltliner, Austria,  2021  65.0 

 Forgeron Cellars, White Rhone Blend from 

 Pacific Coast in Washington, 2018 

 93.0 

 Penley Estate, Chardonnay Aradia, Coonawarra, 

 Australia, 2016 

 60.0 

 Punti Ferrer, Chardonnay “Grand Reserve” Chile, 

 2016 

 72.0 

 Long Meadow Ranch, Chardonnay, 

 Anderson Valley, California, 2019 

 107.0 

 Maison Jean Loron, "Les Vieux Murs" 

 Pouilly-Fuissé, Burgundy, France, 2015 

 130.0 

 Stonestreet Estate, Chardonnay, Alexander 

 Valley, Sonoma, California, USA, 2016 

 190.0 

 prices do not include taxes and gratuity. 


