
Red Wines

Red /
Charles & Charles - Cabernet Sauvignon & Syrah
 6oz/ 11     9oz/ 16    bottle/ 30
 Washington, USA
 70% Cabernet Sauvignon, 30% Syrah. Tastes of dark fruit and chocolate dominant upfront, while  
 the aroma of plum, black currant and lilacs linger.
 Pairs with steak, sausage, and spicy dishes

Gentleman’s Club - Cabernet Sauvignon 
 6oz/ 11.5  9oz/ 17    bottle/ 30
 Victoria, Australia 
	 A	vibrant	ruby	red	wine	with	pronounced	aromas	of	cherry,	strawberry,	and	dried	flowers.	The		 	
	 palate	carries	flavours	of	cherries,	mocha,	and	pepper.	
 Pairs well with many dishes, both vegetarian and meat 

Boom Boom - Syrah
 6oz/ 16     9oz/ 24    bottle/ 44
 Washington, USA
	 Land	to	hand,	vineyard	to	bottle.	This	wine	brings	together	flavours	of	blackberry,	white	pepper			
 and savory herbs.
 Pairs with pork, meaty stews, and grilled vegetables

Apothic Red - Winemakers Blend
 6oz/ 7.5    9oz/ 11    bottle/ 24
 California, USA
 A masterful blend of Zinfandel, Syrah, Cabernet Sauvignon, and Merlot creating layers of dark   
 red fruit with hints of vanilla and mocha.
 Pairs with grilled meats and barbeque flavours. Or try it with dessert

Hey - Malbec
 6oz/ 12     9oz/ 16,   bottle/ 30
 Mendoza, Argentina
 Juicy black fruits combine with violets and black pepper, with soft and ripe tannins.
 Pairs with juicy red meat, or lovely on its own

Sangre de Toro - Spanish Garanacha
 6oz 8.5     9/ 12.5     bottle/ 32
 Catalonia, Spain
 Complex aromas of ripe cherry, black raspberry, chocolate and oak; dry and medium-bodied;   
	 cherry,	plum	and	sweet	vanilla	oak	flavours	with	a	slightly	tannic	finish.
 Pairs well with beef

By the Bottle /
Swinto Malbec
 bottle/ 70
 Mendoza, Argentina
 Fermented and aged in oak barrels for 15 months. Complex, darkly fruity and earthy on the nose,  
 with a luscious palate of ripe red stone fruits and jams accented with spicy, toasty notes. 
 Pairs with beef, grilled meats and roasted vegetables
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Tuesday Wine & Charcuterie /
      10am - close

      $10 off bottles of wine
      50% off wine by the glass
      $7 off off charcuterie boards



White Wines
White /
Rd 13 - Chip Off the Old Block Chenin Blanc
  6oz/ 12     9oz/ 18   bottle/ 33.5
 British Columbia, Canada
 This bright wine offers a palate of sweet melon, wild honey and complex minerality. Its juicy   
	 round	palate	leads	into	a	zippy	finish	that	delights	long	after	the	wine	is	gone.
 Pairs with fish, chicken, pork, squash, and cauliflower

Cavit - Pinot Grigio
 6oz/ 10     9oz/ 14.5 bottle/ 28
 Trentino–Alto Adige, Italy
	 A	dry	Italian	wine	with	an	appealing	aroma	of	fruit	and	flavours	of	apples	and	citrus,	sure	to	
 satisfy your cravings.
 Pairs with creamy pastas, white meats, seafood, and citrus

Grey Monk - Pinot Gris
 6oz/ 13     9oz/ 19    bottle/ 36
 British Columbia, Canada
	 A	bright,	off-dry	wine	featuring	flavours	of	pear,	apple,	and	white	peach	on	the	palate.
 Pairs with spicy-foods, seafood, creamy pastas, cheeses, and white meats

Apothic - Winemakers Blend
 6oz/ 7.5    9oz/ 11    bottle/ 24
 California, USA
 This wine blends together Riesling, Chardonnay, and Pinot Grigio.
 Pairs with white meats, cream sauces, seafood, and spicy foods

Cedar Creek - Riesling
 6oz/ 11.5  9oz/ 17    bottle/ 32
 Victoria, Australia
 Crisp citrus with a hint of peach. A pitch perfect balance of linear acidity and the rounding   
 effect of sugar.
 An adaptable wine that pairs well with most dishes. Try it with our pulled pork

Torbreck Woodcutters - Semillon
 6oz/ 16     9oz/ 24    bottle/ 46
 Barossa Valley, Australia
 This wine exhibits complex aromas of smoked nuts and underlying notes of citrus. The palate   
	 displays	spicy	mineral	flintiness	with	exotic	fruit	flavours.
 Pairs with white meat, seafood, and creamy sauces

Sparkling /
La Marca - Preseco
 5oz/ 8       bottle/ 28
 Veneto, Italy 
 Full textured and persistent bubbles. This wine lends the nose notes of fresh citrus,
	 honey,	and	white	flowers,	with	flavours	of	citrus,	green	apple	and	grapefruit.	The	finish	is	light,		 	
 refreshing and crisp.
 Terrific as an aperitif. Pairs with salad, cheese, poultry, seafood, and creamy pasta

Rosé /
Charles & Charles - Rosé 
 6oz/ 11     9oz/ 16    bottle/ 30
 Washington, USA
 61% Syrah, 12% Mourvèdre and 10% Grenache. This blend boasts bright aromas of strawberry and  
	 orange	rind,	followed	by	mouth-watering	flavours	of	citrus	and	cherry.
 Pairs with ham, salmon, and turkey

By the Bottle /
Norman Hardie Niagara Chardonnay
 Bottle/ 70
 Ontario, Canada
 An energetic Chardonnay with body, peachy, stone fruit, notes of lemon and an appreciable   
 dose of French oak.
 Pairs with poultry, seafood, and cold salads

Sparkling & Rosé 
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