
THE STIRLING 
LIGHT 

SIGNATURE

EGGS

SIDES 

Veggie Benny  24
Poached Eggs, Avocado, Roasted Tomato,
English Muffin, Malcolm Potatoes, Hollandaise 

Alberta Beef Benny  25
Poached Eggs, Braised Short Rib, Crispy Rösti,
Roasted Tomato, Mushroom Medley, Hollandaise

Oscar Benny   25

Ham & Cheese Omelet  24 
3 Eggs, House Made Ham, Havarti Cheese, Mushrooms,
Dill Creme Fraiche, Malcolm Potatoes, 
Choice of Sourdough, Multigrain, Rye or White Toast

Canadian Crab, Aspargus, Spinach, Wasabi Hollandaise, 
Fried Capers, Malcolm Potatoes

Crispy Cinnamon French Toast   20 V

Brioche Bread, Rhubarb Compote, 
Vanilla Custard

Focaccia, Heirlooom Tomatoes, Micro Basil,
Stracciatella Cheese, Poached Eggs, Maldon Salt,
House Green Salad, House VInaigrette

Avocado Toast  25

2 Eggs Any Style, Malcolm Potatoes, 
6oz Striploin, Italian Salsa Verde,
Roasted Tomato, Choice of  Sourdough,
Multigrain, Rye or White Toast

Farmers Breakfast   29

Classic Benny  24
Poached Eggs, House Made Ham, 
English Muffin, Malcolm Potatoes, Hollandaise

Almond Milk, Chia Seeds, Maple 
Syrup, Granola, Fresh Fruit,
Coconut Chips

Overnight Oats  14 V  GF

Fat Free Vanilla Yogurt, Dried & Fresh Fruits, Nuts,
Freeze Dried Honey, Granola

Healthy Start  14 V  GF

Spring Creek  24
2 Eggs Any Style, Bacon, Bratwurst Maple Sausage, 
Malcolm Potatoes, 
Choice of Sourdough, Multigrain, Rye or White Toast

V   Vegetarian   |    GF   Gluten Free   |   GFO   Gluten Friendly Options Available

COFFEE OR TEA 5

CAPPUCCINO, LATTE 6

ESPRESSO, AMERICANO    5

2% OR CHOCOLATE MILK 4

JUICE      4

SMOOTHIE      7

TOAST 5

DAILY FRUIT CUP 8

1 EGG 6

5 PIECES BACON 7

PEAMEAL BACON 6

MALCOLM POTATOES 8

BRATWURST STYLE MAPLE SAUSAGE 7

    Automatic gratuity of 18% will be added to groups of 8 or more guests

SUB GLUTEN FREE TOAST 3

V

GFO

GFO

GFO
GFO

GFO

GFO

GFO

Canadian Crab Meat, Spinach, Feta, 
House Green Salad, House Dressing

Egg White Omelet  23

Raspberry Compote, Lemon Curd, Maple Syrup, 
Cream Cheese, Whipped Cream

Pancakes   20

Crispy Waffle Ironed Croissant, 
Nutella Mousse, Hazelnut Crackling, Bananas

Croffle   16
Beef Patty, Cheddar Cheese,  Fried Egg, 
Peameal Bacon, Potato Hash Brown,
Lettuce, Tomato 

Breakfast Burger   26

V

V

GFO

GFO

SOURDOUGH, MULTIGRAIN, RYE, WHITE

COCKTAILS

Sparkling Wine, Choice of Orange Juice,
Grapefruit Juice, Blueberry Acai Juice

Mimosa     18
White Rum, Crème de Banana, Coconut
Syrup, Lime Juice, Pineapple

Banana Colada   19

V



Snacks

Small Plates

FOCCACIA  NF	 13
truffle-honey butter, sundried tomato

CASTELVETRANO OLIVES	 14

OYSTERS  GF  DF  NF	 1/2 dozen 24  |  dozen 48
shallot vinaigrette
Ask your server for today’s variety

YAM FRIES	 11
chipotle aioli 

TRUFFLE FRIES  GF  NF	 15
truffle aioli 

MIXED NUTS  GF  DF	 18
house spices

ROCK CRAB  NF	 28
grilled sourdough, chili, cucumber,
saffron aioli, shallots

CRISPY CAULIFLOWER  GF  DF	 15
sweet potato, paprika, teriyaki sauce,
pickled ginger, coconut shaving

SALMON SASHIMI  DF	 20
ponzu sauce, sesame, crispy onions,
chives, maldon salt

BISON BRESAOLA  GF	 21
macerated figs, pickled mustard seeds,
arugula, grano padano

PAN FRIED BABY BOK CHOY  GF	 11
citrus, sesame, elderflower butter 

BEETROOT	 22
SALMON GRAVLAX  GF  NF

rosti, horseradish crème fraîche, arugula 

CANADIAN WINE AND CHEESE FLIGHT	 37.5
Experience a true taste of Canada with our thoughtfully curated wine and cheese flight. Enjoy three 
artisan cheeses, each carefully selected to complement a 3oz pour of premium Canadian wine. From 
bold reds to crisp whites, every sip and bite is designed to bring out the best in each other. Perfect for 
sharing or savoring solo. Ask your server for today’s featured pairings.

Flights

V+  vegan    |    V  vegetarian    |    GF  gluten free    |    DF  dairy free    |    NF  nut free
Automatic gratuity of 18% will be added to groups of 8 or more guests



V+  vegan    |    V  vegetarian    |    GF  gluten free    |    DF  dairy free    |    NF  nut free
Automatic gratuity of 18% will be added to groups of 8 or more guests

Soup & Salads
SCOTTISH SEAFOOD CHOWDER	 15
scottish ‘cullen skink’ inspired, bacon,
salmon, cod & baby shrimp

GRILLED CHICKEN &	 24
PEACH SALAD  GF  DF

lavender-honey vinaigrette,
mixed leaves, toasted pecans

CAESAR SALAD	 18
bacon, whole leaf romaine,
croutons, grated parmesan cheese,
home-made dressing

STIRLING SALAD  GF	 17
arugula, shaved fennel, feta, orange slices, 
almonds, fruity-citrus vinaigrette

Vegetarian
CAULIFLOWER POKE  V  GF  DF	 26
crispy cauliflower, yuzu ponzu sauce,
pineapple, red cabbage, crispy onions,
cucumber ribbons, poke sauce, sticky rice

WHIPPED FETA DIP  V	 25
grilled zucchini, pine nuts, olive oil,
sundried tomato, pita bread

CAULIFLOWER STEAK  V	 31
crispy fingerling potatoes,
vegetable medley

ZA’ATAR EGGPLANT  V	 30
crispy fingerling potatoes,
vegetable medley

SUMMER	 25
VEGETABLES RAGUE  V  GF  NF

stracciatella cheese, basil

VEGETARIAN BURGER  V  DF  NF	 26
house made black bean patty,
brioche bun, vegan cheese, romaine,
herb mayo, sundried tomato, yam fries 

Pasta
RIGATONI BOLOGNESE	 34
bison tomato sauce, crème fraiche, canmore
pasta co. rigatoni, parmesan cheese,
sourdough garlic bread  gluten free pasta +4

PISTACHIO PESTO GNOCCHI	 30
parmesan cheese, cherry tomato,
preserved lemon



V+  vegan    |    V  vegetarian    |    GF  gluten free    |    DF  dairy free    |    NF  nut free
Automatic gratuity of 18% will be added to groups of 8 or more guests

Main Plates
MALCOLM POUTINE	 25
pulled beef short rib, cheese curds,
gravy, crispy beets, truffle oil

TENDERLOIN POKE  GF	 35
seared beef, soy, sesame, scallions,
mushrooms, onions, arugula, avocado,
poke sauce, sticky rice

FISH AND CHIPS	 30
large cut 5 oz icelandic cod,
curried tartar, house cut fries

      STEAK SANDWICH  NF	 36
6oz CAB striploin, herb mayonnaise,
ciabatta, thinly cut fries, swiss cheese,
italian salsa verde 

KING MALCOLM BURGER	 28
6oz patty, swiss cheese, lettuce,
tomato, pickles, chipotle mayo,
choice of house fries or stirling salad

SCALLOPS WITH LEMON  NF	 48
dill orzo, grilled zucchini, fennel slaw

CHARGRILLED PORK CUTLET  NF	 38
chorizo and roasted pepper sauce, aioli,
bbq nappa cabbage, parmesan crumble

MUSSELS MARINIERE  NF	 30
lemon, crème fraîche, white wine,
parsley, garlic, baguette 

CHICKEN SUPREME  GF  NF	 40
roasted garlic mash, chicken jus,
roasted vegetables

      CAB STEAK  GF  NF	 ribeye 58  |  striploin 50
10oz CAB ribeye or striploin, miso butter 
glazed vegetables, triple cooked chips, 
creamed savoy cabbage, beef jus

PAN-ROASTED TROUT  GF  NF	 36
sweet potato fondant, pickled red onion, 
asparagus and saffron aioli

KEY LIME PIE  NF	 15
graham cracker crust, lime curd,
lime caramel, white chocolate mousse

DECONSTRUCTED	 15
BLACK FOREST CAKE  NF

chocolate mousse, oreo crumble,
cherry jam, dark chocolate glaze, tuile

MANGO STICKY RICE PUDDING	 15
japanese glutinous sticky rice,
coconut cream, mango, coconut streusel

TRES LECHES	 15
vanilla sponge, three milk sauce,
chantilly cream, mixed berries, tuile

Desserts



 WHITE, ROSÉ & SPARKLING WINE
  

SPARKLING & CHAMPAGNE

MOËT & CHANDON – CHAMPAGNE – FRANCE    150
DOM PÉRIGNON – CHAMPAGNE – FRANCE    520
CHARLES MIGNON GRAND CRU BRUT – CHAMPAGNE – FRANCE   180
CHARLES MIGNON GRAND CRU ROSÉ – CHAMPAGNE – FRANCE   182
PALADIN PROSECCO – VENETO – ITALY  65
PALADIN PROSECCO ROSÉ – VENETO – ITALY   66
SETTE ROCCHE SPUMANTE– EMILIA-ROMAGNA – ITALY   45
ZINCK CRÉMANT ROSÉ – ALSACE – FRANCE  86

ROSÉ

LES AMIS  – SOUTH OF FRANCE – FRANCE    53 
MIRABEAU ROSÉ – CÔTES DE PROVENCE – FRANCE    76
MISSION HILL ROSÉ – OKANAGAN VALLEY – CANADA    60
WHISPERING ANGEL – CÔTES DE PROVENCE – FRANCE    95

CHARDONNAY

ALAIN GEOFFROY CHABLIS VAU LIGNEAU – BURGUNDY – FRANCE    97
CHECKMATE FOOL’S MATE– OKANAGAN VALLEY – CANADA   199
DEVIL'S CORNER – TASMANIA – AUSTRALIA    88
KITSCH – OKANAGAN VALLEY – CANADA    86
MAISON CHANZY – BOURGOGNE – FRANCE    90
MONTES ALPHA – CASABLANCA VALLEY – CHILE    65
MISSION HILL ESTATE – OKANAGAN VALLEY – CANADA   64  
QUAILS' GATE – OKANAGAN VALLEY – CANADA    79

  

WINE BY THE BOTTLE

VINTAGES AVAILABLE UPON REQUEST*



 WHITE & DESSERT WINE

PINOT GRIGIO - PINOT GRIS 

CAMPAGNOLA PINOT GRIGIO – VENETO – ITALY   49
FRANZ HAAS – PINOT GRIGIO – ALTO ADIGE – ITALY    70
HESTER CREEK – PINOT GRIS – OKANAGAN VALLEY – CANADA    80
IRIS VINEYARDS – PINOT GRIS – WILLAMETTE VALLEY – USA    85
LAKE BREEZE – PINOT BLANC– OKANAGAN VALLEY – CANADA    65
LONGHERI PINOT GRIGIO – VENETO – ITALY   62
PALADIN – PINOT GRIGIO – VENETO – ITALY   59

RIESLING

CEDAR CREEK – OKANAGAN VALLEY – CANADA    71
FIELDING ESTATE – NIAGARA – CANADA   60
GUNDERLOCH FRITZ'S – RHEINHESSEN – GERMANY    62
TANTALUS – OKANAGAN VALLEY – CANADA    95

SAUVIGNON BLANC

CLOUDY BAY – MARLBOROUGH – NEW ZEALAND    100
LA HAUBETTE SANCERRE – LOIRE VALLEY – FRANCE    96
MOUNT RILEY – MARLBOROUGH – NEW ZEALAND   60
MISSION HILL – OKANAGAN VALLEY – CANADA    70
ST. SUPÉRY – NAPA VALLEY – USA    88
WHITEHAVEN GREG SERIES – MARLBOROUGH – NEW ZEALAND    69

WHITE WINES OF INTEREST & BLENDS

50TH PARALLEL GEWURZTRAMINER – OKANAGAN VALLEY - CANADA    95
ALBA VEGA ALBARINO – RíAS BAIXAS – SPAIN   70 
CULMINA UNICUS GRüNER VELTLINER – OKANAGAN VALLEY - CANADA   84 
HERITAGES WHITE BLEND – CÔTES DU RHONE – FRANCE    68
KEN FORRESTER RSV CHENIN BLANC – STELLENBOSCH – SOUTH AFRICA    71
LIQUIDITY VIOGNIER – OKANAGAN VALLEY - CANADA   75 
LUGANA SAN BENEDETTO VERDICCHIO – LOMBARDY – ITALY  64 
STAGS' LEAP VIOGNIER– NAPA VALLEY – USA    118
SUMMERHILL PYRAMID EHRENFELSER – OKANAGAN VALLEY - CANADA    71
TOMBACCO PECORINO – CHIETI – ITALY  68
VILLA ANTINORI BLEND – TUSCANY – ITALY   54 
VILLA SPARINA GAVI DI GAVI CORTESE – PIEMONTE – ITALY    65

DESSERT WINE

L. LURTON BARSAC – SAUTERNES – FRANCE   95
INNISKILLIN ICE WINE RIESLING – NIAGARA – CANADA – 375 ML     115

VINTAGES AVAILABLE UPON REQUEST*



R E D  W I N E  
CABERNET SAUVIGNON

AUSTIN HOPE 2021 – PASO ROBLES – USA    179
BLACK SAGE – OKANAGAN VALLEY – CANADA    76
BODEGAS SALENTEIN RESERVE – UCO VALLEY – ARGENTINA   57
BOUND + DETERMINED – NAPA VALLEY – USA   132  
BORTOLUZZI – FRIULI-VENEZIA GIULIA – ITALY    65
BURROWING OWL ESTATE – OKANAGAN VALLEY – CANADA   120
CAYMUS VINEYARDS – NAPA VALLEY – USA    248
DIRTY LAUNDRY – OKANAGAN VALLEY – CANADA   81
DUCKHORN DECOY LIMITED – NAPA VALLEY – USA    137
FREEMARK ABBEY – NAPA VALLEY – USA    171
GROTH RESERVE 2018 – NAPA VALLEY – USA    345
JOSEPH PHELPS INSIGNIA 2019 – NAPA VALLEY – USA    695
LA CELIA PIONEER – UCO VALLEY – ARGENTINA   54
PENFOLDS BIN 407 – SOUTH AUSTRALIA   190
PEPPERJACK – BAROSSA VALLEY – AUSTRALIA   59
QUAILS’ GATE – OKANAGAN VALLEY – CANADA   67
WYNNS – COONAWARRA – AUSTRALIA    90

BORDEAUX BLENDS & MERITAGE

CHÂTEAU ARGADENS – GIRONDE – FRANCE    87
CHÂTEAU HAUT-BATAILLEY 2016 – PAUILLAC – FRANCE    238
CHÂTEAU LE LOUP – SAINT ÉMILION – FRANCE    79
CHÂTEAU MAGNOL – HAUT DE MÉDOC – FRANCE    77
CHÂTEAU MONTROSE 2014 – SAINT-ESTÈPHE – FRANCE    440
CHÂTEAU PAPE CLÉMENT 2018 – PESSAC LÉOGNAN – FRANCE    324
CHÂTEAU PRIEURÉ-LICHINE – MARGAUX – FRANCE    174
CHÂTEAU ROUSSELLE – CÔTES DE BOURG – FRANCE    80
CULMINA HYPOTHESIS – OKANAGAN VALLEY - CANADA    160
OSOYOOS LAROSE LE GRAND VIN – OKANAGAN VALLEY – CANADA    145

SHIRAZ & SYRAH

BLASTED CHURCH – OKANAGAN VALLEY – CANADA    71
FAIM DE LOUP – LANGUEDOC – FRANCE   57
IRONSTONE PETITE SIRAH – LODI – USA   64
PENFOLDS BIN 138 – BAROSSA VALLEY – AUSTRALIA    135

MALBEC

GARDEN OF GRANITE – UCO VALLEY – ARGENTINA    62
GRAFFIGNA ORGANIC – SAN JUAN – ARGENTINA    57
RED SCHOONER BY CAYMUS – MENDOZA – ARGENTINA    160

TEMPRANILLO

EMILIO MORO – RIBERA DEL DUERO – SPAIN   114
VALENCISO RESERVA – RIOJA – SPAIN   105
VIVANCO – RIOJA – SPAIN   56

 VINTAGES AVAILABLE UPON REQUEST*

https://www.vivino.com/wine-regions/friuli-venezia-giulia


RED WINE
RED WINES OF INTEREST & BLENDS

CHÂTEAU DE MONTFAUCON "BARON LOUIS" – CÔTES DU RHÔNE – FRANCE    93
FAMILLE PERRIN – CÔTES DU RHÔNE VILLAGE – FRANCE    57
FIELDING ESTATE CABERNET FRANC – NIAGARA – CANADA    76
JOSEPH DROUIN GAMAY – BEAUJOLAIS – FRANCE    58
LES HAUTS DE BARVILLE CHÂTEAUNEUF-DU-PAPE – CÔTES DU RHÔNE– FRANCE   121
MISSION HILL CABERNET MERLOT – OKANAGAN VALLEY – CANADA    76
MISSION HILL QUATRAIN BLEND – OKANAGAN VALLEY – CANADA    181
THE MV CHAPEL HILL BUSH VINE GRENACHE– MCLAREN VALE – AUSTRALIA   90

PINOT NOIR

ALBERT BRENOT – BURGUNDY – FRANCE   86
CEDAR CREEK – OKANAGAN VALLEY – CANADA   78 
DAVIS BYNUM – SONOMA COUNTY – USA    108
DOMAINE BARON THÉNARD – GIVRY BURGUNDY – FRANCE    111
IRIS VINEYARDS – WILLAMETTE VALLEY – USA    97
LOUIS LATOUR ALOXE-CORTON 2020 – CÔTE DE BEAUNE BURGUNDY – FRANCE    228
MEYER OLD BLOCK – OKANAGAN VALLEY – CANADA    114
SQUEALING PIG – CENTRAL OTAGO – NEW ZEALAND    67
TUSSOCK JUMPER – FRANCE    62

ITALIANS

ANTINORI "TIGNANELLO" SUPER TUSCAN  – TUSCANY – ITALY    265 
BRIGALDARA VALPOLICELLA – VENETO – ITALY    70
CAMPAGNOLA VALPOLICELLA RIPASSO – VENETO – ITALY    68
CASTELLO DI GABBIANO CHIANTI CLASSICO RISERVA – TUSCANY – ITALY    67
CROGNOLO SUPER TUSCAN – TUSCANY – ITALY    79
CÒLPETRONE MONTEFALCO ROSSO – TUSCANY – ITALY    76
GIUSTI 'UMBERTO PRIMO' ROSSO VENETO IGT – VENETO – ITALY   185   
MATE BRUNELLO DI MONTALCINO – TUSCANY – ITALY    167
MATE MANTUS MERLOT – TUSCANY – ITALY    110
NOVAIA AMARONE DELLA VALPOLICELLA CLASSICO – VENETO – ITALY    145
PAOLO CONTERNO BARBERA D’ASTI – PIEDMONT – ITALY   67
ROSSO DI MONTALCINO IL POGGIONE – MONTALCINO – ITALY    86
STROPPIANA LEONARDO – BAROLO – ITALY    98
VILLA ANTINORI – TUSCANY – ITALY    100

ZINFANDEL & PRIMITIVO

DOPPIO PASSO SALENTO – PUGLIA – ITALY   55
OAK RIDGE ANCIENT VINE RESERVE – LODI – USA    94
RIDGE EAST BENCH – SONOMA COUNTY – USA    126
RODNEY STRONG – SONOMA COUNTY – USA    87

MERLOT

BENCH 1775 – OKANAGAN VALLEY – CANADA   64
POPLAR GROVE – OKANAGAN VALLEY – CANADA   94
TINHORN CREEK RESERVE – OKANAGAN VALLEY – CANADA   86

VINTAGES AVAILABLE UPON REQUEST*



TALL CANS  473 ml   12

Sans Gluten NEIPA
Helix Brewing  FRANCE

Guinness Draught Stout 
Guinness  IRELAND

Jasper Crisp Pils
Jasper Brewing Company  JASPER

Ten Peaks Pale Ale
Canmore Brewing Company  CANMORE

Tokyo Drift Supercharged IPA
Last Best Brewing  CALGARY

ON TAP  18 oz   11

Donny G Kolsch
Sheepdog Brewing  CANMORE

Kelsey’s West Coast IPA
Sheepdog Brewing  CANMORE

Malcolm Broadsword Lager
Trolley 5 Brewery  CALGARY

Microburst Hazy IPA 
Banded Peak Brewing  CALGARY

Mount Crushmore Pilsner
Banded Peak Brewing   CALGARY 

Peroni Lager
Peroni Brewery  ITALY

Rutting Elk Red Amber Ale
The Grizzly Paw Brewing Company  CANMORE

Seasonal Sour
Banff Avenue Brewing Co.  BANFF

Three Sisters Pale Ale
The Grizzly Paw Brewing Company  CANMORE

White Wit
Banff Avenue Brewing Co.  BANFF

CIDER & SELTZER CANS  473 ml   12.5

No Boats on Sunday
Dry, Pear, Peach

White Claw Seltzer
Black Cherry and Raspberry

BOTTLES  355 ml

Domestic   9
Budweiser, Kokanee, Michelob Ultra

Imported   10
Corona, Stella

Non Alcoholic   7
Heineken 0.0, Corona Sunbrew



COCKTAILS

The Jade  2 oz  19
Mezcal, Amaretto, ginger liqueur,

vanilla, lemon and egg white

Bearsberries  2 oz  19
Wild Life Blackberry Gin, blackberry liqueur,

lemon, simple syrup and a flaming
lavender dehydrated orange slice

Chilled Cherry Sour  2 oz  19
Wild Life Wheat Whiskey,

cherry liqueur, lemon and simple syrup

Aperol Margarita  2 oz  19
Blanco Tequila, Aperol,

Grand Marnier, lime and agave

Elder Peaks  2 oz  19
Spiced Rum, Amaro Montenegro,

St-Germain, lime, hibiscus and egg white

Malcolm Ceasar  2 oz  19
Park Chili Vodka, house made

fenugreek hot sauce

ZERO PROOF
Forever Summer   13

strawberry, raspberry lemonade

Wild Rose   13
hibiscus syrup, rose water, lime and soda

Lemon Lime Bitters   13
lemon, lime, simple syrup, bitters and soda

Spiced Garden   13
seedlip zero proof, lavender, hibiscus,

lemon and egg white

BARREL AGED COCKTAILS
Smoked Maple Old Fashioned  2 oz  22

scotch and maple syrup

Chocolate Orange Old Fashioned   3 oz  22
Bearface Whisky, Crème de Cacao, Cointreau

Wild Life Bramble Noir  6.5 oz  30

Our signature bottled cocktail for two is crafted by Wild Life 
Distillery and exclusively bottled for The Malcolm Hotel. This 

exceptional blend features the bold, smooth notes of Blackberry 
Gin, harmonized with the vibrant zest of freshly squeezed lemon 

juice. A rich vanilla syrup adds a luxurious depth. Perfect as 
a thoughtful gift or a memorable treat to enjoy at home, this 

cocktail allows you to savour the essence of
The Malcolm Hotel long after your visit.



Paladin Prosecco		  16	
Prosecco, Italy

Paladin Rosé Prosecco		  17	
Prosecco, Italy 

Champagne - Moët & Chandon		  38	
Champagne, France

SPARKLING
6 oz

Les Amis	 13	 19
Rosé, France

Mission Hill Estate	 15	 22
Rosé, Okanagan Valley Canada

ROSÉ
6 oz 9 oz

House White	 12	 18

Campagnola	 13	 19
Pinot Grigio, Italy

Villa Antinori	 14	 21
White Blend, Italy

Mount Riley Estate	 15	 22
Sauvignon Blanc, New Zealand

Fielding Estate	 15	 22
Riesling, Niagara Canada

Mission Hill Estate	 16	 24
Chardonnay, Okanagan Valley Canada

WHITE
6 oz 9 oz

House Red	 12	 18

Faim De Loup	 13	 19
Syrah, France

Graffigna	 14	 21
Organic Malbec, Argentina

Famille Perrin	 14	 21
Côtes Du Rhône, France

Quails’ Gate	 17	 25
Cabernet Sauvignon, Okanagan Valley Canada

Squealing Pig	 17	 25
Pinot Noir, New Zealand

RED
6 oz 9 oz



Casamigos Mezcal	 17	 28
Don Julio Anejo	 18	 34
Don Julio Reposado	 16	 30
Don Mateo Mezcal	 13	 24
Tromba Blanco	 10	 18
Tromba Reposado	 13	 24
Tequila Trio Tasting  3oz		  40
Select three Tequilas from our collection

T
E

Q
U

IL
A

Appleton Estate Signature	 9	 16
Captain Morgan White	 8	 14
Captain Morgan Spiced	 8	 14
Captain Morgan Dark	 8	 14
El Dorado 15yr	 14	 26
Flore De Caña White	 9	 16
Rum Trio Tasting  3oz		  27
Select three Rums from our collection

R
U

M

Bearface	 9	 16
Crown Royal	 9	 16
Crown Royal Special Reserve	 14	 26
Forty Creek Barrel Select	 8	 14
Jack Daniel’s	 9	 16
Jameson	 9	 16
Wild Life Wheat	 12	 21
Whisky Trio Tasting  3oz		  30
Select three Whiskies from our collection

W
H

IS
K

Y

Basil Hayden 8yr	 14	 26
Buffalo Trace	 9	 16
Knob Creek Smoked Maple	 12	 22
Maker’s Mark	 10	 18
Woodford Reserve	 12	 22
Bourbon Trio Tasting  3oz		  33
Select three Bourbons from our collection

B
O

U
R

B
O

N

Bombay Sapphire	 9	 16
Hendrick’s	 14	 26
Tanqueray	 8	 14
The Botanist	 14	 26
Wild Life	 12	 22
Wild Life Blackberry	 12	 22
Wild Life Rhubarb	 12	 22
Option to upgrade to Fever Tree Tonic $2

G
IN

Balvenie DoubleWood 12yr	 18	 34
Bowmore 15yr	 20	 38
Dalmore 15yr	 28	 54
Glenfiddich 12yr	 14	 26
Glenlivet 12yr	 14	 26
Johnnie Walker Black	 14	 26
Johnnie Walker Red	 9	 16
Lagavulin 16yr	 26	 50
Laphroaig Quarter Cask	 16	 30
Oban 14yr	 24	 46
Talisker 10yr	 18	 36
Islay Scotch Tasting  3oz		  50
Three smoky and distinct Whiskies from Scotland’s famous 
Northwestern Island distilleries: Laphroaig Quarter Cask, 
Lagavulin 16, Bowmore 15

Highland Scotch Tasting  3oz		  60
From the Highland region of the country are our three 
favourite single malts: Oban 14, Dalmore 15, Balvenie 12

SC
O

T
C

H

Absolut	 9	 15
Compadre	 8	 14
Grey Goose	 12	 21
Park Chili	 11	 20
Tito’s Handmade	 9	 16

V
O

D
K

A
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