
L O U N G E

VODKA
Absolut   
Smirnoff   
Grey Goose (26oz)  

CANADIAN WHISKEY
Canadian Club  
Crown Royal   

SCOTCH WHISKEY
Johnnie Walker Red   
Johnnie Walker Black  
Chivas Regal   
Glenfiddich (26oz)  

GIN
Beefeater   
Tanqueray   

RUM
Bacardi White   
Captain Morgan Spiced 

CHAMPAGNE
Dom Perignon   
Cristal Champagne 

EXTRAS
Red Bull (5)   
Evian Water   
Voss Still/Sparkling Water 

All Bottles are Served with: 
Choice of 3 mixes, Ice, Glassware,
Garnish (if required) & Strawberries.

COCKTAILS $9 
Bloody Caesar · Bloody Mary · Fuzzy Navel · Daiquiri 
COCKTAILS $10 
Black Russian · Brown Cow · Margarita · Zombie 
DELUXE COCKTAILS $12

DOMESTIC BEER $7 
IMPORTED BEER $8

L O U N G E

berries.

Cocktails $9
Bloody Caesar · Bloody Mary · Fuzzy Navel · Daiquiri

Cocktails $10
Black Russian · Brown Cow · Margarita · Zombie

Deluxe Cocktails $12

Domestic Beer $7     Imported Beer $8

MARTINI MENU $12

After Eight   Vodka, White Crème de Menthe,
   Crème de Cacao and splash of 
   Green Crème de Menthe

Angel Food   Vanilla Vodka, Pineapple Juice and Sprite

Apple Pie   Vodka, Sour Apple Liqueur, Goldschlager,
   Cranberry and Lime Juice

Black Orchid   Barcardi Rum, Blue Caracao, Bar Lime,
   Grenadine and a Splash of Cranberry

Bruised Pineapple Vodka, Peach Schnapps, Blue Curacao,
   Banana Liqueur and Pineapple Juice

Candy Apple   Vodka, Butterscotch Ripple, Sour Apple
   and Cranberry Juice

Chocolate Kiss  Vodka, Crème de Cacao and a dash
   of Kahlua

Cool Breeze   Vodka, Amaretto, Grand Marnier,
   Pineapple and Lemon Juice

Cosmopolitan  Vodka, Triple Sec, Cranberry and Lime Juice

Creamsicle   Vanilla Vodka, Banana Liqueur, 
   Crème de Cacao, Orange Juice and a Dash
   Cranberry Juice

Créme Brulée  Vanilla Vodka, Chambord, Butterscotch
   Ripple with a sugared rim

Dirty Vodka   Vodka, Dry Vermouth, Olive Juice and
   Green Stuffed Olives

Hpnotiq   Peach Schnapps, Hpnotiq and Cranberry Juice

Marshmallow  Vanilla Vodka, Crème de Cacao, Frangelico
   and Milk topped with whipped cream

Niagara Blue   Gin and Blue Curacao with Lemon Twist

Peach Blossom  Vodka, Peach Schnapps, dash of Cherry
   Brandy and a Lemon Twist

Purple Haze   Vodka, Chambord and Pineapple Juice

Sex on the Beach Vodka, Peach Schnapps, Orange and 
   Cranberry Juice with Grenadine

Sour Apple   Vodka, Sour Apple Liqueur, Lime Juice,
   and a splash of Southern Comfort

Sweet Tart   Raspberry Sour Puss, Triple Sec, Blue Curacao,
   Bar Lime and a Splash of Cranberry

Tootsi Pop   Vodka, Crème de Cacao, Grand Marnier 
   and Orange Twist

24 Karat Gold Vodka and Goldschlager with Lemon Twist

White Russian Vodka, Kahlua, Crème de Cacao, Milk
   and Chocolate Rim

Grey Goose Martini $18    Niagara Ice Wine Martini $22

VODKA
Absolut   
Smirnoff   
Grey Goose (26oz)  

CANADIAN WHISKEY
Canadian Club  
Crown Royal   

SCOTCH WHISKEY
Johnnie Walker Red   
Johnnie Walker Black  
Chivas Regal   
Glenfiddich (26oz)  

GIN
Beefeater   
Tanqueray   

RUM
Bacardi White   
Captain Morgan Spiced 

CHAMPAGNE
Dom Perignon   
Cristal Champagne 

EXTRAS
Red Bull (5)   
Evian Water   
Voss Still/Sparkling Water 

All Bottles are Served with: 
Choice of 3 mixes, Ice, Glassware,
Garnish (if required) & Strawberries.

APPETIZER MENU $15

Chicken wings platter with your choice
of mild, medium or hot sauce.

Jalapeno poppers with salsa, crudité and dip.
Sliced smoked salmon with capers, shaved

red onions, honey dijon mustard sauce

Golden nachos baked with lots of tex-mex
cheese. Served with diced peppers, scallions,

sour cream and tomato salsa

Fresh crisp fried calamari with sweet chilli pepper sauce

Coconut shrimp with curry spice dip

SPECIALTY COFFEES & TEAS $11

Bailey’s coffee, Blueberry tea, Irish coffee,
Monte Cristo coffee, Spanish coffee

DESSERT MENU $12

Chocolate Pecan Toffee Fudge Pate
Chocolate pate with Pecan crunch
middle and rich ganache exterior.

Crème Brulee
Pecan sweet crust, creamy custard,
caramelized top with fresh berries.

Ice Cream Truffle
Hand crafted ice cream by ‘Gelato Fresco’,

served in a crisp pastry cup with fresh berries.

Espresso Cheesecake
Espresso cheesecake, biscotti crumb base with dark

chocolate shavings, chocolate buttercream and mocha bean.

White Chocolate Raspberry Mousse
White chocolate mousse, raspberry liqueur,

topped with white chocolate curls.

Apple Blossom
Fresh baked Ontario apple pie bundles

with cinnamon ice cream – served warm.

Chocolate Caramel Cheesecake
Served with chocolate and caramel sauce.

Dessert Platter for Two $20
Chocolate pecan toffee fudge-pate. Apple cheesecake

served with apple compote. Crème brulee.


