
Please inform your server of any allergies and/or dietary restrictions. All items subject to HST.

S H A R E A B L E S S A L A D S

TA C O S

m a i n s

ARUGULA + ARTICHOKE DIP  11.99
warm cream cheese / arugula / artichoke / pecorino / 

olives / tortilla chips

CAULIFLOWER WINGS  13.99
battered cauliflower florets 

sauces: classic buffalo / dry cajun / honey garlic / 
honey sriracha / tragically maple BBQ / mango 

habanero

CHICKEN TANDOORI BITES  15.99
tender marinated chicken leg / house tandoori spice / 

cilantro / sweet + spicy mango aioli

JERK CHICKEN SKEWERS  15.99
slow smoked chicken thigh / pineapple picante / 

honey lime crema / chilies

DUCK SPRING ROLLS  17.99
citrus confit duck / house pear sauce

BANG BANG SHRIMP  17.99
3 spicy phyllo wrapped shrimp / honey lime crema

SHRIMP CEVICHE  17.99
citrus poached shrimp / tomatoes / onions /

cucumber / jalapeño / cilantro / lime juice / tortilla chips

WONTON NACHOS  19.99
chive sour cream / pineapple picante / pico de gallo / 
spicy aioli / green onions / cilantro / braised pork belly

CHARCUTERIE BOARD  29.99
chef’s selection:

three meats / two cheeses / olives / pickles /
mustards / crostinis

3PC  14.99
served with fries 

SIDE UPGRADE 2.99

garden salad / Caesar salad

CRISPY PORK BELLY
pork belly strips / pineapple picante / 

cabbage / guacamole / pico de gallo / spicy 
aioli / pickled onions

SAM ADAMS CRISPY COD
crispy Sam Adams cod / cabbage / 

guacamole / pico de gallo / citrus aioli / 
cilantro

JERK CHICKEN
slow smoked chicken thigh / cabbage / corn 

+ black bean salsa / guacamole / pico de 
gallo / honey lime crema / spicy aioli / chilies

JERK TOFU
crispy jerk tofu / corn + black bean salsa / 

guacamole / cabbage / pico de gallo / spicy 
aioli / cilantro

TACO SALAD BOWL  14.99
fresh romaine / guacamole / pico de 
gallo / corn + black bean salsa / spicy 
aioli / tortilla chips / cilantro / green 

onion / add-on any protein 6.99

SALMON QUINOA BOWL  19.99
pan-seared salmon / tri-coloured 

quinoa / cucumbers / cherry tomatoes / 
house vinagrette / tzatziki / toasted 

sesame seeds

TANDOORI CHICKEN BOWL  
19.99

oven-roasted tandoori chicken / 
tri-coloured quinoa / cucumbers / 

cherry tomatoes / house vinaigrette / 
sweet + spicy mango aioli

SMOKED BRISKET SANDWICH  
19.99

1/2 pound house-smoked brisket / 
barbecue sauce / crispy onions / 

horseradish mayo / brioche bun / onion 
ring / fries (upgrade to garden salad or 

Caesar salad)

JAPANESE CHICKEN + WAFFLES  
22.99

chicken karaage / honey sriracha / 
kimchi slaw / fresh waffles

STEAK FRITES  27.99
10 oz New York striploin / house 

chimichurri / truffle parmesan fries / 
garlic aioli

GARDEN SALAD  9.99
fresh romaine / cherry tomatoes / 

cucumbers / herb vinaigrette
SMALL  4.99

CAESAR SALAD  9.99
fresh romaine / house-made croutons / 

crispy bacon / Caesar dressing / 
pecorino 

SMALL  4.99

ADD-ONS   6.99
jerk chicken / crispy chicken / 
tandoori chicken / pork belly /

crispy tofu 

D E S S E R T
SWEETS BOARD  8.99

mini cheesecakes / brownies /
chocolate sauce / rocca crumble



Please inform your server of any allergies and/or dietary restrictions. All items subject to HST.

H O U S E  C O C K TA I L S l o w  +  N O
C O C K TA I L S

P U N C H  B OW L S

R A B B I T  C L A S S I C S

GOLDEN HOUR  12.95
Bacardi spiced rum / Alize Gold Passion / 
Chambord / orange juice / simple syrup / 

bourbon-soaked cherry

SCARBOROUGH FAIR  12.95
Bombay Sapphire gin / sage syrup / fresh lime 

juice / muddled peaches / peach nectar /
sage / dehydrated lime

WATCHTOWER  12.95
Vecchio Amaro Del Capo / Evan Williams  

bourbon / pineapple + mango juice / fresh 
lemon juice / simple syrup / Angostura bitters / 

dehydrated lime / mint bouquet

FREQUENT FLYER  13.95
Bombay Sapphire gin / Amaro Nonino / 

Aperol / Fernet Branca / simple syrup / West 
Indian orange bitters / bourbon-soaked cherry

BLACK SAILS IN THE SUNSET  14.95
Sombra Joven mezcal / turmeric-infused 

Aperol / dehydrated pineapple

ESPRESSO MARTINI  14.95
Kahlua / Tito’s vodka / espresso /

coffee beans

KIWI LARGO  15.95
Cazadores Blanco tequila / kiwi / watermelon 

rind oleo saccharum / Miguel Torres El 
Gobernador Pisco / edible flower

GRANT’S COFFEE  28.95
Glenfiddich 14 / house-made espresso syrup /  

Angostura + Turkish Tobacco bitters /
orange rind / smoke

ASK YOUR SERVER ABOUT OUR 
WEEKLY COCKTAIL FEATURE

IT’S BEEN A SUMMER  9.95
HP Juniper non-alcoholic gin, passion fruit 
nectar / ginger syrup / lemon juice / peach 

bitters / soda / dehydrated lemon /
candied ginger

POSTCARDS FROM PANAMA  9.95
house-made ginger syrup / lemon + grapefruit 
juice / cardamom bitters / dehydrated lemon

UPSIDE DOWN LATTE  9.95
Back Road Classic Coffee Extraction frothed 
with simple syrup and poured over iced milk. 

For our espresso martini lovers!

WHISKEY BUSINESS  9.95
Monday Whiskey 0% / lime + orange juice / 

pineapple / simple syrup / bitters /
muddled mint

SUNKISSED SANGRIA  10.95
JP Chenet non-alcoholic chardonnay / guava 
nectar / lemon juice / ginger syrup / soda / 

orange slices

THE ITALIAN JOB  10.95
NOA Italian Bitter / Pisco 40% / blackberry 

syrup / grapefruit + lime juice

RABBIT SOUR  9.95
Evan Williams bourbon / lime /
simple syrup / red wine float /

dehydrated lemon

RABBIT RICKEY  9.95
Bombay gin / muddled cucumber /

lime + lemon / simple syrup / 
soda / cucumber slice

BLACK SABBATH  9.95
Ciroc red berry vodka / blackberry syrup /

lemon juice / dehydrated lemon

BOLD FASHIONED  9.95
Evan Williams bourbon / orange juice /

chili syrup / Thai chili

RABBIT MARGARITA  12.95
Cazadores Blanco tequila / Cointreau / 
lime + lemon / simple syrup / salt rim / 

dehydrated lime

THE MORT  14.95
Bombay gin / Thai basil / mint / muddled 

pineapple + cucumber / lime / 
simple syrup / bitters / cucumber + mint 

bouquet

SANGRIA BIANCO 54.95
white wine / seasonal spirits / fresh squeezed 
juice / sparkling wine / house-made syrup / 

fresh fruit garnish

SANGRIA ROUGE  54.95
red wine / seasonal spirits / fresh squeezed 
juice / sparkling wine / house-made syrup / 

fresh fruit garnish

RASPBERRY KOOL-AID  54.95
Tito’s vodka / red Sourpuss / galliano / simple 
syrup / orange + lemon + lime juice / sprite /

fresh fruit garnish

SCAN THE QR CODE TO BROWSE THE LARGEST BACK BAR IN TOWN.

B A R  B I B L E



Please inform your server of any allergies and/or dietary restrictions. All items subject to HST.

D E S S E R T  C O C K TA I L S

D I G E S T I F S
per oz

B R A N D y
per oz

I C E  W I N E

D E S S E R T
SWEETS BOARD  8.99

mini cheesecakes / brownies /
chocolate sauce / rocca crumble

ESPRESSO MARTINI  14.95
Kahlua / Tito’s vodka / espresso /

coffee beans

B52  14.95
Grand Marnier / Kahlua / Bailey’s / coffee

ALVEAR PEDRO XIMENEZ
DE AÑADA 2018

AMARO LUCANO  

AMARO MONTENEGRO

AVERNA AMARO

BAILEY’S  

BÉNÉDICTINE +
BRANDY LIQUEUR 

CAMPARI

CAFÉ PATRON 

DISARONNO

FERNET BRANCA

FERREIRA DONA ANTONIA
TAWNY RESERVE

GRAND MARNIER

NONINO QUINTESSENTIA
AMARO

ROSSI D’ASIAGO
LEMONCELLO

RAMAZZOTTI
BLACK SAMBUCA

RAMAZZOTTI
WHITE SAMBUCA 

9.25

6.25

6.25

7.25

6.25

8.25

6.75

6.25

6.25

7.75

8.25

9.75

9.95

6.25

6.25

6.25

BERTAGNOLLI GRAPPA

CALVADOS BOULARD
PAYS D’AUGE

COURVOISIER VS COGNAC

HENNESSY VS COGNAC  

HENNESSY VSOP

PISCO EL GOBERNADOR

REMY MARTIN
XO COGNAC

SANDRO BOTTEGA
CLUB GRAPPA

ST. REMY VSOP

13.50

11.25

12.50

12.50

16.50

9.25

59.50

8.25

21.50

TAWSE CABERNET SAUVIGNON 
ICE WINE VQA 

by the glass
22.95



Please inform your server of any allergies and/or dietary restrictions. All items subject to HST.

OV
WELLINGTON HELLES
COORS LIGHT
COORS ORIGINAL
MILLER LITE
ANGRY ORCHARD
CREEMORE LAGER
HOP VALLEY BUBBLE
STASH
SAM ADAMS BOSTON
LAGER
SAM ADAMS WICKED
EASY 

PHILLIPS ELECTRIC
UNICORN
RICKARDS RED
ASAHI SUPER DRY
GROLSCH
GUINNESS
HEINEKEN
IX POETS HAZY
MARINER
PERONI
PILSNER URQUELL
STRONGBOW CIDER
AMSTERDAM
BONESHAKER
BLUE MOON
CRACKED CANOE
MADRI
MOOSEHEAD IPA

8.50
8.75
9.25
9.25
9.25
9.50
9.75
9.75

9.95

9.95

10.25

10.25
11.25
11.25
11.25
11.25
11.25

11.25
11.25
11.25
11.75

11.95
11.95
12.50
13.25

ASK YOUR SERVER ABOUT OUR 
ROTATING TAPS!

W I N E

B O T T L E S
+

C A N S

D R A F T  TA P S

RED
6oz / 9oz / BTL

SEVEN PEAKS PETITE SIRAH
California 
11.75 / 17.75 / 40 

TINEDO JA! TEMPRANILLO
Spain
12.50 / 18.75 / 45

DE LOACH PINOT NOIR
California
16 / 23.75 / 60

LYETH CABERNET
SAUVIGNON
California
16.75 / 24.75 / 62

FINCA DECERO
MALBEC REMOLINOS 
Argentina
52

TELMO RODRIGUEZ GABA
DO XIL MENCIA 
Spain
56

TENUTA DI ARCENO
CHIANTI
Italy
90

GREYSON CELLARS
ZINFANDEL
California
62 

BLAZON CABERNET
SAUVIGNON
California
75

CHATEAU DU TRIGNON 
GIGONDAS
France 
78

SALVANO BAROLO
Italy
90

ROSÉ
6oz / 9oz / BTL

ZINNIO ROSADO
Spain
14 / 18 / 48

RIVERA PUNGIROSA
CASTEL DE MONTE
Italy
50

ECHEVERRIA ‘MIAO’
PET NAT ROSÉ
Chile
69

WHITE
6oz / 9oz / BTL

CABERT ‘BERTILOLO
PINOT GRIGIO 
Italy 
14 / 18 / 50 

LAURENT MIQUEL
LAGRASSE ALBARINO
France
14.25 / 18.25 / 51

GREYSON CELLARS
CHARDONNAY
California
16.75 / 24.75 / 62

PEARCE PREDHOMME
CHENIN BLANC 
South Africa
16.75 / 24.75 / 62

MAP MAKER SAUVIGNON 
BLANC
New Zealand
66

RIVERA MARESE
Italy
43

DOMAINE VINCENT
CAILLE MOUTON NOIR
France
62

DOMAINE VINCENT
CAILLE JE T’AIME
France
62

GOLDBERG RIELSING
Germany
75

SPARKLING
glass / BTL

GIRO RIBOT CAVA BRUT
Spain
14 / 60

bottles        cans

6.95

BUDWEISER
BUD LIGHT
LABATT 50

MILLER LITE
MILLER HIGH LIFE

MOLSON CANADIAN

7.50

MOOSEHEAD
MILLER GENUINE DRAFT

STEAMWHISTLE
TWISTED TEA

8.75

HEINEKEN
MODELO
PERONI

SOL

8.75
BLOOD BROTHERS

BLOOD LIGHT
WELLINGTON HELLES

12.25

BELLWOODS
ROMAN CANDLE

16.75

BELLWOODS
JELLY KING


