
CHEF SALAD.............................22
ROMAINE, CHERRY TOMATOES, 
CUCUMBER, BOILED EGG, CHEDDAR 
CHEESE, SMOKED BACON, CAPICOLA 
HAM, CHICKEN, GREEN ONIONS, 
CHOICE OF BUTTERMILK RANCH OR 
RUSSIAN DRESSING.

ALL SALADS COME WITH
GARLIC PORTUGUESE BREAD

ADD BBQ CHICKEN, JERK CHICKEN,
OR BBQ PULLED PORK $6

CAESAR SALAD.........................17
ROMAINE, BACON BITS, SHAVED 
PARMESAN, SOURDOUGH CROUTONS, 
CAESAR DRESSING, BALSAMIC 
REDUCTION.

 MEDITERRANEAN
POWER BOWL...........................19
BABY KALE, ROMAINE, QUINOA, 
SUN DRIED TOMATOES, ROASTED 
CHICKPEAS, CUCUMBER, RED ONION, 
ROASTED RED PEPPER, ROASTED 
EGGPLANT, KALAMATA OLIVES, 
LEMON WEDGE. GREEN TAHINI 
DRESSING.

BERRY SALAD...........................18
ROMAINE, STRAWBERRIES, 
BLUEBERRIES, SLICED ALMONDS, RED 
ONION, GOAT CHEESE, RASPBERRY 
DRESSING.

please allow 30 minutes cooking time for all detroit style pizzas

8 MILE	     			   sm 25 lg 33
BRICK CHEESE, CAPICOLA HAM, PEPPERONI, BACON, FIRE-
ROASTED TOMATO SAUCE, PARMESAN.

 LAFAYETTE    			   sm 26 lg 34
BRICK CHEESE, PEPPERONI, RED ONION, RED PEPPER, 
MUSHROOMS, ITALIAN SAUSAGE, FIRE-ROASTED TOMATO 
SAUCE, PARMESAN.

 WOODWARD   			   sm 22 lg 30
BRICK CHEESE, PEPPERONI, FIRE-ROASTED TOMATO SAUCE, 
PARMESAN.

ASSEMBLY LINE 			   sm 21 lg 29
INCLUDES: FIRE-ROASTED TOMATO SAUCE. BRICK CHEESE.
EXTRA TOPPINGS $1 EACH: PEPPERONI, CAPICOLA, 
BACON, MUSHROOMS, RED PEPPERS, CHERRY TOMATOES, 
PINEAPPLE, BASIL, SPICY PEPPERS, RED ONION, BEER-
BRAISED ONION, ITALIAN SAUSAGE, BLACK OLIVES.
$2 EACH: EXTRA BRICK CHEESE, VEGAN CHEESE, FETA 
CHEESE.

BowlBowl

AppsApps
THE CORE OF EVERYTHING WE DO HERE AT THE GROVE IS DERIVED FROM COLLABORATION WITH THE 

WINDSOR-ESSEX COMMUNITY. WITHOUT OUR LOCAL PROVIDERS, THIS MENU WOULDN'T BE POSSIBLE. WE 
WOULD LIKE TO EXTEND OUR GRATITUDE TO THE FOLLOWING LOCAL BUSINESSES:

TRIMBLE FARMS CATTLE COMPANY, PEARSON WAGYU, SUNRISE FARMS, JOHN O'S FISHERIES, THE CHOP SHOP 
BUTCHER, GREEN GILLS, RED LANTERN COFFEE CO, LEAMINGTON TORTILLA, NERPY’S JERK, LITTLE FLOWER 

HOUSE, CHRISTINE'S BAKE SHOP,  LEE & MARIA'S, AND LAKESIDE PACKING CO.POUTINES

GastroFare

Detroit Style

 ROASTED STIR FRY............................................. 20
QUINOA, ROASTED EGGPLANT, ROASTED ZUCCHINI, 
ROASTED RED PEPPERS, ONIONS, SUNDRIED TOMATOES, 
CHICKPEAS, KALE, PICKLED GINGER, GREEN ONIONS, SWEET 
AND SPICY GINGER SAUCE.
ADD CHICKEN $6

FISH N' CHIPS.......................................................... 25
GEORGE THE GHOST HEFEWEIZEN BATTERED LAKE ERIE 
PICKEREL, MALT DILL AIOLI, SLAW, FRIES.

LATIN MEATLOAF................................................... 25
GROUND CHORIZO MEATLOAF, QUINOA, ROASTED CARROTS, 
CHIMICHURRI SAUCE.

VEGAN MODERATE SPICE SEASONAL PICK CONTAINS NUTSSIGNATURE

Please advise us of any allergies or dietary 
restrictions you may have and we will try and 
accommodate you to the best of our ability.

ALLERGIES 
& DIETARY 

SUBSTITUTES

Thank our hardworking kitchen team for doing a 
great job! Add a 4-pack to your bill for only $11 
and have them enjoy it after their shift.

TOAST THE 
COOKS

  EL DIABLO
WINDSOR EATS BEST BURGER 2019
1/4 lb: 20   1/2 lb: 24
1/3 LB wagyu patty: 27
TRIMBLE BEEF, CRISPY BACON, 
CHIPOTLE CREAM CHEESE, SPICY 
PEPPERS, LETTUCE, TOMATO, 
TORTILLA CHIPS, BRIOCHE BUN 
PICKLE. 

 THE GROVE
1/4 lb: 20    1/2 lb: 24
1/3 LB wagyu patty: 27
TRIMBLE BEEF, BACON, WHITE 
CHEDDAR, BRAISED ONION, TOMATO, 
LETTUCE, BEER MUSTARD, GROVE 
BBQ, BRIOCHE BUN, PICKLE.

CLASSIC SMASH
1/4 lb: 19   1/2 lb: 23
1/3 LB wagyu patty: 26
TRIMBLE BEEF, LETTUCE, TOMATO, 
RED ONION, AMERICAN CHEESE, 
GROVE SAUCE, POTATO BUN, PICKLE.

 PEARSON STEER............27
6oz PEARSON WAGYU, GOAT CHEESE, 
SAUTEED MUSHROOMS, BEER 
BRAISED ONIONS, LETTUCE, TOMATO, 
GARLIC THYME AIOLI.

BLACK N' BLUE....................25
PEPPER CRUSTED 8OZ TRIMBLE BEEF, 
BACON, SMOKED GORGONZOLA 
CHEESE, CRISPY ONIONS, SOUR 
CHERRY JAM, LETTUCE, TOMATO.

 ULTIMATE CHICKEN.........22
VOTED BEST CHICKEN SANDWICH 2025
LAKESIDE PICKLE-BRINED FRIED 
CHICKEN, GROVE SAUCE, LETTUCE, 
TOMATO, AMERICAN CHEESE, 
LAKESIDE DILL PICKLES, POTATO BUN.
MAKE IT SPICY WITH NASHVILLE SEASONING

PRIME RIB CLUB..................25
SHAVED PRIME RIB, SMOKED BACON, 
WHITE CHEDDAR CHEESE, LETTUCE, 
TOMATO, HORSERADISH AIOLI, 
PORTUGUESE BUN.

REUBEN................................22
HOUSE SMOKED CORNED BEEF, SWISS 
CHEESE, RUSSIAN DRESSING, PICKLES, 
KRAUT, RYE BREAD.

SICILIAN CHICKEN WRAP...22
OVEN ROASTED CHICKEN, ROASTED 
EGGPLANT, ROASTED ZUCCHINI, 
ROASTED RED PEPPER, LETTUCE, 
BRUSCHETTA TOMATOES, GOAT 
CHEESE, BALSAMIC REDUCTION, 
GARLIC THYME AIOLI.

CAROLINA PULLED PORK....20
CAROLINA BBQ PULLED PORK, WHITE 
CHEDDAR, CREAMY COLESLAW, 
CRISPY ONIONS, SOUR CHERRY JAM, 
BRIOCHE BUN.

HOT HONEY DUCK................22
HOT HONEY PULLED DUCK, GOAT 
CHEESE, LETTUCE, PICKLED RED 
ONION, GARLIC THYME AIOLI, 
CROISSANT BUN.

 PERCH TACOS.....................22
2 DUSTED PIECES OF LAKE ERIE 
PERCH, COLESLAW, PICKLED ONIONS, 
CHIPOTLE CREMA, CILANTRO, SOFT 
TORTILLA
ADD A THIRD TACO FOR $5

 BUTCHERS............................ 26
FIRE-ROASTED TOMATO SAUCE, 
EZZO PEPPERONI, CAPICOLA, 
BACON, ITALIAN SAUSAGE, GALATI 
UNIONDALE MOZZARELLA.

DO IT YOURSELF...................... 22
INCLUDES: FIRE-ROASTED TOMATO 
SAUCE, GALATI UNIONDALE 
MOZZARELLA.

TOPPINGS $1 EACH: EZZO PEPPERONI, 
CAPICOLA, BACON, MUSHROOMS, RED 
PEPPERS, BASIL, CHERRY TOMATOES, 
PINEAPPLE, SPICY PEPPERS, RED 
ONION, BEER-BRAISED ONION, 
ITALIAN SAUSAGE, BLACK OLIVES.

$2 EACH: EXTRA MOZZARELLA, 
VEGAN CHEESE, FETA CHEESE.

MARGHERITA............................ 22
FIRE-ROASTED TOMATO SAUCE, 
GALATI UNIONDALE MOZZARELLA, 
FRESH BASIL, GARLIC OIL, SEA SALT.

HAWAIIAN STINGER................ 24
FIRE ROASTED TOMATO SAUCE, 
GALATI UNIONDALE MOZZARELLA, 
CAPICOLA, FRESH PINEAPPLE, 
BANANA PEPPERS, HOT HONEY.

THIN CRUST & STONE BAKED.
UPGRADE TO GLUTEN-FREE CRUST: $5

BurgerBurger

PizzaPizza

UPGRADE TO A
GLUTEN-FREE BUN,

SWEET POTATO FRIES, HOUSE SALAD, 
CAESAR SALAD: $3

ONION RINGS: $4 / ADD POUTINE: $5

ALL SANDWICHES COME WITH
FRIES THAT ARE FRESH CUT AND 

DEEP FRIED IN BEEF TALLOW
UPGRADE TO A GLUTEN-FREE BUN,

SWEET POTATO FRIES, HOUSE SALAD, 
CAESAR SALAD: $3

ONION RINGS: $4 / ADD POUTINE: $5

HandheldHandheld

FLAMING CHEESE.................... 22 
GROUND CHORIZO, OAXACA CHEESE, 
PICO DE GALLO, CORN TORTILLAS. 

 CAULIFLOWER DIP...............21
THREE CHEESE BLEND, ROASTED 
CAULIFLOWER, CREAM CHEESE, RED 
PEPPER, SPICES, TORTILLA CHIPS, 
BREAD BOWL.

 BAVARIAN PRETZEL............ 14
BAKED PRETZEL STICKS, COARSE 
SALT, GROVE BEER MUSTARD, 
WESTCOTT CREAM ALE FONDUE.

WAGYU GYOZA.......................... 18
DEEP FRIED WAGYU DUMPLINGS, 
PICKLED GINGER, SHREDDED 
LETTUCE, SWEET & SPICY GINGER 
SAUCE.

 GROVE NACHOS................... 22
PICO DE GALLO, LETTUCE, SPICY 
PEPPERS, TORTILLA CHIPS, SALSA, 
CHIPOTLE CREME FRAICHE, 
WESTCOTT CREAM ALE FONDUE.
ADD BBQ CHICKEN, JERK CHICKEN,
BBQ PULLED PORK: $6 / GUACAMOLE $3 /
SOUR CREAM $2

LOADED TOTS............................ 18
BACON AND CHEDDAR JUMBO 
TATER TOTS, MELTED MOZZARELLA, 
CRUMBLED BACON, GREEN ONION, 
SOUR CREAM.

CAPRESE BRUSCHETTA 
FLATBREAD...............................18
FRESH ESSEX COUNTY TOMATO 
BRUSCHETTA, BUFFALO 
MOZZARELLA, FRESH BASIL, 
BALSAMIC REDUCTION, FLATBREAD.

SMOKED MOZZARELLA
STICKS....................................... 18
HOUSE MADE MOZZARELLA STICKS, 
HOT HONEY, BUTTERMILK RANCH.

HAPPY HOURS! MON- FRI / 2PM-4PM:
$5 DRAFT, $5 WELL DRINKS, $5 
HOUSE WINE. 25% OFF APPS. 

TUESDAY:
$5 SELECT 16oz PINTS ALL DAY

WEDNESDAY:
BURGER AND PINT $25- ANY 1/4LB 
TRIMBLE BEEF BURGER AND 16oz 
PINT(EXCLUDES WAGYU) 

FRIDAY & SATURDAY:
$5 SELECT 16oz PINTS AFTER 9PM

SUNDAY:
2-4-1 WINGS    

W E E K E N D  F E A S T S W E E K L Y  S P E C I A L S

TRUE NORTH POUTINE............. 14
FRIES, QUEBEC CHEESE CURDS, 
MOZZARELLA CHEESE, PEARSON 
FARMS WAGYU GRAVY.
ADD BBQ PULLED CHICKEN, BBQ PULLED
PORK +$6

DUCK POUTINE.........................20
SWEET AND SPICY GINGER PULLED 
DUCK, CHEESE CURDS, GRAVY, SOUR 
CHERRY JAM, GREEN ONIONS.

BUFFALO CHICKEN...................20
BUFFALO CHICKEN, CHEESE CURDS, 
GRAVY, BUTTERMILK RANCH, GREEN 
ONIONS.

BUFFALO MAC ........................................................28
CREAMY MAC AND CHEESE, BUFFALO CHICKEN, PANKO 
AND SMOKED GORGONZOLA CHEESE CRUMBLE, LOCAL 
SPROUTS, HOUSE SALAD.

PERCH DINNER........................................................32
LIGHTLY BREADED LAKE ERIE PERCH, MALT DILL AIOLI, 
FRIES, SLAW.
DOUBLE YOUR PERCH FOR AN EXTRA $20.

EVERY FRI & SAT
PRIME RIB DINNER.......... 49
10 OZ AAA PRIME RIB COOKED 
MEDIUM RARE, MASHED POTATOES, 
ROASTED CARROTS.
ADD A STARTER CAESAR OR HOUSE SALAD 
AND CHURROS FOR DESSERT $56

EVERY FRIDAY 
BEER BATTERED HALIBUT
one piece: 24   two piece: 34
INCLUDES FRIES, SLAW, MALT DILL 
AIOLI.  (WHILE SUPPLIES LAST) 

p i z z a

• MEDIUM CAESAR PARM
• BLACKENED BUTTER

Wings • MILD
• MEDIUM
• HOT
• HONEY GARLIC

• CAJUN
• LEMON PEPPER

• BLAZING HONEY GARLIC
• BUFFALO HOT
• SWEET & SPICY GINGER
• MAPLE CHILI
• THAI CHILI
• MAPLE SOY

• TEQUILA LIME
• GROVE BBQ
• CAROLINA BBQ
• CAROLINA REAPER
• CARIBBEAN JERK
• SUICIDE

CLASSIC SAUCES

SPICE RUBS

PRIMO SAUCES 

• TAJIN
• CHIPOTLE MANGO
• SMOKEHOUSE

• SALT AND PEPPER
• ALL DRESSED
• NASHVILLE  

• NASHVILLE BUTTER
• HOT HONEY 

+$1

CHOOSE FROM:
• TRADITIONAL-LIGHTLY DUSTED
• BEER BRINED NON DUSTED
• BONELESS

PER POUND
19.50
ALL WINGS COME WITH CARROT & CELERY

ALL SANDWICHES COME 
WITH FRIES THAT ARE 
FRESH CUT AND DEEP 

FRIED IN BEEF TALLOW



COOPER’S HAWK UNOAKED CHARDONNAY - EPIC
6oz $8  //  10oz $11  // Bottle $28

PAGLIONE ROSE - EPIC
6oz $10 // 10oz $14  // Bottle $36

COOPER’S HAWK PINOT GRIGIO - EPIC
6oz $12  //  10oz $16  //  Bottle $40

CREW SAUVIGNON BLANC - EPIC
6oz $12 //  10oz $16  //  Bottle $40

SANTA MARGHERITA PINOT GRIGIO - ITALY
6oz $14  //  10oz $18  //  Bottle $42

LOLA SPARKLING WINE - EPIC
8oz $12  //  Bottle $40 

CREW BARRELMAN’S BLEND - EPIC
6oz $8   //  10oz $11  //  Bottle $28

NORTH 42 MERITAGE - EPIC
6oz $10  //  10oz $14   //  Bottle $38

VINA TARAPACA GRAN RESERVA
CABERNET SAUVIGNON - CHILE
6oz $12  //  10oz $16  //  Bottle $40

OYSTER BAY PINOT NOIR - NEW ZEALAND 
6oz $14  //  10oz $18  //  Bottle $44

CHATEAU TEYSSIER - BORDEAUX
Bottle $50

HOT HONEY OLD FASHIONED...........................................16
2oz Barnburner Prohibition Bourbon, Angostura Bitters, 
Hot Honey syrup, orange ribbon, Amarena cherry.

CUCUMBER SPICY MARGARITA........................................14
1oz Hornitos Resposado, 1oz Murphy’s Triple Sec, simple 
syrup, lime juice, tajin rim, muddled and jalapeno, 
cucumber.

YUZU WHISKY SOUR...........................................................14
2 oz Reifel Rye, yuzu puree, lemon juice, bitters, egg 
whites.

MAYAN CARAJILLO............................................................ 18
1.5oz Patron XO, .5oz Licor 43, espresso. 

BLUEBERRY ORANGE SPRITZ.......................................... 14
1.5oz Murphy’s Blue Curacao, blueberry syrup, Pelee 
Island Lola sparkling wine, soda.

PIPER'S LAVENDER PEACH GIN FIZZ..............................14
1.5oz Empress Gin, .5 oz Peach Schnapps, lime juice, 
lavender peach syrup, soda, mint.

seasonal cocktails

RED WINE

WHITE WINE

non-alcoholic

COFFEE & ESPRESSO

HOUSE COCKTAILS

pop

tea

HARMON'S LAGERED ALE or HAZY IPA.............................6

SICILIAN SODAS......................................................................5
Cucumber: Simple syrup, cucumber, lime, soda, mint. 

Blueberry: Blueberry syrup, blueberries, lime, soda, mint. 

Blood Orange: Oranges, blood orange syrup, lime, soda, 
mint.

RED LANTERN MEDIUM ROAST COFFEE	      3

RED LANTERN ESPRESSO	      4

PEPSI • DIET PEPSI • LEMONADE • MUG ROOT BEER
DR. PEPPER • 7UP • BRISK ICED TEA
GINGER ALE • BOYLAN BLACK
CHERRY COLA 	   		       3

ORANGE PEKOE • GREEN TEA • EARL GREY 		  3

MAESTRO DOBEL $10/18
 
SIETE MISTERIOS MEZCAL 
$12/20

LOS ARANGO REPOSADO 	
$10/18

CASAMIGOS BLANCO 		
$12/20

DON JULIO REPOSADO 	
$14/22

PATRON SILVER $14/22

DON RAMON $10/18

GRAND MAYAN ULTRA 
ANEJO $25/40

CORRALEJO ANEJO $12/20

CINCORO ANEJO $25/40

DON JULIO 70 $17/27

DON JULIO 1942 $40/70

ADICTIVO REPOSADO $20/32

DON ADRIANO ANEJO 
$25/40

CLASE AZUL $40/70

ESPOLON REPOSADO 
$7.25/12 

HAVANA CLUB 7  $7.25/12

EL DORADO 12 $9/15

FLOR DE CANA 12 $9/15

BUMBU ORIGINAL $10/18

GREY GOOSE $9/15

BELVEDERE $9/15

TAG ESPRESSO VODKA 
7.25/12 

EMPRESS $8/14

HENDRICKS $9/15

ROKU $8/14

COURVOISIER VSOP  $15/23

ST REMY VSOP $7.25/12

GRAND MARNIER $8/14

BASIL HAYDEN KENTUCKY 
$10/18

KNOB CREEK SINGLE 
BARREL $10/18

LEGENT $12/20

BAKER’S $14/22

MAKERS MARK 101 $14/22

WOODFORD RESERVE $10/18

MICHTER’S SMALL BATCH 
KENTUCKY $14/22

LONGBRANCH $10/18

BOOKER'S $17/27

LITTLE BOOK $20/32

RABBIT HOLE  $13/21

ANGEL'S ENVY  $13/21

YELLOWSTONE  $12/20

FOUR ROSES SINGLE BARREL 
$10/18

BASIL HAYDEN TOAST $10/18

WOODFORD RESERVE 
TRIPLE MASH $22/35 

FEW BOURBON $12/20 

1792 $8/15 

OLD FORESTER 1870 $12/20 

JEFFERSON $10/18 

WOODFORD DBL 12/20

E.H. TAYLOR 15

EAGLE RARE 10 12

BLANTON’S SINGLE BARREL 
12

WELLER ANTIQUE 12

WELLER SPECIAL
RESERVE 10

SAZARAC RYE 10

BARNBURNER PROHIBITION 
BOURBON  $9 /$15

flights

tequila

rum

vodka

gin

cognac

bourbon

scotch
whiskySPEYSIDE

GLENFIDDICH 12-YEAR $12/20

ABERLOUR 2-YEAR $12/20

MACALLAN 12-YEAR $17/27

CAMPBELLTOWN
KILKERRAN 12-YEAR$15/23

ISLAY
LAGAVULIN CASK STRENGTH 
$20/32

LAPHROAIG 10 $12/20

BOWMORE 12 $10/18

CANADIAN
CROWN ROYAL $7.25/12

CROWN ROYAL SPECIAL 
RESERVE $10/18

ALBERTA PREMIUM CASK 
STRENGTH $13/21

FORTY CREEK 
CONFEDERATION OAK $12/20

CANADIAN CLUB 44 
CHRONICLES $40/70

COLLINGWOOD DOUBLE 
BARREL 7.25/12

WISER’S 15 $8/14

WISER’S 18 $13/21

GLEN BRETON SINGLE MALT 
$13/21

CANADIAN CLUB 15 SHERRY 
CASK $12/20

CROWN ROYAL SINGLE MALT 
$13/21 

ALBERTA DISTILLERS 23 
YEAR $20/32 

LOWLAND
AUCHENTOSHAN
12-YEAR $10/18 
HIGHLAND
 DALMORE 12-YEAR $17/27

HIGHLAND PARK VIKING 
HONOUR $12/20 

GLEN GARIOCH FOUNDERS 
RESERVE
$15/23

BLENDED
JOHNNIE WALKER BLACK 
$10/18

WISER'S 42 YEAR $45/80

LOT 40 DARK OAK 10/18 

REIFEL RYE 7.25/12 

CARIBOU CROSSING  15/23

WISER’S LEGACY  $8/14
 
IRISH
JAMESON $7.25/12

REDBREAST 12 YEAR $13/21

JAPAN
TOKI $10/18

AMERICAN
GOLD BAR CALIFORNIA 
WHISKEY $10/18 

JACK DANIELS SINGLE 
BARREL $12/$20 

TRAVELLER $8/15 

WHISTLE PIG RYE $10/18
 
BASIL HAYDEN DARK RYE 
$10/18

CENTENARIO ANEJO 
$10/18 

REVOLUCION ANEJO $13/19 

GRAN ORENDAIN 
REPOSADO $12/20 

JOSE CUERVO RESERVA 
$15/23 

TRES GENERACIONES 
ANEJO $15/23 

LA COFRADIA REPOSADO 
$13/19 

CENOTE ANEJO $17/27 
HERRADURA REPOSADO 
$12/20 

VOLCAN REPOSADO 
$40/70 

PATRON EL CIELO $25/40 

CASA DRAGONES BLANCO 
$17/27 

CALI ROSA BLANCO $12/20 

CINCORO EXTRA ANEJO 
$200/350 

GRAN COFRADIA 
REPOSADO $20/32 

SCOTCH FLIGHT 	 $27
• HIGHLAND PARK 12 • LAPHROAIG 10 • AUCHENTOSHAN 12 
• MACALLAN 12

INTERNATIONAL FLIGHT 	 $24
• WISERS 18 • SAZERAC RYE • TOKI • GLEN GARIOCH

TEQUILA FLIGHT 	 $27
• TRES GENERACIONES • DON JULIO REPOSADO
• PATRON SILVER • LOS ARANGO REPOSADO

ISLAY FLIGHT	 $24
• LAPHROAIG 10 • LAPHROAIG LORE • LAPHROIAG OAK
• LAPHROAIG QUARTER CASK

FLIGHTS ARE ALL PRE-ARRANGED TO GIVE YOU THE
BEST TASTING EXPERIENCE POSSIBLE. WE DO NOT OFFER 

SUBSTITUTIONS. EACH FLIGHT IS 2oz

ALL PRICES ARE LISTED AS 1oz/2oz

BRING HOME YOUR FAVOURITE BEVERAGES!
VISIT OUR BEER MARKET AND TAKE HOME SOME DELICIOUS BREWS, SLICK 

GLASSWARE AND LOCALLY DESIGNED MERCH!

CAESAR................................................................................. 15
2oz Northern Keep Vodka, Clamato, pickle juice, 
Worcestershire sauce, tabasco, seasoned rim,
charchuterie garnish.

MARGARITA..........................................................................14
1.5oz Hornito’s Reposado, .5 oz Cointreau, lime juice, 
simple syrup, salted rim, lime.

OLD FASHIONED .................................................................14
2oz Barnburner Prohibition, raw sugar cube, orange 
bitters, orange peel.

MULE ..................................................................................... 13
2oz Northern Keep vodka, lime juice, ginger beer, mint.

MARTINI ................................................................................14
2oz Bombay Gin OR 2oz Northern Keep Vodka, .5 oz dry 
vermouth, lemon twist, green olive.  Want it dirty, add 
olive brine.


