
Prices do not include applicable taxes and service. © 2020 Hyatt Corporation. All rights reserved.

C O C K T A I L S

A P E ROL  S P R I T Z E R
aperol, sparkling wine, soda
15

N E G R O N I
gin, campari, red vermouth
15

B LO O D Y  C A E S A R
vodka, clamato, lemon juice, 
worcestershire, tabasco, 
spices
15

OL D  FA S H I O N E D
bourbon, simple syrup, 
angostura
15

M A R G A R I TA
tequila, cointreau, lime juice
15

MOJ I TO
rum, mint, lime, simple 
syrup, soda
15S P I R I T S

C A L L  10      
GIN
Beefeater Ungava 
VODKA 
Quartz 
RUM
Havana 3 
Chic Choc 
WHISKY
Baril cache
Canadian Club    
Jameson  
TEQUILA 
Cazadores 

P R E M I U M   15
GIN
Hendrick’s
VODKA
Grey Goose
RUM
Diplomatico reserva
WHISKY
Coureur des Bois 12 years
Sivo Le Rye
SCOTCH WHISKY
Chivas Regal 12 years 
Auchentoshan 12 years

S U P E R  P R E M I U M  20
RUM
Zacapa
SCOTCH WHISKY
Laphroaig
Glenmorangie 12 years
TEQUILA
Patron
COGNAC
Hennessy VS

B E E R S

B E E R  1 5
Sleeman original
Carlsberg
Sleeman Clear
1664 Nlanche
Pale Ale 
NEIPA

D O M E S T I C    8
Sleeman Blonde / Red

I M P O R T E D      9  
1664 Blanche 0%
Guiness
Bud Light

C R A F T       12
Unibroux

M O C K T A I L S

S E L T Z E R    12
Ungava

VI R G I N  C A E S A R
clamato, lemon juice, 
worcestershire, tabasco, 
spices
8

VI R G I N  MOJ I TO
mint, lime, simple syrup, 
soda
8

MO S C OW  M U L E
vodka, lime juice, ginger 
beer
15

C O C K TA I L  O F  T H E  W E E K
18



R E D  W I N E

Pas Sage  (Gamay)

Mezzacorona (Pinot Noir)

Inniskillin (Pinot Noir)

Nespolino (Sangiovese)

Ruffino Il Ducale (Chianti)

L’Orangeraie          (Cabernet-
Sauvignon) 

W H I T E  W I N E

Nespolino (Trebbiano)

Soprasasso (Chardonnay)

Ruffino (Pinot Grigio)

Pas Sage  (Riesling)

Mezzacorona (Pinot Grigio)

R O S E  W I N E

Inniskillin 80.00          
             

S P A R K L I N G  W I N E

 Ruffino 

S A N D W I C H E S  &  B U R G E R S

FR E N C H  F R I E S

parmesan-paprika (v)
10

C H I C K E N  A N D  B AC O N  
S A N D W I C H
chicken, arugula, tomato, 
bacon, pickles, honey mustard, 
fries
22

T U R K E Y  A N D  P E S T O  
S A N D W I C H
turkey, basil pesto, arugula, 
cucumber, tomato, pickles, fries
24

C H I C K E N  W I N G S

buffa lo sauce
20

THE BURGER
arugula, cheddar, tomato, 
pickles, beef patty , fries
26
~ add bacon+ 2
~ option vegetarian patty

A P P E T I Z E R

C A E S A R  S A L A D

salad, caesar sauce, parmesan, 
bacon, croutons
20
~ add chicken + 5

M I X  B OA R D

charcuterie & cheese selection

32

FR I E D  C A L A M A R I

spicy sauce
20

A R A N C I N I

tomato sauce, spinach, ricotta  
(v)
18

B R U S C H E T TA
slice of bread with ricotta  cheese 
and cherry tomato (v)
16

C A P R E S E  S A L A D
mozzarella, tomato, pesto 
sauce (gf)
22

M A I N  C O U R S E

L A S AG N A

meat sauce, bechamel 
sauce, parmesan, 
mozzarella
26

M A FA L D A

eggplant, tomato sauce, 
spinach, ricotta  and 
parmesan (v , gf)
24

B E E F  R AVI OL I

demi-glace sauce, mushroom 
32

P L AT E  O F  T H E  W E E K
pm

P I Z Z A

T H E  C L A S S I C  P IZ Z A
tomato sauce, mozzarella 
22
~ add pepperoni + 3

P I Z Z A  3  C H E E S E S

tomato sauce, mozzarella, blue 
cheese, parmesan (v)

26

P I Z Z A  D I AVOL A

tomato sauce, mozzarella, spicy 
saussage, chili oil

28

PIZZA PROSCIUTTO
stracciatella, arugula, onions 
pickles, almond, parmesan
30

~ gluten free pizza + 3

D E S S E R T

T I R A M I S U
14

L AVA  C A K E
16

G L A S S  O F  W I N E

red of the moment

white of the moment

             5oz.           9oz.  

          14.00         21.00

          14.00         21.00

P I Z Z A  O F  T H E  W E E K
PM

           6oz            bottle  

          16.00         78.00

70.00          
             
66.00         
              
72.00          
             
65.00          
             
99.00         
              
63.00          
             

63.00          
             

60.00         
              

61.00          
             

66.00         
              

60.00         
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