HAPPY HOUR

BUBBLES

21 Lightfoot & Wolfville, Brut — Gaspereau Valley, NS
24 Rosewood, Charmat Rosé — Niagara, ON
NV Bouvet Ladubay, Brut de Loire Saumur — Loire Valley, FR

THE MONTHLY POURS

Ask your server for this month’s selection

COCKTAILS

Rosefinch 3.250z
lambrusco, créme de violete, strawberry, sprite

Pink Canary 4oz

sparkling chenin blanc, raspberry, lemon, mint

Blackbird Bianco 1.750z

gin, bitter bianco, cassis, lemon

Cardinal Sour 2.250z
rye, aperol, honey, lemon, bitters and a red wine float

BEER

Burnside Brewing, Toller Lite Lager 355m1
Stillwell, Stilly Pils, German—Style Pilsner 160z
Tatamagouche, Deception Bay, IPA 160z

BITES & NIBBLES
Spiced Nuts

Marinated olives, charred citrus
House rolls, cultured butter

Opysters, mignonette, rhubarb hot sauce
Cured meats, chips and dip

Local vegetable crudité, green goddess

Cheese selection, seed crackers

DAILY UNTIL 6PM

50z BTL

17 60
15 60

12 50

50z 0.5L BTL

12 37 50

14

14

15

16

I0

3.25
15
14
6 10z | 17 30z | 27 Koz





