
O.G.  Cocktails 
	

French 75 | $11 
Gin + Cointreau + Lemon + 

Champagne 
	

Clover Club | $11 
Gin + Sweet Vermouth + 

Raspberry + Lemon + Simple 
Syrup 

	

Old Fashion | $9 
Makers Mark + Citrus + 

Simple Syrup 
	

Aviation | $11 
Gin + Maraschino Liqueur + 

Crème de Violet + Lemon 
	

French Maid | $11 
Courvoisier + Falernum + 

Lime + Ginger 

Our Cocktails 
	

Havana Nights | $11 
Havana Club + Muddled 

Strawberries + Cointreau + 
Lime + Simple Syrup 

	

Fat Cow G+T | $10 
Gin + Lemon + Cucumber + 

Cardamom Tonic 
	

Mr. T | $12 
Earl Gray Infused Gin + 

Grand Marnier + Lavender 
	

The GyPsy | $12 
Bombay Gin + Green 
Chartreuse + Lime 

	

	

Fat Cow Lager | $6   PBC Dry Stout | $7  
Big Surf Brewing | Kelowna   Persephone Brewing | Gibsons 
 

Red Pilsner | $7   Amber | $7  
Steel & Oak | New Westmister   Dagaarad,Brewing | Burnaby 
 

IPA | $8    Pale Ale | $7  
Fuggles and Warlock | Richmond  Strange Fellows |Vancouver  
 

Saison | $7  
Four Winds | Delta  
	

BEER |Draft 

Fat Cow White 
Kalala Winery, BC 

Pinot Gris 
The Hatch Winery, BC 

Gewurztraminer 
Lang Winery, BC 
Fat Cow Red 
The View Winery, BC 

Aspire 
Kalala Organic Winery 

CabernetFranc 
Border Town Winery, BC 

Merlot 
Lang Winery, BC 

Gls ½ L l 
 
 

$9 $21 $40 
 
$10 $24 $47 
 
$9 $21 $40 
 
$8 $19 $37 
 
$9 $21 $40 
 
$11 $27 $52 
 
$9 $21 $40 

SPARKLING WINE 
 

“ Bling Sparkling” – Gls|$6|Can |$11 
Plein De Viet Brut Rose – 2016 | $48 

Joie Farms Winery 

Sparkling Web - 2017 | $52 
Black Widow Winery 

Veuve Clicquot Brut – N/V |$120 
Dom Perignon – 2004 |$350 

 

Cabernet Franc + Merlot|$54  
Bonamici Cellars 

Meritage | $49 
Lake Breeze Winery  

Syrah| $46 
Adega on the 45th  
Pinot Noir |	$48	
Spierhead Winery 	
Phobia | $50 
Black Widow Winery 
Reserve Pinot Noir| $74 
Joie Farms Winery 
	
	

RED WINE 

Pinot Gris | $42  
Black Widow  

Chardonnay | $57 
Meiomi, CA 

Gewurztraminer | $46 
Hillside Estate  
Sauvignon Blanc + Viognier | $47 

Bonamici Cellars 
Spice Jar | $44 
Lake Breeze Vineyards 

Rose | $42 
Evolve Winery 

Reserve Chardonnay| $62 
Joie Farm Winery 
 

WHITE WINE 

Lemon Curd  
 White Chocolate Ganache + Lime Marshmallow+ Shortbread 

 
 

PSL 
Pumpkin Goat Cheese Cheesecake + Coffee Ice Cream + Pumpkin Seed 

Granola 
 

Apple “Pie” 
Belle de Boskoop Apples+ Cinnamon Sugar + Puff Pastry + Cinnamon 

Chantilly 

 
	 S C O T C H     

    Single  DBL 
Ardbeg 10 year   $8  $12 
Glenfiddich 12 Year  $8  $12 
Glenlivet 12 year  $8  $12 
Arberlour 12 year  $8  $12 
Laphroaig quarter cask  $10  $15 
The Dalmore 12 year  $10  $15	
The Balvenie 12 year  $10  $15	
Macallan Gold   $10  $15 
Oban 14 year   $12  $17 
Lagavulin 16 year  $12  $17 
 

			

Happy Hour 
4-5:30pm and 8:30 – Close 

   Grub        Libation 
    $2 Oysters (Shuckers Choice)                 $6 Classic Caesar 
        

     $10 Duck Wings             $4 House Lager 
        (when we are out we are out) 

     $1 off Schnacks          $6 House White + Red 

D
A

IL
Y

 C
H

E
A

P
SK

A
T

E
 M

E
N

U
 

T
u

esd
ay: A

ll d
ay $

1
½

 O
ysters --- W

ed
n

esd
ay: 2

0
%

 off all bottles of w
in

e --- T
h

u
rsd

ay $
1

5
 B

u
rger +

 B
eer 

CAESARS 
The	Classic	|	$9	+	5	for	Dbl	
Sky Vodka + W&T + Spicy 
Tarragon Rim + Clamato + 
Candied Bacon + Wild Prawn 
+ Spicy bean + Fresh 
Horseradish  

The	Borracho	|	$10	+	5	for	Dbl	
Tequila + W&T + Salt Rim + 
Clamato + Candied Bacon + 
Wild Prawn + Spicy bean + 
Fresh Horseradish  + Lime 

The	Dirty	Dirty|	$10	+	5	for	Dbl	
Bombay Gin + W&T Spicy 
Tarragon Rim + Clamato + 
Prawn + Pickled Veg + Olives + 
Black Pepper  

The	Fat	Cow	|	$9	+	5	for	Dbl	
Bacon Infused Bourbon + W&T 
+ Old Bay Rim + Clamato + 
Candied Bacon + Wild Prawn + 
Pickled Veg + Olives + Black 
Pepper +Fresh Horseradish  

Wine |Draft	

BOTTLED WINE 
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WHISKEY / BOURBON 
  Single DBL 

Jameson $6 $10 
Nikka Whiskey $8   $12 
Makers Mark $6 $10 

Port/Tawny 
	 	 		1oz			2oz	 	
Taylor	Fladgate	10yr				$8			$12	
Sandeman	Port	 			$6			$10	
Six	Grapes		 			$6			$10	
Otima	10yr	 			$6			$10	

MONTE CHRISTO 
Grandmarnier + Kahlua  

 

THE NUT JOB 
Franjelico + Amaretto + Crème de Cacao + whip Cream 

COFFEE’S TO WARM THE SOUL 


