THE SWEETS

DOUBLE CHOCOLATE BROWNIE FOR 2 12.75
house-made chocolate brownie, vanilla bean ice cream, dulche de leche,
whipped cream

i MINI DOUGHNUTS 8.75

cinnamon covered, sugar, dulche de leche

CHOCOLATE CARAMEL CAKE 9.75
chocolate cake layered with caramel & milk chocolate ganache, topped
with chocolate fudge icing and chocolate peanut cluster

SIGNATURE ITEM
TAPHOUSE CHEESECAKE IN A JAR 9.75

house-made cheese cake (choice of berry blast, dulce de leche or
oreo cookie

CARROT CAKE 10.50
covered with rich cream cheese icing, toasted almond slices, white
chocolate drizzle, with whipped cream

BT REESE’'S PEANUT BUTTER TART 10.25
chocolate cookie crumb crust filled with reese’s peanut butter,
chocolate covered with a peanut butter swirl (¥) @9

WINE

White 60z 90z bottle
Taphouse OKV White 7.00 9.00 25.00
Quail’s Gate Rose 10.00 14.00 38.00
Quail’s Gate Chardonnay 38.00
See Ya Later Ranch Gewdlrztraminer 42.00
Kim Crawford Sauvignon Blanc 11.00 15.00 44.00
Burrowing Owl Pinot Gris 12.00 16.00 46.00
Red 60z 90z bottle
Taphouse OKV Red 7.00 9.00 25.00
Finca Los Primos Malbec 9.00 12.00 35.00
Quail’s Gate Merlot 11.00 15.00 44.00
Calliope Cabernet Merlot 12.00 16.00 46.00
(by Burrowing Owl)

J Lohr Cabernet Sauvignon Bottle 60.00
Lake Sonoma County 80.00
Cabernet Sauvignon 2017

Bubbles 60z 90z bottle
La Scala Spumante 21.00
Martini Prosecco 8.00 32.00
Veuve Clicquot Brut 150.00
Moét Chandon 160.00
Dom Pérignon 350.00
Louis Roederer Cristal 650.00
Ace Of Spades Brut Gold 750.00

other gluten friendly or vegetarian items available upon request
O vegan @ gluten free

#i TAPHOUSE FAVOURITES

BEER/CIDER DRAFT

Taphouse Lager
140z sleeve 4.00 // pitcher 640z 17.00

Tier 1

140z sleeve 5.22 // pitcher 640z 19.00
Canadian

Coors Light

Tier 2

140z sleeve 5.44 // pitcher 640z 22.00
Belgium Moon

Rickards Red

Tier 3

140z sleeve 5.65 // pitcher 640z 23.00
Driftwood Fat Tug IPA

Russell Angry Scotch Ale

Twin Sails Dat Juice Pale

Tinhouse High Knoll Hazy IPA
Neighbourhood Passionfruit Wheat Ale
Old Yale Mango Wheat

Mariner Sour

Patina Thai Lager

Bridge Bourbon Blood Orange Wheat

Four Winds Nectarous Sour C O Q U | N |_ ” l\/l

Sleemans Honey Brown Ale
Backcountry Brewing Widowmaker |IPA
Big Rock Blonde Lager

Parallel 49 Trash Panda IPA

Parkside Pleasantside Mixed Berry Ale
Hoyne Dark Matter Beer

Moosehead Grapefruit Radler

Tier 4

200z pint 7.83 // pitcher 640z 23.00

Somersby Cider
Strongbow Cider

Tier 5
200z pint 8.13 // pitcher 640z 24.00

Kronenbourg 1664 Blanc
Stella Artois

Tier 6

200z pint 8.31 // pitcher 640z 24.50
Guinness

Tasters

boz taster 2.25
flight of 4 50z tasters 8.50

BRUNCH

saturdays & sundays, available open to 2pm

AVOCADO BENNY 13.75
two poached eggs, sliced tomatoes, fresh guacamole, on toasted english
muffins, topped with hollandaise, served with parmesan tater tots

fCLASSIC BENNY 12.75

two poached eggs, sliced tomatoes, double smoked bacon, on toasted
english muffins, topped with hollandaise, served with parmesan tater tots

SMOKED SALMON BENNY 15.75
two poached eggs, smoked salmon, on toasted english muffins, topped
with hollandaise, fresh dill, served with parmesan tater tots

TAPHOUSE BREAKFAST BURGER 10.75
over medium egg, bacon, cheddar cheese, tomato, chipotle mayo,
brioche bun, served with parmesan tater tots

SIGNATURE ITEM
LOUISIANA BRUNCH POUTINE 13.75

hashbrowns, cheese curds, chorizo, spicy creole sauce, egg

BOTTLED BEER

Domestic bottie 6 // buckets of four 22.00

Alexander Keith’s 341ml
Bud Light 341ml
Budweiser 341ml

Canadian 341ml

Coors Light 341ml
Kokanee 341ml

Miller Genuine Draft 355ml
Michelob Ultra 341ml

Ciders/Coolers buckets of four 23.00

Angry Orchard Apple 341ml 6.75

Growers Peach 355ml 6.75

Nude Vodka Soda (assorted flavours) 355ml 6.75
Smirnoff Ice 330ml6.75

White Claws (assorted flavours) 355ml 6.75

Imports bottle 6.50 // buckets of four 23.00

Corona 330ml

Heineken 330ml Stella Artois 330ml

Gluten Free vottie 5.75
New Grist 355ml

Non-Alcoholic bottie 4.75 // buckets of 4 17.00

Bud Zero O’Doul’s Lager
O’Doul’s Amber

Energy Drinks 5.25

Original Red Bull, Sugar Free Red Bull, Tropical Red
Bull, Seasonal Red Bulls

Kronenbourg 1664 Blanc 330ml

CLASSIC PLATE s8.95
two eggs any style, toast, parmesan tater tots
choose one: two strips of bacon, country ham or maple sausage

STRAWBERRY FRENCH TOAST 14.75
cinnamon + vanilla soaked thick cut challah bread, canadian maple
syrup, strawberry compote // add fried chicken &

CORNED BEEF HASH 14.75

montreal smoked corned beef, two soft poached eggs, potatoes, sautéed
red onions, red & green peppers, honey sriracha drizzle, served with your
choice of sourdough or multigrain toast

add 3oz chorizo 3 // whole chorizo sausage link 5

Drink Specials
only available during brunch
TAPHOUSE MIMOSAS DUO 33.00

1 martini asti bottle, orange juice (min. 2 ppl)

GROUP MIMOSAS 61.00

2 martini asti bottles, orange juice (min. 4ppl)

TAPHOUSE DAYLIGHT SAVINGS SHOT 10z 6.50
ciroc pineapple vodka dropped into tropical red bull

DR. PEPPER SHOT 30z 6.50
amaretto dropped into taphouse beer and coke

TAPHOUSE TEQUILA SUNRISE 1oz 7.00 // 20z 10.00

cuervo tradicional silver tequila, amaretto, orange juice, grenadine

JAGER BOMBS 1oz 6.25

jagermeister, red bull

TAP VITAMIN C SHOT 10z 6.00

stoli orange vodka dropped into red bull and orange juice

TROPICAL RUM BULL 10z 8.75 // 20z 11.75
bacardi black rum, tropical red bull, pineapple juice
BUCKETS OF CIDER/COOLER (4) 22.00
Angry Orchard Apple 341ml

Growers Peach 355ml

Nude 355ml (assorted flavours)
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COCKTAILS

Signature Cocktails

AVIATION COLLINS 20z
aviation gin, grapefruit juice, lime juice, soda,
orange slice

OLD FASHIONED 20z
makers mark bourbon, simple syrup, bitters,
orange slice

WHISKEY SOUR 20z
makers mark bourbon, simple syrup, lemon
juice, egg white, bitters

TAP FRAPP 20z
van gogh double espresso vodka, baileys, nitro
cold brew coffee, whipped cream, chocolate syrup

TAP MULE 1oz 20z
stoli lime vodka, ginger beer
TAP SODA 1oz 20z

stoli “flavoured” vodka (choose your flavour),
soda, pink lemonade slush (or bellini slush)

O’S PINEAPPLE MARGARITA 20z

el tequileno tequila, 1800 coconut tequila, ciroc
pineapple vodka, pineapple juice, lime juice,
housemade pineapple & vanilla bean infused
simple syrup

BIG O’S SPICY MARGARITA 2oz
house-made jalapeno infused el tequilano tequila,
triple sec, lime juice, oj, watermelon syrup

BLUEBERRY LEMONADE 1oz 20z
stoli blueberry vodka, fresh lemon juice,
simple syrup, soda

TAP SHAFT 2oz
stoli vanilla vodka, baileys, nitro cold brewed
coffee, simple syrup

Classic Cocktails
B52 COFFEE

loz 20z
baileys, kahlua, grand marnier, coffee, sugar
rim, whipped cream

LONG ISLAND ICED TEA

loz 20z
long island mix with coke and lime juice
CAESAR 1oz 20z

smirnoff vodka, tabasco, worcestershire sauce,
mott’s clamato, caesar rim and celery stalk,
topped with montreal steak spice

BELLINI 1oz 20z
peach schnapps, bacardi white rum and martini
prosecco frozen with peach flavouring

BLUE HAWAIIAN 1oz 20z

malibu rum, blue curacao, fresh pineapple juice
with pifia colada mix & topped with a maraschino
cherry and an orange wheel

LIME MARGARITA 1oz 20z
jose cuervo tradicional silver, triple sec,
lime juice and half salt rim

PINA COLADA 1oz 202
bacardi white rum, pifia colada mix, pineapple
juice topped with a maraschino cherry

STRAWBERRY MARGARITA

loz 20z
jose cuervo tradicional silver, triple sec,
strawberry mix, lime juice and half salt rim

RED SUNSET SANGRIA

20z 60z pitcher

taphouse signature sangria mix, pineapple
juice, bellini

COSMOPOLITAN MARTINI 20z
smirnoff vodka, triple sec, cranberry juice,
lime juice

NEGRONI 20z

aviation gin, campari, vermouth rosso, orange
slice

*taxes not included



PREMIUM LIQUOR

Bourbon 10z // 20z

bulleit 7.25 // 10.50

jack daniels 6.75 // 9.50

jack daniels honey 6.75 // 9.75
maker’s mark /.75 // 11.25
woodford reserve 8.00 // 12.75

Gin 10z // 20z

aviation 7.75 // 10.75
bombay bramble 6.75 // 9.75
brokers 6.25 // 9.25
hendrick’s 8.25 // 12.75

Premium Well 10z // 202

bacardi black rum 6.00 // 9.00

bacardi limon rum 6.00 // 9.00

bacardi white rum 6.00 // 9.00

bombay sapphire gin 6.00 // 9.00
canadian club rye 6.00 // 9.00

jose cuervo traditional tequila 6.25 // 9.25
smirnoff vodka 6.00 // 9.00

Rum 10z // 202

captain morgan spiced 6.50 // 9.50
havana club 7 year 6.75 // 9.75
kraken spiced 7.00 // 10.00

Rye 10z 1/ 20z

canadian club 100% 6.50 // 9.25
crown royal 6.50 // 9.50

crown royal apple 6.50 // 9.50
crown royal peach 6.50 // 9.50
forty creek 6.75 // 9.75

Irish Whiskey 10z // 202

jameson 6.50 // 9.50
add pickle back 0.50

other liqueurs available,
please ask server for details

Scotch 10z /7 202

glenfiddich 12 13.00 // 19.00
glenlivet 18 18.00 // 23.00
johnnie walker black 8.25 // 12.00
johnnie walker blue 40.00 // 70.00
macallan gold 12.00 // 20.00
highland park 12 11.00 // 16.00

Cognac 1oz // 20z
courvoisier 11.00 // 18.25
hennessy 11.00 // 19.00
st.remy 6.50 // 9.00

Vodka 10z // 20z

ciroc pineapple 7.75 // 10.75
grey goose 8.00 // 12.25

ketel one 7.00 // 10.25
stolic.25 // 9.25

stoli blueberry 6.25 // 9.25
stoli lime 6.25 // 9.25

stoli orange 6.25 // 9.25

stoli raspberry 6.25 // 9.25
stoli vanilla 6.25 // 9.25

tito’s 7.50 // 10.50

van gogh espresso 7.75 // 10.75
van gogh double espresso 7.75 // 10.75

Tequila 10z // 202

cazadores reposado 8.00 // 12.75
cabo wabo 10.00 // 17.25

don julio anejo 1942 20.00 // 35.00
don julio blanco 12.00 // 20.00
don julio reposado 14.00 // 22.00
el tequilano reposado 7.00 // 10.25
1800 coconut 7.75 // 10.75

patron silver 13.00 // 21.25

gran centenario anejo 8.25 // 11.75

*taxes not included





