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SIGIVATURE COCKTAILS

CLASSIC COCKTAILS

EMERALD CITY $lo

A VIBRANT BRIGHT BALANCE OF SWEET & SOUR.
white rum, Melon LI&I})eur Lime Juice, 7- -Up

THE SMOWKE SIGIFAL '$18

COMPLEX, BITTER, AND INTENSELY SMOKY.
Whisky, Black Lable Licor 43, Angostura
Bitters, Orange Bn‘fers

COTTON CANDY MARTINT $15

INDULGENTLY SWEET AND LUXURIOUSLY CREAMY.
Oxygen, Cotton Candy Syrup, Cream, Vanilla

Bean Ice Cream.

TWILIGHT ELIXER, $17

AN ENCHANTING BUBBLY FLORAL EXPERIENCE.
Vodka, Créme De Violette, Pea Flower tea,

Simple Syrup, Lemon Juice, Prosecco.

@HEP,RaY BOMB slo

FizzY, DARK, AND BEAUTIFULLY FRUITY.
sPiced Rum Cherry Liqueur, Lemon Juice,

Aromatic Bitters, Pep Si

GREEN LAN‘TEP,N’ sV
EARTHY, SMOOTH, SOPHISTICATED BLEND.
Japanese whisky, Melon Liqueur, Lemon

Juice, Honey, Matcha Powder, Club Soda.

fésh CUT 316
CRISP, HERBAL, AND VIBRANTLY EFFERVESCENT.
Gin, Basil Simple Syrup, Lemon Juice,

Cranberry Juice, Club Soda, Basil Sprigs.

CRISP CONCOCTION $lo

ZESTY, MINTY, AND DEEPLY REFRESHING.
Vodka, orange Liqueur, Orange Juice, Lime
Juice, orange Simple Syrup, Club Soda.
FQZZY PEACH $15

SWEET, TANGY, AND NOSTALGIA-DRIVEN.
Tequild, Peach Schnapps, Peach Juice, Lime

Juice, Grenadine.

SPICY BLUE $17 ¥y,

A FIERY CLASH OF SPiCE & TROPICAL SWEETNESS.
Teq0|la Blue Curagao, Mango Juice, Lime

Juice, Chilli Simple Syrup, Hot Bitters.

OLD FASHIONED $lo

whiske_y, Sugar ;ubg, Angostura Bitters.
DIRTY MARTINT $15

Gin or Vodka, Dry Vermouth, olive Brine
( onior?al) .

THE DISTRICT GEASER, $14 ¥
Vodka, Clamato Juice, Worcestershire
Sauce, Hot Sauce.

MIARGARITA $15

Tequila, orange liqueur, agave syrup,
lime J’uice

WHISKEY SOUR $16

Rye Whiskey, Lemon Juice, Simple
Syrup, Egg Whites

APER.OL SPRITZ $14

Aperol, Sparkling Prosecco, Soda water

BEES KINEES $14

Gin, Lemon Juice, Honey

DRAQGHT BEER,
FATRVCEATHER. 'HIGH GRADE' TPA

$8 ABV: 6.5%

Exploding with bright notes of ripe
mango, fresh pineapple, nectarine, &
juicy peach.

FATRWEATHER, DONNA
PILSINER, $8 nev: 4.8

A beautiful balance of spicy floral
aromas, subtle herbal notes, and a crisp
bread-crust finish.

FAIRWPEATHER SEASONAL $8

Ask your server on the flavour notes.




MOCKTALLS
GOTTON GANDY VELVET $8

SWEET AND LUXURIOUSLY CREAMY.
Cotton Candy Syrup, Cream, Vanilla Bean

Ice Cream.

MPEROL ALTERNATIVE $8

FizZY, CRISP, AND DEEPLY REFRESHING.
Non-Alcoholic Aperol Mix, Lemon Juice,

Soda water.

BITTER DREAM $6

COMPLEX, BITTER EFFERVESCENT.
Lemon Juice, S mple Syrup, Grapefruit

Juice, Non-Alcoholic Aromatic Bitters,
Soda water.

PINEAPPLE HALO $8

ZESTY, FIERY, AND FULL OF EFFERVESCENCE.
Pineapple Juice, Lime Juice, Ginger Beer.

DISTRICT SOUR $7

A BALANC_E OF TART AND SWEET.
Lemon Juice, Grenadine, Soda water,

E99 white

SPICED MANGO POP $7

A FUSION OF WARM SPICE AND BRIGHT CiTRUS.

Mango Juice, Cardamom Syrup, Soda
water.

REFRESHMENTS
BOTTOMLESS SOFT DRINKS $4

Pepsi, Diet Pepsi, Ginger Ale, 7uP, Dr
Pepper, Brisk Iced tea, tonic, Soda water,
Ginger Beer

FRUIT JOICES $4

Apple, Orange, Mango, Grapefruit,
Cranberry, Pineapple, Peach, Passionfruit
COFFEE & TEQ $3

orange Pekoe, Earl Grey, Peppermint,
Chamonmile, Chai, Green tea

MILK $3

2% OR Chocolate Milk

CAN'S & BOTTLES
CRAFT & FEATURES $8

® Collective Arts Local Cider
* Rotating Local Craft Beer

DOMESTICS §7  IMPORTS $8
® Coors Lighf ® (Corona Extra
® Molson ® Michelob ultra
Canadian e Stella Artois
e Rickard's Red ®  Guinness
® Budwizer ® Heineken
® Busch
Blue Ribbon
FLAV’OP,ED CAN'S $6
¢  white Claw

* twisted tea

PITCHERS - 6002

DRAOGHT PITEHERS $15
SANGR.IA PITEHER.S $15

Try our red, white, and rosé sangria. Ask
your server for flavour notes.




TAPAS
FiVE-SPiCE DUCK BAO () $l5

Smoked duck with a rich Korean BBQ sauce and

authentic five-spice, nestled in soft steamed

bao buns with pickles, pickled onion, and

crunchy fried onions.

SPiCY ChiCkeN SLIDET IO $lo

three distinct crispy chicken sliders. the

o

Chipoﬂe Maple with arugula & fresh apple

slices; the Nashville Hot with pickles & aruguly;

& the Mango Habanero finished with our

ChChUPT STCoK F

GOk FTES $15

Chimichurri marinated steak sliced over a bed of

golden fries, layered with a smoky chipotle
Mayo drizzle, & topped with green onions.

PULLED POIK POLTING Slo

Crisp fries topped with pulled pork, gravy, fresh

mMozzarelld, and a drizzle of lime creme and
finalized with fried onions and green onions.

ArTigan ALFPEDO GNOCChI $13

Soft potato gnocchl tossed in a house-crafted
Alfredo sauce, elevated with aged Parmesan & a

rinkle of freshly cut greens.
Creek sTreeT MedTRALLS $o

Lamb meatballs infused with garlic, fresh

herbs, and warm spices, served with our house-

made tzatziki.

SPICED PULLED POPK TACOS (D) $16 oy,

tender pulled pork simmered in spiced red
enchilada reduction, nestled in warm corn

tortillas & finished with a brighf lime crema &

fresh cilantro.

BOUrBON G1926b POrK BEILY $lo

Crispy pork belly skewers, rich bourbon

reduction, fried glazed carrots, topped with

fried onions.

B9O MAC (1) $14

Two soft steamed bao buns
stuffed with Juicy beef patties,
melted cheese, lettuce, pickles,
pickled onion, and our house-made
burger sauce.

ASiaN G1926D RrUSSELS dy,
SPPOLTS $13

Flash-fried Brussels sprouts coated
in a sticky Asian sauce, balanced with
fresh apples, fresh red chilies, & a
sprinkle of toasted sesame seeds.
HErBiLiCious CrOQUETTES
514

Lightly breaded & fried herb and
cheese croquettes. Paired with bright
cilantro lime aioli and a rich chipotle
mayo for the perfect dip.

DISTRICT OLIVE TAPAN’ADE
sl4

House-made mediterranean
tapenade with kalamata & green
olives, sun-dried tomatoes, capers,
fresh herbs, & fresh feta, mixed
with olive oil & fresh lemon. Served
with toasted ba rgueh‘e.

DiSTICT STil" £rY $15

A vibrant stir fry featuring tender
steak, fresh Brussels sprouts, carrots,
peppers, and onions, served over
steamed rice and coated in rich
Korean BBQ sauce. Paired with a side
of our chilli soy sauce.

BOOM, BOOMR, ShI*iNeP $lo

Panko-crusted bang bang shrimp,
our pineapple slaw, & our house-
made mango habanero sauce. Y
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