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refrescante | refreshing

Alpine Collins 16
Bombay Sapphire, elderflower liqueur, alpine cordial, cardamom bitters, lime, soda, fir tip

Firecracker Margarita 16
hibiscus and jalapeno infused jose cuervo tequila, cointreau, basil, lime, smoked sea salt

¿Manzana?  17

De Luze VS Cognac, ancho reyes chili liquer, lemon, smoked honey, peach bitters

Piquillo Y Pepino  18

Gin Mare, piquillo pepper, cucumber, lime, celery root bitters and black pepper tincture

agrio | sour

Oso Sour 18

bacon infused bourbon, maple syrup, lemon, egg white, green chartreuse, maple candied bacon

Apostoles   18
sons of vancouver amaretto, apostoles 30yr palo cortado, citrus blend, egg whites, angostura 

bitters

Trophy Wife  16
pink peppercorn infused vodka, apricot, egg white, citrus blend, pink peppercorn dust

cocktails
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rico | rich

Oso Manhattan  19
cedar infused rye, alvear 1927 ‘solera’ PX sherry, black walnut & chocolate bitters

sweet vermouth, jamon Ibérico

Armada  17
bacardi 8yo, sweet vermouth, tawny port, licor 43, chocolate bitters 

Café con Crema  16
monkey shoulder scotch, crème de cacao, chilled espresso, averna, spanish cream 

de los barriles | from the barrels  

Chocolate Negroni   18

Longtable London Dry Gin, el bandarra vermut, campari, chocolate bitters

Bring Me Back   16

resurrection gin, vermouth blend, green chartreuse

COCKTAILS
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calido | warm

Mulled Sangria  14
house red sangria heated up to fully express the  notes of cinnamon, orange and dried fruits

Carajillo 16
licor 43, fresh espresso (also available cold)

SANGRIA  glass 500ML

Peach Sangria  14  40
rose wine, peach, cointreau, elderflower cordial and seasonal fruit

Red Sangria  14 40

red wine, brandy, cointreau, citrus zest, cinnamon

Zero Proof 

Mango Iced Tea 9
mango rooibos tea, orange, apricot, lemon

Garden & Tonic 12
Seedlip Garden, rosemary, lemon twist, Fever Tree Mediterranean tonic

Elderflower Lemonade   9
Seedlip Grove 42, lemon, sugar syrup

Seaside  10
Seedlip Fox, grapefruit, lavender syrup, salt

COCKTAILS
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Long Table Cucumber (BC) + Sparkmouth Cucumber Mint 18
bright, crisp, cucumber, bell pepper and honeydew melon undertones meet meyer lemon 

and coriander, paired with cucumber and mint steeped, softly sweet tonic.

Sheringham Seaside (BC) + Sparkmouth Artisanal Dry Tonic 16
organic white wheat, BC malted barley and local hand harvested winged kelp are a 

few of the sustainable botanicals that represent a BC seaside stroll in this unique gin 

combined with fever tree tonic.

Gin Mare (Spain) + Fever Tree Mediterranean Tonic 19
 Gin Mare is made using traditional techniques from the Mediterranean, through a delicate macer-

ation and independent distillation which expresses all the characteristics of each botanical such as 

rosemary, basil and arbequina olives.

Roku (Japan) + Fever Tree Indian Tonic 18
crafted by the house of suntory using 6 distinct Japanese botanicals. Most notably, 

yuzu, sencha tea and sakura flower. Paired with ginger sticks, green tea and a floral tonic 

that is light and refreshing.

The Botanist (Scotland) + Fever Tree Indian Tonic 18
creeping thistle, mugwort, white clover and wood sage are just a few of the 22 Islay 

foraged botanicals in this complex gin lovingly caressed by the high carbonation 

and subtle citrus and quinine notes of Fever Tree tonic.

G'Vine Nouaison (France) + Fentimans Tonic 24
an intensely aromatic and smooth profile, Nouaison Gin is crafted from grapes in small batches 

and invites to take another look on a classic G&T. Delicate spicy aromas of Java pepper, cinnamon 

associated with lively citrus fruit.

GIN TONICS Individually crafted and garnished.
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BC CRAFT BEER ON TAP 

Seasonal Light Beer 20oz 10

Seasonal Dark Beer 20oz 10

BC CRAFT BOTTLES   

Four Winds IPA 330ml 9

Hoyne ‘Dark Matter’ 350ml 9

Mayne Island 'Mayne-Ich' Lager                   11

Mayne Island ' Blonde Ale'                  11

SPAIN   

Alhambra Reserva 1925 350ml 9

BC Craft Cider   

Nomad ‘Traditional Dry’ 500ml   16

Nomad ‘Semi-Dry’ 500ml   14

Nomad ‘Keeved’ 750ml 48

CRAFT BEERS | CIDER | ZERO PROOF



8

CAVA | BUBBLES

Averill Creek ‘Charme de L’ile’ NV, Vancouver Island, Canada 16  59

Bonaval Brut Cava NV Ribera del Guadiana, Spain 13  53

CHAMPAGNE

Taittinger ‘Cuvée Prestige’ NV Champagne, France 38  149

BLANCO | WHITE

Maetierra Atlantis Godello 15 Valdeorras, Spain 17 51 68

Nichol Vineyards Pinot Gris 20 BC, Canada 15 45 60

Bodegas Muga Blanco (Viura/Malvasia) 19 Rioja, Spain 17 51 68

JoieFarm A Noble Blend 18 (Gewurtz/Muscat/PinotB/Riesling) BC, Canada 16 48 69

La Crema Chardonnay 17 Carneros, USA 24 72 94  

ROSADO | ROSE

Unsworth Vineyards Rose (dry) 19 Vancouver Island, Canada 16 48 65

TINTO | RED

Averill Creek Pinot Noir 19 BC, Canada 18 55 69

Lopez de Haro Reserva (Tempranillo) 15 Rioja, Spain 16 47 62

Torres ‘Celeste’ (Tempranillo) 17 Ribera del Duero, Spain 17 50 67

Clos Berenguer 'Clos de Tafall' 19(Garn/Carinena/CabS) Priorat, Spain 22 66 88

Caymus Vineyards Cabernet Sauvignon 15 Napa Valley, USA 78 234 312

Flor de Pingus (Tempranillo) 14  Ribera del Duero, Spain 95 285 378

BY THE GLASS 5oz 500ML bTL




