
OAKWOOD

INFUSIONS

The Empress - 2oz 17
Floral flavours reign supreme in this picturesque

cocktail made with Premium Empress Gin,

house-made Lavender Infused Syrup, Fresh Lemon

Juice & Sparkling Water

Princely Pear - 3oz 17
Feel like royalty with this majestic mixture of

house-made Spiced Pear Infused Vodka, Elderflower

Liqueur, Pear Nectar and Fresh Lemon Juice

Lady Lillet - 2.5oz 17
It’s The Lady’s choice of Gin or Vodka with this

Homemade Berry Jam Smash starring Lillet Blanc,

Fresh Mint and Fresh Lemon Juice topped with

Sparkling RoséWine

Smokey Toki Old Fashioned - 2oz 17
Naturally smokey Toki Japanese Whiskey creates a

complex and nuanced Old Fashioned when paired

with our house-made Wildflower Honey Syrup &

Grapefruit Bitters

The Oakwood Spritz - 2oz 17
Nothing says summer like our refreshing Signature

Spritz made with White Rum, Limoncello,

house-made Mint Simple Syrup & Fresh Lemon Juice

topped with Prosecco and Soda

Pomelo Paloma - 2oz 15
Made with Silver Tequila, Fresh Squeezed Grapefruit

Juice, Agave Nectar, Club Soda & Lime - this tart and

tangy drink is the perfect patio sipper for a hot,

sunny day

The Empress G + T - 1.5oz 15
Watch this magical spirit change colour before your

very eyes! 1.5oz Premium Empress Gin served with

Tonic Water, Fresh Berries and Lime



THE CLASSICS

BAR RAIL 8
Choice of Vodka, Gin, Whiskey,

Tequila or Rum with Coke, Sprite,

Diet Coke, Gingerale, Iced Tea,

Soda or Tonic

MARTINI 15 PREMIUM 17

Vodka or Gin and Dry Vermouth

with Olives or a Lemon Twist

ESPRESSO MARTINI 15
Vodka, Espresso, Syrup & Kahlúa

MARGARITA 15
Classic Lime

Tequila, Triple Sec, Fresh Lime Juice & Simple Syrup

with a Salt Rim

Mango Chili

Tequila, Triple Sec, Mango Nectar, Fresh Lime, our

Homemade Chef’s TearsHot Sauce & a Tajin Rim

WHISKEY SOUR 16

Whiskey, Fresh Lemon Juice, Simple Syrup & Egg Whites

NEGRONI 16

Gin, Campari & Sweet Vermouth with an Orange Twist

MANHATTAN 16
Rye, Sweet Red Vermouth & Bitters

OLD FASHIONED 16
Bourbon, Sugar & Angostura Bitters with an Orange Twist

SPECIALTY COFFEES 14
Spanish Coffee

Dark Rum, Coffee Liqueur and Triple Sec topped with

whipped cream

Irish Coffee

Irish Whiskey and Baileys topped with whipped cream

ONTARIO

CRAFT BEER

On Draught 9

Wellington Helles Lager (4.5%ABV)

Henderson’s Best Amber Ale (5.5% ABV)

Blood Brother’s Shumei IPA (7.0% ABV)

*Ask Your Server About Our Rotating Taps*

Cans 10

Henderson’s Figo Italian Pilsner (5.5% ABV)

Blood Brother’s Autopop Session Sour (4% ABV)

Wilda Mead Dry Hopped Honey Brew (5.6% ABV)

Wilda Mead Lemon & Ginger Spritzer (5% ABV)

Wilda Mead Blueberry & Lavender Spritzer (4% ABV)

*Ask Your Server About Our Rotating Cans*

Ciders 10

*Ask Your Server About Our Rotating Cider*



NON-ALCOHOLIC

INFUSIONS

Signature Mocktails ~ 10

The Bossa Nova
This Brazilian Lemonade made with fresh lime

and condensed milk is reminiscent of a virgin

piña colada

Lavender Lover
This floral fantasy combines our homemade

Lavender Syrup & Fresh squeezed lemon juice

with sparkling water

Cucumber & Mint Sharbat
This traditional Iranian drink originated in the

11th century and combines cucumber and fresh

mint with sparkling water and sekanjabin

- a homemade honey vinegar syrup

Strawberry & Basil Sharbat
This traditional Iranian drink originated in the

11th century and combines strawberries and

fresh basil with sparkling water and sekanjabin

- a homemade honey vinegar syrup

The Classic Mocktails ~ 14

*Made with Premium Seedlip Spice 94 Non-Alcoholic Spirit,

A complex blend of aromatic Jamaican Allspice berry &

Cardamom distillates with a bright citrus finish*

The Oakwood Faux-hito
Seedlip Spice 94, Fresh Lime Juice, Fresh Mint,

Soda Water and our house made Mint Simple

Syrup

Espresso Mock-tini
Seedlip Spice 94, Espresso, Simple Syrup

Virgin Caesar
Seedlip Spice 94, Worcestershire, Clamato &

our homemade Chef’s Tears Hot Sauce

garnished with pickled vegetables

Mock-scow Mule
Seedlip Spice 94, Ginger Beer, Fresh Mint &

Lime Juice

Freshly Squeezed Juices ~ 7

Choice of Grapefruit or Orange

County Bounty Artisanal Sodas ~ 4

Choice of Strawberry Basil, Blackcurrant Lemonade,

Raspberry Lime or Grape and Ginger

Pop ~ 3

Coke, Diet Coke, 7UP, Ginger Ale, Iced Tea, Ginger

Beer or Shirley Temple



WHITEWINE 6oz/BTL

HouseWhite On Tap - 13th Street Winery

VQA Niagara Peninsula

This Riesling and Pinot Grigio blend is fresh and fruity with

aromas of honeydew melon, green pear and light spice with a

touch of stony minerality 10 /

Villa Bianchi Verdicchio ITALY 2022 13 / 48

Casa Patronales Sauvignon Blanc CHILE 2020 14 / 55

Francis Coppola Chardonnay US 2021 16 / 60

REDWINE 6oz/BTL

House Red On Tap - 13th Street Winery

VQA Niagara Peninsula

This blend of Gamay and Pinot Noir is a satisfying mix of ripe red

berries, balanced with acidity and a smooth, round fruity mouth

feel 10 /

Rendola Rosso Toscana ITALY 2009 13 / 48

Château Courteillac Bordeaux FRANCE 2021 14 / 55

Catena Cabernet Sauvignon ARGENTINA 16 / 60

ROSE 6oz/BTL

Côte des Roses Rosé FRANCE 2017 15 / 60

SPARKLINGWINE 6oz/BTL

Prosecco 12 / 50

Sparkling Rosé 14 / 55

REDWINES BY THE BOTTLE

Rendola Rosso Toscana ITALY 2009 / 48

Château Courteillac Bordeaux FRANCE 2021 / 55

Catena Cabernet Sauvignon ARGENTINA / 60

Maison Noir Horseshoes & Handgrenades Blend US 2021/72

Altos Las Hormigas Reserve Malbec ARGENTINA 2019 /80

WHITEWINES BY THE BOTTLE

Villa Bianchi Verdicchio ITALY 2022 /48

Casa Patronales Sauvignon Blanc CHILE 2020 /55

Wines of Francis Coppola Chardonnay US 2021 /60

Flat Rock Cellars Twisted White VQA CANADA 2020 /58

Flat Rock Cellars Chardonnay CANADA 2021 /62



Chef’s Tears

A Spicy Lime Margarita made with our Homemade

Chef’s TearsHot Sauce & a Tajin Rim.

ESPRESSO MARTINI 15

Vodka, Espresso, Syrup & Kahlúa

SPECIALTY COFFEES 14

Spanish Coffee

Dark Rum, Coffee Liqueur and Triple Sec topped with

whipped cream

Irish Coffee

Irish Whiskey and Baileys topped with whipped cream




