H.S.B.

Beer & Cider

Draught

Mill St. Organic 7 8.5
Stella Artois 8 9.5
Krombacher Weizen 8 9.5
Bottled

Budweiser « Coors Lite « Upper Canada Dark 7
Creemore Springs + Mill St. Tankhouse Ale 7.5
Krombacher Pils + Heineken < Corona < Lagunitas IPA 8
Guinness (440ml) « Stiegl Grapefruit Radler (500ml) 9.5

Brickworks Apple Cider (473ml) < Sir Perry’s Pear Cider (500ml) 9.5

H.S.B. Cocktails & Martinis

Hand Crafted Cocktails (1.50z)

Canadian Maple 150 10.5
Spiced Rum, maple syrup & ginger ale, with a ginger candy garnish

Banana Mai Tai 10.5
Coconut Rum, Banana Liqueur, orange & pineapple with dash of grenadine

Raspberry Peach Refresher 11.5
Gin, peach nectar, fresh raspberries & a splash of soda with a lime garnish

The King’s Dark & Stormy 13
King’s Ginger, Dark Rum, splash of ginger beer & lime with a dash of bitters

Aperol Smash 14
(20z) Aperol, Crown Royal, lemon & fresh mint with a dash of orange bitters

The Orangeman’s Negroni 14
(20z) Hendricks Scottish Gin, Aperol, Martini Rosso & orange twist

The Old Fashioned H.S.B. 15

(20%) Buffalo Trace Bourbon, Amaro Montenegro & bitters, served with orange

Signature Martinis 20z
Federico Bellini

Vodka, Peach Schnapps, splash of peach nectar & sparkling wine
H.S.B. Espresso ‘Shakerato’ Corretto

Phillips Butterscotch Schnapps, Kahlua & espresso

French Martini
Raspberry Vodka, Chambord & pineapple, served with lime garnish

Casamigos Margarita
Casamigos Blanco Tequila, Triple Sec, lime, grapefruit & salted rim

Mr. Belvedere on Ice
Belvedere Vodka, Niagara VQA Ice Wine, St. Germain & lime garnish

Scotch Whisky

Blended Highland
Johnnie Walker Red 8 Glenmorangie 10yr
Johnnie Walker Black 11 Highland Park 12yr
Chivas Regal 12yr 11 Dalwhinnie 15yr
Johnnie Walker Gold 13.5 Oban 14yr
Johnnie Walker Blue 31

Lowland
Speyside Glenkinchie 12yr
Glenfiddich 12yr 11.5
Glenlivet 12yr 11.5 Islay & Islands
Glenrothes Select 11.5 Bowmore 12yr
Cragganmore 12yr 13.5 Laphroiag 10yr
Balvenie Doublewood 12yr 13.5 Ardbeg 10yr
Macallan Gold 13.5 Lagavulin 16yr
Macallan Amber 16.5 Ardbeg Uigeadail Cask
Macallan Sienna 26 Talisker 10yr
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Wine List

White
Chardonnay VQA - Trius - Niagara
Chardonnay - McManis - California

Pinot Grigio - Blackstone - California
Pinot Grigio - Mosole - Italy

Sauvignon Blanc - Echeverria - Chile
Sauvignon Blanc - St. Francis - California

White Zinfandel - Beringer - California
Gewurztraminer - Fetzer - California

Riesling VQA - Hidden Bench - Niagara

Zinck Riesling - Alsace, France
Domaine Bernard Defaix Chablis - France
Schug Sonoma Coast Chardonnay - California

Red

Cabernet Sauvignon VQA - Trius - Niagara
Cabernet Sauvignon - Robert Mondavi - California
Cabernet Sauvignon - McManis - California

Merlot - La Palma - Rapel Valley - Chile

Merlot - Ironstone - California

Pinot Noir VQA - Inniskilin - Niagara

Pinot Noir VQA - Cave Springs Dolomite- Niagara

Shiraz - Kingston Estates - Australia
Zinfandel - Ironstone - California
Malbec - Tierra Divina - Argentina

Batasiolo Barolo - Italy

Black Hills Estate Winery Nota Bene - Okanagan

Il Poggione Brunello di Montalcino - Italy
Cakebread Cellars Cabernet Sauvignon - California

60z
11
16

11
16

11
18

9.5
11
15

11
15
18

11
16

9.5
16

15
16
18

90z

14
19

14
19

14
21

14
18

14
18
21

14
19

19

18
19
21

Btl
34
53

36
51

37
57

32
36
49

61
81
109

36
49
59

34
51

33
52

49
51
59

79
107
137
222

Sparkling & Dessert Wine Glass Btl
Prosecco DOC- Fiol - Italy 13 44
Trius Brut VQA - Niagara 61
Moét & Chandon Brut Champagne - France (375 ml) 85
Cave Spring Riesling Icewine VQA - Niagara (375ml) 85

Finishing Touches

Cognac & Armagnac

Courvoisier, Hennessy & Remy Manrtin

VS VSOP XO 12 16 275

Davidoff 17

Armagnac de Montal 14

Port

Sandeman Ruby « Taylor Fladgate LBV 8

Taylor  10yr  20yr 11.5 175

Selection of amari & grappa Please ask your server
Caffé

Brewed Coffee and Selection of Teas 3

Espresso « Americano 3

Espresso Macchiato 3.5

Cappuccino « Caffé Latté 4.5

H.S.B. Espresso ‘Shakerato’ 4

Please enquire with your server for any other requests.



