
B E E R  O N  TA P  1 6O Z

beau 's lugtread  |   $7.00

cert i f ied organic lager ,  top fermented and
cold-aged, golden and crisp ABV 5.2

Broadhead neipa  |   $7.25

hazy New England IPA, hazy with big
tropical notes and juicy mouthfeel ABV 6.4

broadhead oatmeal stout |   $7.50

roasted malts and oatmeal ,  smooth dark
beer with shades of bitterness and hint of
chocolate ABV 5.5

Kichesippi 1855  amber ale|   $7.00

malt f lavors with a clean bitter f inish   
 ABV 5.2

cameron 's first light lager  |   $7.00

a crushable l ight beer ,  l ight sweetness,
cr isp f inish ABV 4.2

white water farmer 's daughter |   $7.50

a blonde ale with local ly farmed hops,
cr isp ale,  mildly bitter f inish ABV 5

W I N E  O N  TA P  9O Z

house w ine co .  red  |   $10.75

Cabernet Shiraz blend, Niagara VQA

house w ine co white  |   $10.75

Pinot Grigio Riesl ing blend, Niagara VQA



C O C K TA I L S  1 . 5 +O Z

rosemary  gimlet  |   $10.75

Hendrick 's Orbium Gin,  house rosemary
syrup, fresh l ime juice,  rosemary sprig

to beach or not to beach  |   $11.75

Bacardi White Rum, Cointreau, Green
Chartreuse, pineapple juice,  fresh l ime
juice,  grenadine, cardamom and angostura
bitters ,  house cherry

dark n '  stormy  |   $11.00

Gosl ing's Black Seal Rum, house ginger
syrup, fresh l ime juice,  topped with soda

q bar old fashioned |   $11.00

Gibson's Canadian Whiskey,  coffee infused
maple syrup, angostura bitters ,  house
cherry ,  orange r ibbon

Pink lemonade  |   $10.50

Grey Goose Vodka, Chambord, lemonade,
topped with soda

w inter gardiner |   $11.25

Canadian Whiskey,  Green Chartreuse,
sweet vermouth, house rosemary syrup,
angostura bitters ,  house cherry garnish


