
Back Bar

GLENFIDDICH 12 SINGLE MALT
ANCNOC HIGHLAND SINGLE MALT
MONKEY SHOULDER BLENDED MALT
MACALLAN 12 HIGHLAND SINGLE MALT
OBAN 14 HIGHLAND SINGLE MALT
LAGAVULIN ISLAY SINGLE MALT

S c o t l a n d

W H I S K E Y  -  1 o z V O D K A  -  1 o z

CROWN ROYAL
CANADIAN CLUB 100% RYE
GIBSON’S FINEST 12
FORTY CREEK

C a n a d a

JACK DANIELS
MAKERS MARK
WOODFORD RESERVE

U S A

BACARDI  SUPERIOR
MOUNT GAY ECLIPSE
BUMBU ORIGINAL
PLANTATION XO
MILLANARIO 15
LEGENDARIO RON ANEJOS

R U M  -  1 o z

S O M E T H I N G

E L S E
E S T .   1 9 7 9

GREYGOOSE
ABSOLUT

T E Q U I L A  -  1 o z

1800 REPOSADO
1800 ANEJOS
PATRON SILVER

M E Z C A L -  1 o z

MONTELBOS

G I N  -  1 o z

TANQUERAY
BOMBAY SAPPHIRE
HENDRICK’S

G R E E C E  -  1 o z

METAXA 7
METAXA 12
OUZO 12
TSIPOURO
MASTIHA
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Classic Cocktails

O L D  F A S H I O N E D
BOURBON,  ANGOSTURA BITTERS,  SIMPLE,  ORANGE   2oz

B O U L E V A R D I E R
BOURBON,  RED VERMOUTH,  CAMPARI    3oz

M A R G A R I T A  O N  T H E  R O C K S
TEQUILA,  COINTREAU,  SIMPLE,  L IME   2oz

M O J I T O  
WHITE RUM, L IME,  SIMPLE,  MINT   2oz

A P E R O L  S P R I T Z
APEROL,  PROSECCO, SODA,  ORANGE SLICE   2oz

P I N A  C O L A D A  ( F R O Z E N )
WHITE RUM, COCONUT CREAM, PINEAPPLE JUICE   2oz

N E G R O N I
GIN,  RED VERMOUTH,  CAMPARI    3oz

W H I S K E Y  S O U R
CANADIAN RYE,  LEMON,  SIMPLE,  EGG WHITE,  BITTERS   2oz

P A P E R  P L A N E
BOURBON,  APEROL,  AMARO MONTENEGRO, LEMON   3oz

L O N G  I S L A N D  I C E D  T E A
WHITE RUM, VODKA,  GIN,  TEQUILA,  TRIPLE SEC,  SIMPLE,  LEMON,  PEPSI    2.5oz

P I M M ’ S  C U P
PIMM’S #1,  CUCUMBER,  ORANGE,  GINGER ALE,  MINT   2oz

P A L O M A
TEQUILA,  PINK GRAPEFRUIT SODA,  JALAPENO,  SALT RIM,  L IME   2oz

M O S C O W  M U L E
VODKA,  GINGER BEER,  L IME   2oz

16

SE

CLASSIC /  PASSION FRUIT /  GINGER



House Cocktails

M E D I T E R R A N E A N  G & T
GIN,  TONIC,  ROSEMARY,  L IME   2oz

H U G O  S P R I T Z
ELDERFLOWER LIQUER,  MINT,  PROSECCO, SODA   2oz

R U M  P U N C H
COCONUT RUM, MANGO RUM, DARK RUM, GRENADINE,  ANGOSTURA BITTERS,  PINEAPPLE
JUICE,  ORANGE JUICE   2oz

P I N A  V E R D E
GREEN CHARTREUSE,  PINEAPPLE JUICE,  COCONUT CREAM, L IME   2oz

A T H E N I O N  P A L O M A
MASTIHA L IQUEUR,  L IME,  GRAPEFRUIT SODA   2oz

T I K I  G R E E K
DARK RUM, BOURBON,  OUZO,  PINEAPPLE JUICE,  PASSIONFRUIT
PUREE,  L IME,  BITTERS   3oz

A G E A N  M U L E
MASTIHA,  METAXA,  L IME,  GREEK HONEY THYME SYRUP,  GINGER BEER   2oz

15
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FROZEN COCKTAIL

Zero Proof

M O J I T O  /  P A S S I O N  F R U I T  /  G I N G E R

P I N A  C O L A D A

T H Y M E  F O R  G R E E C E
GREEK HONEY,  THYME SYRUP,  L ,MEON,  GINGER BEER

9



Wines
R E D S  B Y  T H E  G L A S S

T R A P I C H E

MALBEC,  ARGENTINA

P A R A N G A  R E D

BLEND,  GREECE

6 o z 9 o z B o t t l e

12

12

18

18

50

50

R E D S  B Y  T H E  B O T T L E

B E N C H  1 7 7 5
Medium body,  d r ied  thyme,  cher ry ,  o range zes t

PINOT NOIR,  BC,  CANADA

R U F F I N O
Medium body,  f ru i ty ,  red  ber ry  f lavour ,  cher ry ,  pepper

CHIANTI ,  ITALY

D I R T Y  L A U N D R Y
Medium sof t  body,  r ipe  p lum,  dark  cher ry ,  cedar ,  h in t  o f  mocha

SYRAH,  BC,  CANADA

P A R A N G A  R E D
Medium body,  b r igh t  cher ry ,  p lum,  h in ts  o f  sp ice ,  so f t  tann ins

CHIANTI ,  ITALY

6 T H  S E N S E
Ful l  bod ied,  bo ld  b lackber ry ,  p lum,  smoky oak ,  pepper ,  van i l la

SYRAH,  CALIFORNIA,  USA

70

55

80

50

70

SE

T O R C O N A L

CABERNET,  MERLOT,  CHILE

12 18 96



Wines
W H I T E  B Y  T H E  G L A S S

M O S E L L A N D  A R S  V I T I S

RIESLING,  GERMANY

P E L E E  I S L A N D

PINOT GRIGIO,  CANADA

P E L E E  I S L A N D

CHARDONNAY,  CANADA

6 o z 9 o z B o t t l e

12

12

12

18

18

18

50

50

50

W H I T E S  B Y  T H E  B O T T L E

K I M  C R A W F O R D
Trop ica l  f ru i t ,  c i t rus ,  c r isp ,  re f resh ing ac id i ty  and a  c lean,  d ry  f in ish

SAUVIGNON BLANC,  NEW ZEALAND

K E T T L E  V A L L E Y
copper -hued wine,  r ipe  app le ,  pear ,  c i t rus ,  f in ish ing  w i th  sp ice  and re f resh ing ac id i ty

PINOT GRIS,  CANADA,  BC

P A R A N G A  F L O W E R S
Whi te  peach,  f lo ra ls ,  ba lanced ac id i ty  and subt le  sweetness ,  very  l igh t  

ROSE ,  GREECE

50

70

50

K I M  C R A W F O R D

ROSE,   GREECE

K O U R T A K I

RETSINA,  GREECE

12

12

18

18

50

50

B U B B L E S

V I L L A  T E R E S A
Apr ico t ,  rockmelon,  lemon pee l ,  h in ts  o f  a lmond

ORGANIC PROSECCO, ITALY,  375 ml

P A S Q U A
Fresh,  f ru i ty ,  fu l l  in tens i ty

PROSECCO, ITALY

25

45

SE



Beer
D R A F T

J A S P E R  T H E  B E A R  H O N E Y  A L E

JASPER BREWING COMPANY

R O T A T I N G  S O U R

JASPER BREWING COMPANY

H A Z Y  I P A

JASPER BREWING COMPANY

1 0 o z 1 6 0 z

6

6

6

10

10

10

B O T T L E S

B U D W E I S E R

M O L S O N  C A N A D I A N

C O O R S  L I G H T

P I L S N E R  U R Q U E L L

CZECH REPUBLIC

6 10

SE

P A R K W A Y  P O R T E R

FOLDING MOUNTAIN BREWERY

6 10

F I X  H E L L A S  L A G E R

9

9

9

9

C A N S

G U I N N E S S

S T R O N G B O W  C I D E R

10

10

N O N  A L C O H O L I C

E R D I N G E R 9



HAPPY

D I P  S A M P L E R 12

F E T A  F R I E S

15

SE

F L A M I N G  S A G A N A K I

HOUR

11AM - 4PM

FOOD

8

16

B U R G E R  &  F R I E S

S O U V L A K I  W R A P  &  F R I E S C H I C K E N

D O N A I R

C A L A M A R I

L A M B

20

23

20

22

Pi ta ,  tza tz ik i ,  tomato ,  p ic led  on ion,  pars ley

Add Greek or  Caesar  salad              5

9 o z  N E W  Y O R K  S T R I P $10 OFF MENU PRICE

DRINKS
P I N T  O F  P I L S N E R  U R Q U E L L

B O T T L E  O F  F I X  H E L L A S  L A G E R

$ 3  O F F  H O U S E  C O C K T A I L S

6  0 Z  G L A S S E S  O F  W I N E

6

8

Pota toes ,  r i ce  or  f r ies ,  vegg ies

7



SE
SOMETHING ELSE

J A S P E R ,  A L B E R T A


