























WINE LIST

Champagne & Sparkling Wine Carafe

Cormons, Prosecco, Italy

Henry of Pelham, Cuvée Catherine Rosé Brut, Canada

Moet & Chandon, Brut, Champagne, France

Veuve Clicquot, Brut, Champagne, France

Moet & Chandon, Cuvée Dom Perignon, Brut, Champagne, France
Louis Roederer, Cristal Brut, Champagne, France

White Wines of Ontario

Pelee Island Pinot Grigio, 2006

Creekside Estate Sauvignon Blanc, 2006

Cave Springs Dolomite Riesling, 2006

Le Clos Jordanne Claystone Terrace Chardonnay, 2005

White Wines of The World

Bouchard Ainé & Fils, Macon Villages Chardonnay 2004, France
Nobilo, Fall Harvest Saugvinon Blanc 2005, New Zealand
Yulumba Viognier Y Series 2005, Australia

Santa Margherita, Pinot Grigio 2005, Italy

Parker Station Chardonnay 2005, USA

Casa Lapostolle Chardonnay, Cuvée Alexander 2004, Chile
Chéateau de Corton Andre, Chablis le Grand Pre 2005, France

Rose Wine
Beringer, White Zinfandel 2005, USA

Red Wines of Ontario

Inniskilin, Pinot Noir, 2004,

Le Clos Jordanne, Le Clos Jordanne Vineyard, Pinot Noir 2005
Stratus Red 2005

Red Wines of the World

René Barbier Tempranillo-Merlot 2005, Spain

Lungarotti, Rubesco 2003, ltaly

Bouchard Ainé & Fils, Macon—Supérieur, Gamay 2005, France
Rancho Zabaco, Dancing Bull, Zinfandel 2005, USA

Perrin Réserve, Cotes-du-Rhéne 2005, France

Guardian Peak, Cabernet Sauvignon-Shiraz-Merlot 2004, South Africa
Campo Viejo Reserva 2001, Spain

Joseph Drouin Cote de Beaune-Villages 2004, France

Kim Crawford, Pinot Noir 2004, New Zealand

Sterling, Vintner's Collection, Cabernet Sauvignon 2004, USA
Bolla, Amarone della Valpolicella 1999, Italy

*Vintages subject to change based on availability.
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LATE NIGHT MENU

SERVED FROM 12 MIDNIGHT - 6 AM

Soup of the Day

Crudités with Dip

Traditional Caesar Salad

Creamy Garlic Dressing, Herb Croutons, Double Smoked Bacon

~ With Grilled Herb Chicken or Grilled Shrimp

Market Fresh Garden Salad
With Cucumbers, Carrots, Cherry Tomatoes & Sliver of Red Onions

Atlantic Smoked Salmon
Basil Cream Cheese, Sliced Red Onions, Frisée & Toast Points

Vegetarian Wrap
Grilled Vegetables with Provolone Cheese

Black Angus Beef Burger
Sautéed Onions, Mushrooms & Aged Cheddar

Oven Baked Margarita Pizza
Covered with Tomatoes, Sauce, Muzzarella Cheese

DESSERTS

Cinnamon Apple Pie
Vanilla Ice Cream

All prices listed on the menu are subject to a $3.00 delivery charge, 7% gratuity and applicable taxes.

[tems that have been prepared with your health in mind.
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