
Lemon Meringue Martini (2 oz)   $14
vodka, lemoncello, lemon curd, lemon juice
Citrus aroma with a tart yet sweet taste and a velvety smooth 
texture across the tongue

Bad Moon Rising (2 oz)     $14
Plymouth Gin, vodka, Chambord, lychee and  blackberries
Berry aroma, sour sweet blackberry flavour finishing with
memories of lychee fruit

Wake up in Venice (2 oz)    $14
spiced rum, Galliano, Frangelico, fresh espresso, grated nutmeg
Nutty spice aroma, strong espresso on the palate with hints  
of vanilla hazelnut and cinnamon with a balanced finish

Grand Manhattan (2.5 oz)       $15
Crown Royal, Grand Marnier, sweet Vermouth, flamed orange peel
Strong burnt citrus aroma with a robust body and spiced
orange flavour throughout

Satan’s Whiskers (2 oz)    $13
Hendrick’s Gin, sweet Vermouth, dry Vermouth, Cointreau,
orange juice, twist of orange
Creamy orange nose, with a complex orange flavour that changes 
with each sip, a well balanced cocktail

Classic Cosmopolitan (2 oz)       $14
Absolut Citron, Cointreau, cranberry juice, lime juice,
flamed orange twist
Pink lemonade nose, with a tart citrus flavour that keeps
you refreshed

Vesper Martini (3 oz)    $16
Belvedere Vodka, Plymouth Gin, Lillet Blanc, twist of lemon
The drink made famous by James Bond in Casino Royale 
Has a lemon nose, with a distinguished citrus body with a soft 
juniper finish.

Not Your Average Joe (1.5 oz)    $12
Hendrick’s Gin, lime juice, cucumber, ground peppercorn, tonic
Rejuvenating drink of light cucumber essence, fresh black pepper 
and lime flavour

The Secret Cocktail (2 oz)   $14
Plymouth Gin, grenadine, lemon juice, apricot brandy
Pleasant soft nose, velvety smooth feel with a sweet and sour taste 

Polish Thoroughbred (1.5 oz, + Champagne)   $16
Belvedere Vodka, pink grapefruit juice, honey ginger syrup,
champagne, orange twist.
Complex orange citrus aroma, balanced body with hints of
ginger spice, with a sparkling fruit finish

Basil Grande (2.5 oz)    $15
vodka, Chambord, Grand Marnier, cranberry juice, strawberry, basil 
Sweet strawberry scents lead to an interesting light herbaceous 
berry body with a clean finish

Breakfast Under the Sun (1.5 oz)                  $12 
(Havana Club Toronto cocktail competition 1st place)                   
Havana Club 7 yr, honey syrup, marmalade, mint 
Zesty orange scent, with a clean easy to drink taste, very refreshing  

Autumn Shrub (2oz)                               $16
(Havana Club Toronto cocktail competition 1st place)
Havana Club Barrel Select, Calvados, apple cider gastrique,
cinnamon, apple peel
Apple pie on the nose, with a strong cider flavour finishing with 
baked spiciness

Balsamic Bramble (2 oz, + Champagne)  $17
Hendrick’s Gin, Chambord, reduced balsamic, raspberries,
blackberries, rosemary, champagne
Herbaceous nose, a bubbly berry pallet, with a long sweet
robust jam finish

Love Hurts (2.25 oz)      $15
Gold Tequila, Cointreau, lime juice, raspberry purée, red pepper
jelly, pink pepper
Spicy pepper nose, sour and sweet fight for supremacy on
the palate, slight spicy finish

Cocktails & Martinis 
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MAIN COURSES

Honey mustard glazed wild red spring salmon filet                   26
lobster croquette

Miso baked black cod                                                                    29
mango salsa and wasabi mash

Muscovy duck confit filled ravioli                                         23
sage & butternut squash purée

Braised lamb shank with tomato & herbs                               26
champagne risotto, haricots verts

Pork tenderloin with five spice                                     27
lentilles du Puy, caramelized pear & Calvados jus

House made pappardelle     21
sautéed wild mushrooms, light truffle cream

Citrus-yogurt marinated breast of free range chicken                   25
jasmine scented rice & broccolini
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Dinner Menu                                                                                
Executive Chef Bruce Woods

APPETIZERS

Kataifi wrapped crispy shrimp                    15
with wasabi mayo

Salmon tartar            18
avocado & spicy radish, wasabi-soy dressing

Baked goat cheese   14
roasted bell pepper salsa with pesto

Nova Scotia lobster cake     21
mango salad & citrus mayo

Beef carpaccio    15
heirloom tomato, jalapeño & pickled ginger
salsa, micro herb salad 

Baby lettuce & mixed herb salad                                       12
pear, Roquefort, honey-lemon dressing

Steamed mussels                  15
in a coconut-curry sauce, served with Yukon gold frites

Sautéed wild mushroom & spinach salad               15
with shaved parmesan, tomato, balsamic

8 oz prime rib beef burger     20
avocado salsa, white cheddar & Canadian bacon, Yukon frites

Brassaii Bistro Steak with shallot jus                                              25
Yukon frites

Bacon wrapped filet of beef                     36
truffle scented cauliflower purée, rosemary jus

Sides         7

Roasted mini Yukon gold potatoes

Frites lemon mayo

Wasabi mash

Steamed vegetables

Grilled vegetables

Sautéed spinach


