
BITES & SUCH 
Butter Tart

Traditional Croissant

Chocolate Croissant

Scone, Marscapone Cheese, Greaves Preserve

Seasonal Danish - Please Ask Server For Features 

Tortilla Chips And Salsa
In House Crafted Salsa, Tortilla Chips                                                            

Dip Trio 
Baba Ghanoush, Hummus, Tzatziki, Pita Bread

Flatbreads:
Prosciutto:  Pesto, Mozzarella, Pingue Prosciutto, 
Arugula, Fig, Balsamic Drizzle

Veggie:  Tomato Sauce, Mozzarella,
Grilled Asparagus, Zucchini, Red Onion,                
Fresh Basil, Olive Oil

Charcuterie Board
Niagara Pingue Prosciutto, Salami, Niagara Gold,
Nosey Goat,  Assorted Cheese, Grissini,
Grainy Mustard  

The Cube
Pistachio Filled Croissant With Chocolate 
Ganache

19+  Please Drink Responsibly . 
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BREWS 
French Press Coffee ‘416 Change Blend’ 

Drip Coffee					   
	
Espresso Single Or Double ‘416 College Street’

Americano

Cappuccino

Latte

Flat White 

Macchiato

Hot Chocolate

Mochacinno

Iced Latte

Cold Brew
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TEAS
Tea Squared Uncle Grey, Toasted Almond Brittle,  
Breakfast in Paris   

Tea Squared Jasmine Dragon Tears Green Tea

London Fog Latte

Chai Tea Latte
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PRESSED DAILY

Carrot Zinger - Carrot, Mango, Lime, Ginger 

Kale Booster - Pineapple Banana, Orange, Kale

Orange Juice
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NON-ALCOHOLIC

Canned Soda - Coke, Diet Coke, Sprite, Gingerale,         
Tonic Water, Soda Water 

Large San Pellegrino

Small Perrier

Smart Water

Canada Dry Ginger Beer
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SPIKED BEVERAGES

Sciocchezze Dell’Espresso Italiano                                  
Amaretto Liqueur, Averna, Galliano,
Espresso, Demerara

The drink from U.N.C.L.E.                                             
Chilled Earl Grey, Bourbon, Lemon, Maple,
Cranberry, Egg White

B52 Coffee
Grand Marnier, Kalhua, Bailey’s

Irish Coffee
Jameson, Sugar Cubes, Whipped Cream
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