
WHAT’S HAPPENIN’

Barista at the Bar
A rich and indulgent blend of espresso, coffee liqueur, Baileys, 
and Frangelico, finished with an espresso bean.  Perfect for 
coffee lovers seeking a spirited twist.
                                                                         
Amaroni 
A bold and bittersweet mix of rye whisky, Amaro Montenegro,  
and Licor, balanced with aromatic bitters.  A sophisticated 
sipper with depth and character.
                                                                                
Just Tea 
Delicate and floral, this cocktail combines vodka, St-Germain, 
chamomile tea, and lime juice, garnished with an edible 
flower.  Light, refreshing, and elegant.
                                                                           
Clowns Queen 
A playful mix of gin, lychee liqueur, lime juice, simple syrup, 
and fresh blueberries.  Exotic and vibrant with a touch of 
whimsy.
                                                                                
Neil Summer Crush 
A tropical crush of Whitley Neill gin, blue curaçao, cherry 
brandy, and tonic.  Bright, colorful, and made for summer 
vibes.
                                                                          
Niagara Surfer 
Ride the wave with Jägermeister, Malibu, and pineapple juice.  
Smooth, sweet, and double strained for a clean finish.

HAPPY HOUR 
Wednesday to Sunday • 3PM - 6PM

$12/2oz(reg. $18)

VINO
$10/6oz

WHITE
Pinot Grigio, Queenston Mile, Niagara-on-the-Lake

RED
Meritage, Queenston Mile, Niagara-on-the-Lake

SNEAKY SUDS
$7

Can Arriere-Pays, Grisette, Oast, Virgil
Country Ale, Barnraiser, Oast, Virgil
Light Lager, Blackburn Brewing, Niagara Falls

S I G N A T U R E 
Hazy Latte
Creamy and comforting, this cocktail blends vanilla vodka, 
coffee liqueur, hazelnut syrup, and cream.  Shaken and 
layered for a velvety finish
Mixoligist:  Amanda

Spicy Queen 
Tequila meets guava and lime with fresh mint for a sweet and 
spicy escape.  A bold, tropical refresher with a hint of heat.
Mixoligist:  Aditya

Niagara Surfer 
Ride the wave with Jägermeister, Malibu, and pineapple juice. 
Smooth, sweet, double strained for a clean finish
Mixoligist:  Sagar

Flaming Orange Sour 
A citrus-forward sour with black cucumber vodka, orange 
flower liqueur, lemon juice, egg white, and orange bitters. 
Frothy, floral, & fiery.
Mixoligist:  Wilfred

Nutty Old Fashioned
Balanced with chocolate bitters and demerara sugar syrup.   
it’s stirred to perfection and served over a clear ice block. 
Mixoligist:  Pramod

$14/2oz

19+  Please Drink Responsibly . 


