
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
All prices are subject to HST 

 

HOUSE COCKTAILS - $12 
 

THE JURY ROOM - 2oz. 
bourbon, peach schnapps, honey liqueur, fresh lemon, cold 
black tea 

SUMMER LOVIN’ - 2oz. 
vodka, blackcurrant liqueur, mango juice, fresh lemon, 
simple syrup  

HONEYMOON DRIVER – 2.5oz. 
vodka, cointreau, calvados, B&B, fresh lemon, honey 

MAMBO NO.9 - 2oz. 
dark rum, falernum, fresh lime, pineapple, angostura 
bitters, grenadine 

EL KABONG - 2oz. 
mezcal, blanco tequila, honey, ginger, fresh lime 

APOTHECARY - 2oz. 
gin, campari, prosecco, fresh lemon, honey syrup, fresh 
rosemary  

CARLETON HOUSE - 2oz. 
ask your server about our feature cocktail!  

 

SANGRIA - glass / pitcher - $12 / $35 
2.5oz. of wine,  .5oz. of liquor per serving 
 
RED – red wine, brandy, fresh lemon, cranberry, orange 
zest 
 
WHITE – white wine, peach schnapps, fresh lemon, spritz, 
lime zest 

CLASSIC COCKTAILS – $13 

 
MOJITO - 2oz. 
white rum, mint, fresh lime, simple syrup, soda  

PAPER PLANE - 3oz. 
equal parts bourbon, aperol, amaro, fresh lemon 

NEGRONI - 3oz. 
gin, campari, house vermouth, orange zest  

SOUR - 2oz. 
rye whiskey or amaretto, fresh lemon, simple syrup, egg 
white  

MARGARITA - 2oz. 
tequila, fresh lime juice, agave, salt  

ESPRESSO MARTINI - 2oz. 
vanilla vodka, kahlúa, espresso  

MARTINI - 3oz. 
vodka or gin 

 

 

OLD FASHIONEDS - $13 

 
TRADITIONAL - 2oz. 
bourbon, simple syrup, angostura bitters, orange zest  
 
RUM – 2oz. 
amber rum, demerara syrup, orange bitters, lime zest 
 
OAXACAN – 2oz. 
tequila reposada, mezcal, agave syrup, chocolate bitters, 
orange zest 
 
 

Want something different? Ask your server! 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
All prices are subject to HST 

 

DRAUGHT - $8 
 
SESSION CRAFT DRAUGHT 
ask your server for our rotating selection of local Beer. 
 
SESSION LOCAL CIDER   
ask your server about our rotating selection of local Cider. 
 
GARRISON IRISH RED ALE - 5% ABV 
ruby red with dark caramel and a smooth, malty taste. 
 
NINE LOCKS - DIRTY BLONDE - 5% ABV 
light, crisp and effervescent. North American style Weizen 
brewed with Canadian wheat and barley. 
 
GARRISON - JUICY DOUBLE IPA - 8% ABV 
intensely hoppy East Coast Double IPA with citrus, pineapple, 
mango, and berry notes. 
 
PROPELLER - GALAXY IPA - 6.5% ABV  
a hazy, hoppy and juicy New England style IPA. 
 
SPINDRIFT - TOLLER GOLD - 5.5% ABV 
crystal clear with a nice, rounded body. aromas of barley and 
a slightly sweet and malty flavour. 
 
GOOD ROBOT - 10,000 POUND PILSENER – 4.5% ABV 
crisp and refreshing with stronger hops than the common 
pilsner. 
 
BRETON – STORMCHASER OATMEAL STOUT - 5% ABV 
notes of vanilla, roasted coffee and chocolate. smooth, cozy, 
and easy drinking. 
 

BOTTLES 
 
Alexander Keith’s 5% ABV   6 
 
Coors Light 4.2% ABV   6 
 
Corona Extra 4.6% ABV   7 
 
Oland’s 5% ABV                                    6 
 
Schooner 5% ABV            6 
 
Beck’s Non-Alcoholic    6 
 
 

READY TO DRINK 
 
Blue Lobster Vodka Soda 6% ABV          8 
ask your server for flavours – gluten free 
 
Coldstream Lemon Gin Soda 6% ABV     8 
gluten-free, nova scotia’s original gin soda 
 
Glutenberg Blonde 4.5% ABV   8 
gluten-free beer with citrus notes and floral hops 
 
Session Seltzer        10 
ask your server about our rotating selection 
 
 
 
 
 

MARINATED OLIVES – 6 – (gf/vegan) 
mix of imported olives marinated in garlic infused oil 
and herbs 
 

SNACKS 
 
ALL-DRESSED CHIPS – 6 – (gf/vegan) 
crispy potato chips seasoned with a house blend of 
spices 
 

All draught beers are 16.5oz unless otherwise noted 
 


