
     5 oz glass   bottle  

        

      12 oz/20 oz
Guinness Stout 4.2% 7.75/13
Common Good Beer Co. Ronin Japanese Rice Lager 4.6% 6/10
Muskoka Craft Lager 4.8% 6/10
Steam Whistle Pilsner 5% 6/10
Beyond the Pale. Clean Cut Kolsh 5% 6/10

Bellwoods Brewery Ultra Premium Lager 4% abv. 473 ml 7.5
Alpine Lager 5% abv. 473 ml 9.75
Creemore Springs Premium Lager 5% abv. 355 ml 7.75
Stock & Row ‘Slow and Low’ Dry Apple Cider 5% abv. 355 ml 8
KW Craft Cider Blueberry Pomegranate 6.6% abv. 473 ml  10.25
Blanche de Chambley Witbier 5% abv. 473 ml 10.25
Labatt 50 Ale 5% abv. 710 ml bottle 13.25

Bellwoods Brewery Roman Candle IPA 6.8%   6/10
Great Lakes Brewery Sunnyside Session IPA 3.9% 6/10

5
8.50
9.50

Rodney’s Feature Tap

Heineken 0.0 Pale Lager 330ml bottle 
Collective Arts ‘The Hazy’ IPA 0% abv. 355ml can      
Bellwoods ‘Jelly King’ Sour 0% abv. 473ml can  

Pop 3.75 | Juice 4 | Sparkling water 9 | Lemonade 6 | Ginger Beer 7.50 

Non-alc

Bottles/cans

On tap

RED

        SAKE

THE RAIL  (1 ½ oz) - 9

        SPARKLING

COCKTAILS - 17

Muscadet Sevrès et Maines Sur Lie, Château du Coing
Loire Valley, France 

Bowmore 12-Year-Old Islay 
Single Malt Scotch Whisky
Talisker 10-Year-Old 
Single Malt Scotch Whisky
Writer's Tears Copper Pot 
Irish Whiskey
Swōl Añejo Tequila 
El Arenal, Jalisco 100% 
Blue Agave 

MARTINI
Choice of 2 ½ oz Georgian Bay Gin or Vodka, 
¼ oz Dolin’s Dry Vermouth, House Orange 
Bitters. Served ice cold with a lemon twist, three 
olives, or onion. Upgrade to Grey Goose, Chopin 
Vodka or The Botanist Gin for +4 
Ask us to make it as dirty as you want  CUCUMBER, THYME TONIC

1 ½ oz Sheringham Seaside Gin, ¼ oz 
elderflower liqueur, fresh lemon, and 
cucumber. Served tall over ice with tonic, crisp 
cucumber slices, and a thyme sprig

MARGARITA
2 oz Hornitos Blanco Tequila, ½ oz Orange 
Liquor, Chef’s Lemonade, sea salt, lime wheel 
& jalapeño garnish

RHUBARB PISCO SOUR
2 oz Pisco, house rhubarb syrup, fresh lime, 
botanical foam, and traditional Amargo 
Chuncho bitters.

WINES BY THE GLASS

Lot 40 Rye Whisky, Jamson Irish Whisky, Havana Club Rum, Gosling Dark Rum, Dillon’s Dry Gin, 
Dillon’s Vodka, Cazadores Tequila Blanco - 9 

RODNEY’S ORIGINAL CAESAR
Our classic O.G. House recipe. 
Briny, bold, and unapologetically spicy
473ml of pure maritime hospitality. Cracked, 
poured, and fully garnished.

ISLA FRESA (STRAWBERRY ISLAND)
2 oz Havana Club 3yo Rum, fresh mint, 
strawberry, lime, and house ginger-clove-al-
mond syrup. Served over crushed ice, topped 
with soda, and garnished with a fresh 
strawberry.

WHITE PEACH SOUR 
2 oz Lot 40 Rye Whisky, white peach purée, 
peach bitters, fresh lemon, mint, and botanical 
foam.

MEZCAL MULE
¾ oz Agua Santa Mezcal, ¾ oz Hornitos 
Blanco Tequila, lime juice, agave syrup, 
Thomas Haywood Ginger Beer, with 
Angostura Bitters

Sauvignon Blanc, Stoneburn
Marlborough, New Zealand
Pinot Grigio, Giusti ‘Longheri Vyd’
Veneto, Italy
Sea Legs Oyster White, Cave Spring
Beamsville Bench, Niagara 

Rosé Cabernet France, Baudry-Dutour, ‘Marie Justine’
Loire, France
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Sheringham Distillery, B.C
Seaside Gin
Bruichladdich distillery 
The Botanist Islay Dry Gin
Grey Goose Vodka – France 
Chopin Potato Vodka - Poland
Tromba Tequila Blanco 
Los Altos, Jalisco 100% 
Blue Weber

68

Cava Brut, Parés Baltà 
Penedès, Spain

14 68

Prosecco Rosé, Giusti ‘Rosalia’  
Veneto, Italy

15 73

Bardolino Classico, Le Fraghe
Veneto, Italy

17 83

Pinot Noir, Le Tène
Pays d'Oc, France
Cabernet Sauvignon, Susana Balbo “Crios”
Mendoza, Argentina 
Grenache, Luc Baudet ‘Rive Droite’
Rhône, France

17 83

14 68

14 68

14 66

15 73

11 53

15 71

Daiginjo, ‘Saika’ Kunizakari 
Aichi Pref, Japan

15/4oz

WHITES & ROSÉS 

Gamay, Blanc De Noir, 13th Street Winery
Creek Shores, Niagara

17 85

Rosé Pinot Noir, Malivoire “Moira” 
Beamsville Bench, Niagara 

15 71

Chardonnay, The Farm 
Beamsville Bench, Niagara

15 73

Chablis, Domaine Fourrey 
Chablis, France 

19 93

6/10


