COCKTAILS

WHITE PEACH SPRITZ 18
lillet blanc. white peach purée. prosecco. soda. peach
slice. mint

STRAWBERRY BASIL SPRITZ 18
lillet blanc. strawberry purée. prosecco. soda. basil.
strawberry

HUGO SPRITZ 18
st-germain. prosecco. soda, mint. lime

CUCUMBER GIN SMASH 16
gin. cucumber. fresh lime. simple syrup. soda. mint

ESPRESSO MARTINI 16
vodka. espresso. coffee liqueur. simple syrup

SPICY PALOMA 16
tequila. grapefruit soda. fresh lime. agave. tajin rim

COCONUT MARGARITA 18
tequila, coconut water, fresh lime, triple sec, coconut
salt rim

CLASSIC MARGARITA 16
tequila. fresh lime. triple sec. agave. salt rim

DON JULIO “1942” MARGARITA 60
don julio 1942 tequila, fresh lime, grand marnier,
agave, premium salt rim

a rare experience. worth savoring.

BEER

CORONA 12
HEINEKEN 12

MOCKTAILS

PINEAPPLETINI 7

pineapple. lemon. more pineapple! quick and delish

GUAVA LEMONADE REFRESHER 9

lillet blanc. strawberry purée. prosecco. soda. basil. strawberry

KATE MOSS 16
pineapple. sea moss. muddled strawberries, ginger,

mint, and lotus pollen. finished with ginger lemon balm
kombucha

BLUE MAGIC 16
butterfly pea flower. lion’s mane. tremella & rose. Her Sea
Moss gel. finished with gum free coconut & oat milk

PALOMA MAMI 16

grapefruit. lime. mint. jalapefio & Her Sea Moss gel

SUMMER CRUSH 16

watermelon. lime. mint & Her Sea Moss gel



WINL

ROSE GLS | BTL
SYRAH/SHIRAZ. VILLIERSDORP ‘SLOW’

cape south coast. south africa. 2024 14 | 55
RED

PINOT NOIR. PUNTI FERRER RESERVA

maule valley. chile. 2023 16 | 62
CHIANTI. VECCHIA CANTINA

tuscany. italy. 2021 15| 57
CABERNET SAUVIGNON/MERLOT. TA
niagara-on-the-lake. canada. 2021 14| 55

BORDEAUX SUPERIEUR. CHATEAU FLEUR
HAUT GAUSSENS

bordeaux. france. 2019 60
BODEGAS AMALIA

seleccion malbec. 2025 56
VALLE SECRETO

key grand reserve cabernet sauvignon. 2023 69
CHATEAU DU MUS

pinot noir. 2024 70
AMARONE. ANTICA VIGNA DELLA
VALPOLICELLA DOCG

veneto. italy. 2018 95
WHITE

PINOT GRIGIO. CANYON ROAD

california. usa. 2024 16 | 62
SAUVIGNON BLANC. 921 COLLEVENTO
veneto. italy. 2023 16 | 65
CHARDONNAY. PUNTI FERRER

rapel valley, chile. 2021 15 | 50
ABBALLE

pino grigio. 2025 55
MISTY COVE ESTATE

sauvignon blanc. 2025 65
CHATEAU DU MUS

chardonnay. 2025 65

PETIT CHABLIS. DOMAINE DE SEGUINOT-
BORDET

burgundy. france. 2023 95
CHENIN BLANC. VILLIERSDORP ‘SLOW’
cape south coast. south africa. 2023 59

RIESLING. JULIUS TREIS ALTE REBEN
TROCKEN

mosel. germany. 2017 85

SNACK MENU

12:00PM - 5:00PM & 10:30PM - 12:30AM

BURRATA AL LIMONE 25

romaine hearts. heirloom tomatoes. baby arugula.
red wine vinaigrette. pita
VG VO

TRUFFLE FRIES 16

shoestring fries. parmesan. parsley. truffle oil.
rasted garlic aioli

VG VO

BAJA FISH TACOS 19

3 corn soft shell crispy haddock tacos, shredded
lettuce, avocados, pico de gallo, chipotle aioli

LAVELLE CHICKEN SKEWERS (3) 19
chimichurri and hummus

(H available on request)

WAGYU MAC SLIDERS 21

3 wagyu beef sliders with toasted brioche bun.
tomatoes. onions. pickles. lavelle secret sauce

DESSERTS

CARAMEL APPLE CHEESECAKE 16

granny smith apple chunks in creamy caramel
cheesecake on an oat crust base. topped with rich
homemade caramel. dried apple. and skor bar pieces
HVG

CHOCOLATE LAVA CAKE 16

vanilla sauce

H HALAL RF RAW FISH
GF GLUTEN FREE DF DAIRY FREE
v VEGAN o OPTION

AVAILABLE
VG VEGETARIAN



VODKA

KETEL ONE
CIROC
CIROC FLAVOURS

peach, pineapple, mango, apple

GREY GOOSE

TEQUILA

EL JIMADOR BLANCO
CASAMIGOS BLANCO
CASAMIGOS REPOSADO
DON JULIO BLANCO
DON JULIO REPOSADO
DON JULIO 1942

CLASE AZUL REPOSADO

CLASE AZUL ULTRA EXTRA ANEJO

GIN
TANQUERAY DRY GIN
HENDRICK’S GIN

RUM
CAPTAIN MORGAN WHITE
CAPTAIN MORGAN SPICED

LIQUEURS
JAGERMEISTER

WHISKY / SCOTCH
CROWN ROYAL

JAMESON IRISH

JOHNIE WALKER BLACK 12YR
MACALLAN SINGLE MALT 12 YR
LAGAVULIN SINGLE MALT 16YR
JOHNIE WALKER BLUE

COGNAC
HENNESSY VS
HENNESSY VSOP
HENNESSY XO

CHAMPAGNE
MOET & CHANDON BRUT
MOET & CHANDON IMPERIAL NECTAR ROSE

ARMAND DE BRIGNAC ‘ ACE OF SPADES’ BRUT GOLD
ARMAND DE BRIGNAC ‘ ACE OF SPADES’ BRUT GOLD 1.5L
ARMAND DE BRIGNAC ‘ ACE OF SPADES’ BRUT ROSE

PACKAGE SPECIALS

LUMINOUS CASE OF ACE GOLD
3 x ace of spades brut gold

LUMINOUS CASE OF ACE ROSE
3 x ace of spades rosé gold

ACE TRAIN

6 x ace of spades brut gold

*All bottles are 750 ml unless otherwise specified. Prices do not include applicable taxes.
*A 22% venue service fee, inclusive of server gratuity, will be added to all bottle purchases and for a party of 5 or more.

220
300

375

400
475
900
1400
900

2100

2550

3600

SHARED PLATLES

BURRATA AL LIMONE 25

romaine hearts. heirloom tomatoes. baby arugula.
red wine vinaigrette. pita
VGVO

WATERMELON SALAD 18

whipped spicy feta. compressed watermelon. olive
oil. balsamic. mint. maldon salt

VG VO

TRUFFLE FRIES 16
shoestring fries. parmesan. parsley. truffle oil.
roasted garlic aioli

VGVO

BAJA FISH TACOS 19

3 corn soft shell crispy haddock tacos. shredded
lettuce. avocados. pico de gallo. chipotle aioli

FRIED CALAMARI 21
lightly dusted. tajin. spicy honey. jalapeno
cilantro aioli

LAVELLE CHICKEN SKEWERS (3) 19
chimichurri and hummus

(H available on request)

WAGYU MAC SLIDERS 21

3 wagyu beef sliders with toasted brioche bun.
tomatoes. onions. pickles. lavelle secret sauce

AAA CANADIAN STRIPLOIN 58

sliced 100z striploin. garlic mashed potatoes and
lemon broccolini GF

PAN FRIED CHICKEN BREAST 32

candy mashed yams. sauteed brocolini. white wine jus

GRILLED ATLANTIC SALMON 36

sauteed spinach. portobello mushroom. pineapple salsa

JUMBO TIGER SHRIMP 40

sauteed shrimp. flambe rum. garlic. parlsey

RAVIOLI 26

ricotta cheese ravioli. classic pomodoro sauce vG



