Reds Whites

6oz | 90z |1/2L]| Bottle 6oz | 90z |1/2L| Bottle

Seasons (Ontario VQA) .
Cabernet-Merlot 11| 16 | Seasons (Ontario VQA)

Chardonnay 11 | 16 |
Grace Bridge (California) . .
Pinot Noir 14 | 19 | 34 | 50  Beringer(California)

White Zinfandel 125 | 17.5 | 32 | 47
McManis (California) , .
Cabernet Sauvignon 151 20 | 38 | 55 Jacob’s Creek (Australia)

Moscato 125 | 17.5 | 32 | 47
Dog Ridge (Australia) 16 | 21| 40 | 60
Shiraz Santome (Italy)

Pinot Grigio 13.5 |1 175 | 33 | 48

Tawse (Ontario)
Key, Cabernet Sauvignon-Carmenere (Chile) 56 Riesling 135 1175 | 33 1 48
Fattoria di Luano, Chianti Classico (Italy) 62 Chateau Haut—Gtrelot

Sauvignon—Semillon 16.5 | 21.5 | 39 | 58
Vina Amalia, Malbec (Argentina) 68
Fontanafredda, Barolo (Italy) 92
McManis North 40, Red Blend (California) 94 Mosole, Pinot Grigio (Italy) 55
AnticaVigna, Valpolicella Ripasso (Italy) 95 McManis, Chardonnay (California) 56
Tedeschi, Amarone (Italy) 125 Pearce Predhomme, Chenin Blanc (South Africa) 58

Robert Mondavi, Cabernet Sauvignon (California) - 150 Domaine Cherrier Sancerre, Sauvignon Blanc (France) 69

Bubbly

Bottega (DOC), Prosecco (Italy) 43
Chatterpaul’s is proud to be licensed for the Cremant de Bourgogne, Brut (France) >9
Take Home the Rest Home program from AGCO. ]
Ask your servers for details! Louis Roederer 242, Champagne (France) 225
Dom Perignon, Champagne (France) 450

chofle

79

IT’S ALL ABOUT THE FOOD!



Cocktails

French Riviera 13
Alize Passion with strawberry nectar, topped with sparkling wine

Paradise Rum Punch 13
Appleton's Estate and Coconut rum, topped with pineapple juice

Blue Crush 13
Frozen Pina Colada poured over Blue Curacao, topped with banana
liqgueur

Chatterpaul's Paloma 14
Pineapple, grapefruit and lime juices shaken with tequila and peach
schnapps. Sparkled with soda

Sangria (Red/White) 13
House wine blended with pineapple & orange juice, poured over
liqueur-soaked fruit

Dark & Stormy 13
Kraken Spiced Dark Rum & bitters. Topped table side with
Fever Tree’s Ginger Beer

Tiki Mule 14
Refreshing mix of gin & our Island Punch. Topped table side with
Fever Tree’s Ginger Beer

Martinis

Classic Martinis Gin or Vodka 15

*Premium spirits are subject to an additional charge

Specialty Martinis 15
Ryan’s Fave - Espresso, Vodka, Kahlua

PJ’s Pleasure - Gin, Ginger Liqueur, Grapefruit Juice, Basil
Lovely Lychee - Vodka, Lychee Liqueur, Lychee Syrup
Midnight Kiss - Créme de Cacao, Vodka, Chambord

Créme Caramel - Amarula Cream, Brandy, Cointreau, Cream

Please ask your server about our selection of
Scotch, Cognacs, and Digestifs

Beer

Local Brewer’s Tap Ask your server for our selection 11
Stella, Guinness or Brickworks Cider 11
Premium Bottles Heineken, Corona 9

Domestic Canadian, Coors Light, Lakefront New Grist 7

Non-Alcoholic Beer 7

Craft COthaﬂS (alcohol free)
Faux-Jitos Strawberry or Coconut 9
Island Punch Mixed Citrus Fruit Juices 9
Minty Mango Mango juice, Lemon juice, mint 9
Jerk Caesar (or Classic Caesar) 9
Blanco or Rosso Sangria 9
Blueberry Sour Blueberry, Lemon, Lime 9
Spicy Mock-a-rita Jalapeno, Lime, Grapefruit 9

Beverages

Soft Drinks (1 Free Refill) 4
Coke, Coke Zero, Sprite, Ginger ale, Ice Tea, Club Soda, Tonic

Juices Apple, Orange, Pineapple, Cranberry, Grapefruit 5
Bottled Water —Still or Sparking 8
Coffee/Tea/Espresso 4
Latte, Cappuccino, Macchiato, Americano 7

IT’S ALL ABOUT THE FOOD!



