


COGKTAILS

— SHAKEN E STIRRED —

C H A N T EC L E R Concoctions

CLASSICS

to excite the
mind, wake the

® @ = @ @

body, & enliven
the soul.
Chantecler Old Fashioned $18

Courvosier V.S., browned butter, almond syrup,
orange bitters & lemon oil

Signature G&T a2
Sipsmith gin & house grapefruit-
lemongrass tonic

Bombastic Side-eye 18
Del Maguey Vida Mezcal, Aperol, Campari,
vanilla, pineapple, lime, habanero tincture & salt

Cat’s Pyjomas 517
Cucumber- infused Northern Keep Vodka,
St Germain, soda, lemon, mint & prosecco

Bickford Park #2 $18
Reifel Rye, Punt e Mes, chocolate liqueur,
& Yellow Chartreuse

The ROTATION
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Bitter Mistress 18
Grapefruit infused Patron Silver, gentian & Affino

liqueur

Fear, smoking, sex 17

Famous Grouse, Laphroaig Quarter-Cask, berry
infused vermouth, lemon & orange

Garnish my celery 1? 16
Tarragon infused Northern Keep vodka, celery soda,
akvavit, cracked pepper

Over the Cherry Moon $18

Sipsmith gin, red grapefruit, cherry & lemon

FAFO

Roasted red pepper infused Brugal rum, créme de 16
banane, créme de cassis, grapefruit, lime &

grenadine
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— DIGESTIVES i SLOW SIPPERS —

AMARI

Averna $10
Bittersweet cola, orange peels, juniper berry & herbs

Campari 810
Bright citrus notes, cinnamon & clove

Cynar $10
Mildly bitter vegetal notes, artichoke, tobacco & caramel

Fernet Branca $10
Bracing quinine bitterness, menthol, liquorice & rhubarb

Lucano $10
Root beer, camphor, sandalwood, wormwood & allspice
Montenegro $10
Approachable, mildly bitter citrus & floral notes

Amaro Nonino Quintessentia $12
Lightly bitter saffron, spice, orange zest, aniseed & gentian
Courvoisier VS $13
Dried stone fruit, baking spice, vanilla

Courvoisier VSOP $18
Pear, almond, black tea & briiléed sugar

Courvoisier XO $32
Golden raisin, fig & toffee with a lightly floral finish

Vallein Tercinier Coghac Hors d’Age (46 yrs) $34
Apricot jam, orange blossoms, tropical fruit & spice

Armagnac Montal VSOP $14
Mellow apple, brown sugar, citrus flowers & baking spice

Armagnac Artez Folle Blanche $14
White peach, spice cake, toasted oak

Armaghac Artez Baco $14
Gingerbread, plum, quince & vanilla

Manoir du Kinkiz Fine Bretagne $16
Browned butter, hazelnut, barnyard apple

Pacory Pommeadu de Normandie 20z $12
Apple, pear, almond & butterscotch

Boulard Calvados 20z $12

Baked apple, pear, vanilla
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— EVERYDAY INDULGENCES —

Créme Brllée
Orange & vanilla custard

Triple Chocolate Cake
Dark chocolate cake, swiss meringue chocolate buttercream,
dark chocolate mirror glaze & cherry drizzle

Brown Sugar Brioche
Caramelized brioche toast, rye whiskey-spiked vanilla
frozen custard & dolce de leche drizzle

SRTS

$12

$14

$14

| COFFEE

Subtext single-origin espresso, with milk or oat milk

Espresso 4
Americano $4°5°
Cappucino s5

J

SWEET WIN

— BY THE GLASS —

Calvimont Céron 30z
(Sauv Blanc, Sémillon, Muscadelle) Bordeaux, France, 2011

Dudon Sauternes ‘Gallien’ 20z
(Semillon, Sauv Blanc) Bordeaux, France, 2022

Alvear Pedro Ximenez de Aiada 20z
(Semillon, Sauv Blanc) Andalucia, Spain, 2017

=

$12
$12

$12

CRARTREUS

— THE GRAND ELIXIR —
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Sweet, spicy, distinctly herbal, and beguilingly complex,
this iconic green liqueur is produced from a jealously
guarded 1605 recipe by Carthusian monks using 130
plants & herbs. Delicious sipped neat or in a cocktail.
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Chartreuse Verte 10z
Pine, anise, bitter flowers & fresh cut herbs

Chartreuse Jaune 10z
Softer and sweeter than green, more wildflowers & honey

Episcopal 10z
Yellow and green Chartreuse, blended and chilled

Chartreuse V.E.P. 10z
Exceptionally long-aged green Chartreuse

Champs-Elevées 30z
Courvoisier V.S., yellow Chartreuse, lemon, crémant d’Alsace

The Very Last Word 2.25 0z
Chartreuse V.E.P., Tanqueray 10, maraschino liqueur, lime

50N
APTREUSE
*16,054

$12

$12

$12

$30

$22

$33
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— DRAUGHT EBOTTLE —

BIERE PRESSION
DRAUGHT BEER

Great Lakes ‘Chantecler Lager’ $9
Etobicoke, Ontario

Great Lakes ‘Fighting Octopus IPA’ $9
Etobicoke, Ontario

Godspeed ‘Tmavy Lezdk 12°’ $10
(Czech dark lager) | Toronto, Ontario

BIERE EN BOUTEILLE
BOTTLED BEER

Burdock ‘Alt Bier’ $9
(Copper ale) | Toronto (355 ml)

Burdock ‘Lime Gose’ $9
(Gose) | Toronto (355 ml)

Brasserie des Acolytes ‘Saison is Coming’ $27
(Blond Farmhouse Ale) | Luzech, France (750 ml)

Brasserie des Acolytes ‘Road Triple’ $27
(Belgian-Style Tripel) | Luzech, France (750 ml)

3 Fonteinen ‘Oude Geuze’ $36
(Lambic) | Belgium (375 ml)

3 Fonteinen ‘Oude Geuze Vintage 2019’ $39
(Lambic) | Belgium (375 ml)

CIDER

— 5 0zGLASSES ORBY BOTTLE —

Coat Albret 'Cidre Bouché d’Artisan’ $10  $45
(Farmhouse Cider) | Brittany, France (750 ml)

Monnerie ‘Cidre Brut du Pays de Broceliande’ $39
(Farmhouse Cider) | Brittany, France (750 ml)

Last House ‘Cidre Pétillant’ $35
(Golden Russet Cider) | Brittany, France (750 ml)

@chanteclerto



WINELIST

— 50zGLASSES ORBY BOTTLE —

SPIRITS

— PREMIUM SPIRITS —

PETILLANT
SPARKLING 50z / BTL
Sohler crémant d’Alsace $19 $95

(Auxerrois, Pinot Blanc, Chardonnay) Alsace, France, N.V.

BLANC
WHITE

50z / BTL
Camas Chenin Blanc $15  $75
(Chenin) Languedoc, France, 2022
Rosewood ‘Chantecler Semillon’ $16 $8o0
(Semillon) Lincoln, Niagara, 2021
Rousset Crozes-Hermitage ‘Milsence’ $18 $9o0
(Roussanne, Marsanne) Northern Rhone, France, 2022
Last House Hillier Blanc ‘Christian Block’ $20 $100
(Chardonnay) Hillier, Prince Edward County, 2021
AMBRE & ROSE
ORANGE & PINK 50z / BTL
(R) Pot de Vin Rosé $14 $70
(Syrah, Cinsault) Provence, France, 2022
(A) Gindl ‘Michi’s Farm’ $17 $8p
(Griiner) Weinviertel, Austria, 2022
ROUGE
RED 50z / BTL
Camas Cabernet Sauvignon $15  $75
(Cab Sauv) Languedoc, France, 2021
Chave ‘Mon Coeur’ $16 $8o0

(Grenache, Syrah, Mourvedre) Northern Rhone, France, 2021

Baud 'Rouge Ancestral’ $21 $105
(Trousseau, Pinot Noir) Cotes du Jura, France, 2020

Carré Haute-Cotes-de-Beaune ‘La Perrieére’ $24 $120
(Pinot Noir) Burgundy, France, 2022

( )
CHANTECLER x ROSEWOOD

‘Chantecler Sémillon’ 2021, Niagara-on-the-Lake

This variety hails from Bordeaux, but we are definitely not in
Saint-Emilion here. With this Sémillon you might even want to
drop the accent and pronounce the "els". Have a glass and
imagine yourself in Australia’s Hunter Valley nodding your
respect to Tyrrell’s Vat 1 (from a cool year, of course).

Better yet, stay here at home and spend an evening with this
wine. Enjoy its freshness and restraint, the persistent aromas
of lime citrus, golden heather wildflowers, and the savoury
palate. This refreshing wine complements our seafood menu
and beyond.

Take one home? $35

=\
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VODKA

Belvedere
Dillon’s
Grey Goose
Menaud
Stoli

Tito’s

GIN

Dillon’s

Hayman’s Sloe Gin
Hendricks

Isle of Harris
Menaud

Roku

Sipsmith
Tanqueray 10

WHISKEY

Maker’s Mark
Elijah Craig Small Batch
Buffalo Trace
Wild Turkey
Michter’s
Woodford Reserve
Bushmills
Bowmore 12
Famous Grouse
Glenmorangie 10
Te Bheag

Laphroig

Sunday’s

Toki Suntory
Canadian Club
Canadian Club 12
Crown Royal

Lot 40 Rye

Reifel Rye
Sazerac Rye

AGAVE

Altos Aihejo
Casamigos Blanco
Casamigos Reposado
Casamigos Afejo

Del Maguey Vida

El Jimador

Hornitos Plata

Patron Blanco

Patron Reposado
Patron Afiejo

Siete Misterios

Sauza

Tres Generations Plata
Tromba Blanco

RUM

Appleton
Bacardi 3yr
Brugal

El Dorado 12
Goslings
Goslings 151
Matusalem

Plantation Grand Reserve

Zacapa
Wray & Nephew

oz

12

12
12
10
10

oz

10
12
12
12
12
10

11

oz

1
11
1

14
n

12

12
10
13
17
12

12
10
10
10
12

oz

15
16
18
12

12
16
18
12

15
10

oz
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— ALCOHOL FREE BEVERAGES —

COCKTAILS

Hi Barbie! 12
Spiced grapefruit, vanilla, egg white & lime
Picante Vibrante 313
Martini Vibrante, ginger, lemon & honey
St Agrestis ‘Phony Negroni’ 12
0% abv bottled sparkling negroni
Leitz ‘Zero’ Chardonnay $12 $60
(5 oz glass) Germany, N.V.
Leitz ‘Zero’ Sparkling Riesling $13
(255 mL can) Germany, N.V.
Leitz ‘Zero’ Pinot Noir $13
(255 mL can) Germany, N.V
Collective Arts ‘Guava Gose’ $9
(0.4% abv) | Hamilton, Ontario (355 ml)
Lucano ‘Lucano Zero’ $10
Cola flavours balanced with sweet floral & bitter botanical notes
Marrtini & Rosso ‘Martini Vibrante’ $10

Mildly bitter orange peel & dried winter herbs

J

WINELIST

— BY THE BOTTLE —

PETILLANT
SPARKLING

Fouquet Vouvray Brut
(Chenin) Loire, France, N.V.

Mosse Pét-Nat ‘Moussamoussettes’
(Grolleau Gris, Gamay) Loire, France, 2021

Baud Crémant du Jura Brut
(Chardonnay) Jura, France, N.V.

Cazottes Pét Nat ‘Bulleversent’
(Mauzac Vert) South West, France, N.V.

Vitteau-Alberti Crémant de Bourgoghe
(Chardonnay, Aligoté) Burgundy, France, N.V.

Last House 'Bonheur’ Brut Nature
(Pinot Noir) Hillier, Ontario, 2020

Lelarge-Pugeot Tradition Extra Brut
(Meunier, Pinot Noir, Chardonnay) Vrigny, Champagne, N.V.

2017 Brison Brut
(Chardonnay, Pinot Noir) Aube, Champagne, 2017

Leclerc Briant Rosé Extra Brut
(Pinot Noir, Chardonnay) Epernay, Champagne, N.V.

Mignon ‘ADN de Meunier’ Brut Nature
(Pinot Meunier) Vallée de la Marne, Champagne, N.V.

Moncuit Réserve Perpétuelle Grand Cru Extra Brut
(Chardonnay) Mesnil-Sur-Oger, Champagne, N.V.

2018 Hebrart special Club Premier Cru Brut
(Pinot Noir, Chardonnay) Ay, Champagne, 2018

2009 Clouet ‘Dream Vintage’ Grand Cru Brut
(Chardonnay) Bouzy, Champagne, 2009

2018 Hebrart ‘Noces de Craie’ Grand Cru Brut
(Pinot Noir) Aj, Champagne, 2018

2008 Fleury ‘Bolero’ Extra Brut
(Pinot Noir) Céte des Bar, Champagne, 2008

AMBRE & ROSE
ORANGE & PINK

(R) Punctum Rosé ‘Norte Sur’
(Frappato) Castilla-La Mancha, Spain, 2022

(A) Gros ‘Tryo’
(Sylvaner, Riesling, Pinot Gris) Alsace , France, 2022

(R) Raffault Chinon Rosé
(Cabernet Franc) Loire, France, 2022

(R) Vignelaure Rosé 'La Source’
(Cab Sauv, Cinsault, Grenache, Syrah) Provence, France, 2022

(R) Gros Noré Bandol Rosé
(Mourvedre, Cinsault, Grenache) Provence, France, 2022

(O) Remoissenet ‘L’'Oranger de Brooklyn’
(Chardonnay) Burgundy, France, 2019

BTL

$85p

$90

$100

$105

$115

$125

$140

$190

$200

$225

$235

$240

$245

$260

$290

BTL

$70

$105

$105

$110

8125

$130

@chanteclerto



WINELIST

— BY THE BOTTLE CONTINUED —

BLANC
WHITE

Barthez Bordeaux Blanc
(Sauvignon, Semillon) Entre-Deux-Mers, Bordeaux, 2022

Sixteen Mile Cellar Chardonnay
(Chardonnay) Niagara Escarpment, Ontario, 2018

Hidden Bench Sauvignon Blanc ‘Béton’
(Sauvignon) Niagara Escarpment, Ontario, 2022

Perraud Muscadet ‘Cognettes’
(Melon de Bourgogne) Loire, France, 2022

Fouquet Vouvray 'Cuvée de Silex’
(Chenin) Loire, France, 2022

Selbach-Oster Riesling Kabinett ‘Saar’
(off-dry Riesling) Mosel, Germany, 2022

Majas Cétes Catalanes
(Macabeo, Rolle, Carignan Blanc) Roussillon, France, 2022

Pilon ‘Le Brut des Vagues’
(Marsanne, Roussanne) Northern Rhéne, France, 2021

Steinmetz Brauneberger Riesling
(bone-dry Riesling) Mosel, Germany, 2021

Calvez-Bobinet ‘Poil de Lievre’
(Chenin) Saumur, Loire, France, 2022

Fleys Chablis
(Chardonnay) Burgundy, France, 2022

Regnard Hautes Cdtes de Beaune
(Chardonnay) Burgundy, France, 2022

Morantin Sauvignon ‘Les Pichaux’
(Sauvignon) Touraine, Loire, France, 2021

Desjourneys Mécon-Verzé
(Chardonnay) Maconnais, Southern Burgundy, 2018

De Moor Bourgognhe Aligoté
(Aligoté) Burgundy, France, 2022

Wieninger Gemischter Satz 10Tw ‘Ried Ulm’
(9 varieties) Nussberg, Austria, 2017

Chidaine ‘Les Argiles’
(Chenin) Vouvray, France, 2021

Zusslin ‘Clos Liebenberg’
(Riesling) Alsace, France, 2017

Texier Brézéme Vieille Roussette
(Roussanne) Northern Rhone, France, 2018

Rougeot Monthélie 'Les Toisiéres’
(Chardonnay) Cote de Beaune, France, 2017

Angeli ‘La Lune’
(Chenin) Anjou, France, 2022

Tissot Ssavagnin Ouillé
(Savagnin) Jura, France, 2020

Moric Griiner Veltliner ‘Sankt Georgen’
(Griiner) Burgenland, Austria, 2020

Harbour Meursault 1*" cru ‘Les Limozin’
(Chardonnay) Cote de Beaune, France, 2020

BTL

$70

$70

$75

$80

$85

$85

$95

$95

$95

$115

$120

$120

$120

$125

$140

$140

$150

$155

$160

$170

$170

$220

$270

$345

3

~
e §

WINELIST

— BY THE BOTTLE CONTINUED —

ROUGE
RED

Bainbridge and Cathcart ‘Rouge aux Lévres’
(Grolleau) Anjou, Loire, France, 2021

Chidaine Touraine Rouge
(Cab Franc, Cot & Pineau d’Aunis) Loire, France, 2020

Fagolet Beaujolais-Villages ‘Granit’
(Gamay) Beaujolais, France, 2022

Les Paluades Bordeaux Supérieur
(Merlot, Cab Sauv, Cab Franc) Médoc, France, 2016

Therianthropy odi-Xx
(Zwiegelt) Niagara, Ontario, 2021

Grosbois Chinon ‘La Cuisine de ma Mére’
(Cab Franc) Saumur, Loire, France, 2021

Barrabaque Fronsac
(Merlot, Cab Franc, Cab Sauv) Bordeaux, France, 2018

Plageoles Braucol
(Braucol) South-West, France, 2020

Moric Blaufréinkisch
(Blaufrankisch) Burgenland, Austria, 2021

Steinmetz spéatburgunder
(Pinot Noir) Mosel, Germany, 2021

Carmarans ‘Maximus’
(Braucol) Aveyron, France, 2022

Mas Llossanes ‘Au Dolmen’
(Carignan) Cotes Catalanes, France, 2019

Belliviere Coteaux du Loir ‘Rouge-Gorge’
(Pineau d’Aunis) Loire, France, 2020

Rousset Saint-Joseph
(Syrah) Northern Rhéne, France, 2021

Vajcner ‘Qvevrie’
(Rotburger, Pinot Noir) Moravia, Czech Republic, 2021

Bailly-Reverdy Sancerre Rouge
(Pinot Noir) Loire, France, 2019

Guillot Morgon ‘Les Charmes’
(Gamay) Beaujolais, France, 2019

Barral Faugéres ‘Jadis’
(Carignan, Syrah, Grenache) Languedoc, France, 2019

Angeli ‘Les Gelinettes’
(Grolleau) Anjou, France, 2022

Fletcher Barberesco ‘Recta Pete’
(Nebbiolo) Piedmont, Italy, 2020

Raffault Chinon ‘ Les Picasses’
(Cab Franc) Loire, France, 2009

Sigaut Chambolle-Musigny
(Pinot Noir) Cote de Nuits, France, 2020

Moric Blaufrénkisch Alte Rebe ‘Lutzmannsburg’

(Blaufrdnkisch) Burgenland, Austria, 2019

Trapet Gevrey-Chambertin ‘Ostrea’
(Pinot Noir) Cote de Nuits, France, 2020

BTL

$80

$80

$85

$85

$90

$90

$95

$105

$110

$110

$120

$125

$130

$135

$140

$160

8165

$170

$170

$195

$220

$245

$350

$355
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