MINESTRONE /
Homemade

HOUSE SALAD Half $6 Full $9
Crisp greens, red pepper, cucumber, carrots and
roma tomato, with our house balsamic vinaigrette.
CAESAR SALAD Half $6 Full $9
GREEK SALAD Half $6 Full $10
Traditional Greek salad with romaine and our
garlic feta emulsion.

EMPEROR SPINACH SALAD Half $6 Full $10
Fresh spinach, mandarin oranges, red onion,
almonds, mushrooms, green pepper, raisins and
sunflower seeds dressed with our feta raspberry
vinaigrette.

~

DIABLO CHICKEN

A lightly breaded chicken breast golden fried and
smothered with pepperoncini peppers, sweet green
chilies, caramelized onions and melted provelone
cheese. Served on a fresh ltalian loaf with chipotle
pepper sauce. $6

CHICKEN PARMESAN

A golden fried chicken breast smothered in our rich
basil marinara sauce, melted mozzarella and
parmesan cheeses on a fresh ltalian loaf with sliced
roma tomatoes and roast red pepper aioli. $9

RANCHERO SANDWICH

Sweet, smokey and spicy! A boneless chicken breast
seasoned with our mixed chili spice and smothered
with bacon and provolone cheese. Served on warm
Italian flat bread with lettuce, tomato and ranch
sauce. $10

BUCCA SOUVLAKI

Two marinated chicken skewers over crisp cucumber
and red onion. Enjoy the whole feast on warm

Italian flat bread topped with ranch sauce. $9

BUCCACINO CLUBHOUSE

A grilled and seasoned chicken breast, cappicola
ham, provolone cheese, roma tomatoes, lettuce and
roasted red pepper aioli on a warm ltalian loaf. $10

ZUPPA DEL GIORNO
Homemade

Seasoned chicken breast $4
Grilled ltalian or dolce flamenco
Calamari fritte $4
Salmon centre cut fillet
4 oz. $5
8 oz. $10
Lemon pepper or dolce flamenco seasoned
Scallops 5 oz. $7
Sautéed Vegetables $3

BUCCA BURGER

The burger to beat all burgers! A 6 oz. homemade
patty with Bull's Eye BBQ sauce, mayonnaise,
roma tomatoes, lettuce and red onion on a
sesame seed kaiser. $8

ADD cheese, mushrooms or bacon for $1

CUCUMBER & CREAM CHEESE /

Fresh cucumbers, alfalfa sprouts, baby spinach
and whipped cream cheese on a warm ltalian loaf
with roasted red pepper aioli. $9

VEAL CIABATTA

Tender veal cutlets are lightly breaded and golden
fried then tossed with pepperoncini peppers, sweet
green chilies and zesty marinara. Served on a
ciabatta bun with jalapeno havarti and chipotle
sauce. $9

CAJUN CHICKEN WRAP

A chicken breast seasoned with our

"dolce flamenco" spice mix is julienne then
wrapped up in a tomato tortilla with lettuce,
tomato, jalapeno havarti and smokey chipotle
sauce. $9

PICKEREL FRY WRAP

In this one we wrap our lightly breaded and

pan fried pickerel with some lettuce, cucumbers,
sprouts and lemon dill aioli. Served in a tomato
tortilla. $10

All sandwiches come with a choice of soup,
salad, penne marinara or french fries.




SPAGHETTI POLPETTI
Mama Buccacino's hand rolled meatballs served
in our rich marinara sauce. $11

PENNE ARRABBIATTA i

A spicy roast garlic tomato sauce with Italian
sausage, mushrooms, red onions and red
peppers. $11

POLLO PESTO

Julienne chicken breast sautéed in a basil, pine nut,
garlic and extra virgin olive oil pesto cream sauce,
tossed with linguini. $12

LINGUINI CARBONARA

Smokey bacon garlic cream sauce with egg and
cracked black pepper. $11

Add a 3 oz. chicken breast for $3

FETTUCCINI ALFREDO ﬂ

A traditional parmesan cream sauce with
Italian herbs, spices, garlic and butter. $10
Add a 3 oz. chicken breast for $3

SPAGHETTI CALITALIA ;

Spanish black olives, tangy sun dried tomatoes,
crisp bell peppers and ripe roma tomatoes tossed
in garlic and extra virgin olive oil, finished with
green onions and creamy feta cheese. $11

MEDITERRANEAN ﬁi

A southern ltalian inspired pizza with spicy marinated
eggplant, feta, black olives, red onions and
tomatoes. $12

DELLA CARNE
An ltalian meat lovers dream! ltalian sausage,
cappicola ham, prosciutto and pepperoni. $12

CHICKEN ALFREDO PIZZA

Our fresh garlic alfredo sauce topped with seasoned
julienne chicken breast and melted mozzarella and
parmesan cheeses. $12

Add sun dried tomatoes! $2

BUILD YOUR OWN PIZZA
Pizza done the way you like it! Any three regular

toppings. $11
Additional toppings $2
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GAMBIERI DI ALBERTOi

Plump shrimp sautéed in a roasted curry cream
sauce, tossed with red and green peppers and
finished with fresh pineapple. The perfect balance
between sweet and spicy. $12

SALMON PENNE

Fresh Atlantic salmon, dill, sweet peas, chopped
basil in a garlic cream sauce then tossed with
penne noodles and finished with crisp green
onions. $12

GAMBIERI CALIENTEi

Plump shrimp sautéed to perfection in a rich chili
lime cream sauce with a hint of spice. Tossed with
fettuccini and finished with roma tomatoes and crisp
green onions. $12

FOUR CHEESE TORTELLINI ﬂ

Arich blend of mozzarella, parmesan, romano and
feta cheeses served up in smooth garlic cream sauce,
tossed with our cheese stuffed tortellini. $11

try soe. ..

Chicken $3
Six shrimp $6
Salmon 4 oz. $5
Scallops 5 oz. $7
Italian Sausage $3
Sautéed Vegetables $3

BRUSCHETTA CHICKEN PIZZA

Hand pressed dough topped with our garlic basil
tomatoes with sliced herb roast chicken and
mozzarella cheese. $12

DELLA CASA

We've added roasted red peppers to the traditional
pepperoni and mushroom! The chef likes to spice
his own up with some crushed chilies and leaves
it in the oven till it's well done. $11

Ask for the Chet's suggestion!

ADDITIONAL TOPPINGS

Some options for toppings are:

Italian sausage, chicken, pepperoni, cappicola ham,
spinach, tomato, onions, red or green peppers,
banana peppers, roasted red peppers, black olives,
roast garlic, field or portabella mushrooms, sun dried
tomatoes, bacon, anchovies, artichoke hearts,
cheddar, feta, basil pesto, alfredo sauce,

spicy eggplant, pineapple. -
J‘ngudonrige ngaskyaur server!
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BRUSCHETTA ,

Our blend of fresh roma tomatoes, red onions,
pepperoncinis, garlic, basil and extra virgin olive oil
served with grilled rosemary foccacia. $7

BRUSCHETTA FORMAGGIO ’

Italian cracker bread drizzled with pesto and topped
with fresh bruschetta tomatoes. Baked with feta and
mozzarella cheeses and finished with balsamic
glaze. $9

ZUCCHINI FRITTE ,

Lightly breaded zucchini, golden fried to perfection
and served with our famous roasted red pepper
aioli. $9

GNOCCHI FORMAGGIO CAPRA /

Tender potato gnocchi sautéed in garlic, fresh
rosemary and extra virgin olive oil tossed with
a generous portion of creamy goat cheese and
sliced zucchini. $10

SHRIMP NAPOLI

A generous portion of plump shrimp sautéed in a
rich lemon tomato sauce with roast garlic, onions,
white wine and fresh chopped basil. $11

GAMBERO DEL FIREHOUSE ’

Succulent shrimp spiked with our sweet and spicy
chili seasoning, grilled to perfection and served with
chipotle pepper cream sauce and crisp red
peppers. $11

SCALLOPS CORSICA
Arctic scallops and proscuitto bacon simmered with
garlic, onion, capers and lemon. $11

CALAMARI FRITTE

Milk marinated calamari fried crisp, finished with red
onion and served with our lemon pepper cream
sauce. $11

P.E.l. MUSSELS
Fresh mussels sautéed in one of our fabulous sauces:
Diavolo

S cfncy red wine tomato sauce with green
red onions.

Blue Cheese ] :
A blue cheese cream sauce infused with
bacon and amber ale.

Lemon Garlic
Herb garlic butter with white wine, crisp
green onions and lemons.

Half Ib $8 Full Ib $15

ITALIAN GARLIC MUSHROOMS /

Fresh mushrooms sautéed in garlic, herb butter
and fresh rosemary with tomatoes, green onions
and fresh chopped basil. $9

RAVIOLI FRITTE’ ’

Breaded cheese and jalapeno ravioli golden fried
and served with our chipotle pepper cream
sauce. $10

PORTABELLA CAMBOZOLA ’

Fresh giant portabella mushroom cap marinated in
our balsamic vinaigrette, layered with roma
tomatoes, red onions, and perfected with a slice of
our creamy cambozola cheese. $10

BUCCA'S COMBO PLATTER
A comb:natloq.gf_c ari, brgéﬁe'ﬁa zucchini fritte,

ravioli fritte and d.lahu (e s -
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MINESTRONE /
Homemade

HOUSE SALAD Half $6 Full $9
Crisp greens, red peppers, cucumbers, carrots,
red onions and roma tomatoes with our house
balsamic vinaigrette.
CEASAR SALAD Half $6 Full $9
GREEK SALAD Half $6 Full $10
Romaine lettuce, crisp cucumbers, ripe tomatoes
and red onions tossed in our garlic feta emulsion
and finished with feta cheese and kalamata olives.

EMPEROR SPINACH SALAD Half $6 Full $10
Fresh spinach topped with mandarin oranges,
red onions, mushrooms, green peppers, pecans
and sunflower seeds dressed with our blue
cheese raspberry dijon vinaigrette.

LASAGNA VEGETARIANO /

A vegetarian delight! Layers of pasta, zucchini,
mushroom and spinach, baked with mozzerella
cheese and served on a bed of sautéed vegetable
ragu. $14

LOBSTER RAVIOLI

Succulent lobster stuffed pasta, sautéed in a deca-
dent champagne cream sauce and perfected with
fresh crab. $16

RAVIOLI DI PICANTE,

Jumbo mushroom stuffed ravioli tossed in a sweet
and spicy sambucca cream sauce with mushrooms,
roma tomatoes, green onions and sun dried
tomatoes. Ask your server to kick it up if you like it
spicy. $16

GNOCCHI MAGNATUM /

Tender potato gnocchi in a white truffle oil roast gar-
lic cream sauce with white wine, Spanish onions and
field mushrooms. $15

ZUPPA DEL GIORNO
Homemade

INSALATA DI PESCI Full $11
Field greens, red onions, red peppers, shelled
mussels and jumbo shrimp drizzled with our
sweet and tangy colada vinaigrette and finished
with toasted coconut.

Seasoned chicken breast 40z. $4
Grilled Italian or dolce flamenco seasoned
Add bacon to any salad $1
Calamari fritte $4
Salmon centre cut fillet 40z. $5
80z. $10
Lemon pepper or dolce flamenco seasoned
Sautéed scallops 50z. $6
Jumbo shrimp (6) $6

GNOCCHI DI VODKA /

Soft potato pasta simmered in a rich vodka rosé
sauce with peas, onions, mushrooms and
proscuitto. $15

TORTELLINI QUATTRO STAGIONE

Arich blend of mozzarella, parmesan, romano and
feta cheeses in a smooth garlic cream sauce tossed
with our cheese stuffed tortellini, sun dried tomatoes
and garden fresh zucchini. $14

MEAT LASAGNA

Mama Buccacino's recipe of pasta layered with
Italian sausage, braised beef, parmesan and cottage
cheeses, fresh zucchini, and rich garlic alfredo
sauce baked with mozzarella cheese and served on
a bed of marinara. $14

COMBO PLATE
Can't decide? Choose any two pastas from the
regular pasta menu on the following page. $16
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SPAGHETTI POLPETTI SALMON PENNE
Mama Buccacino's hand rolled meatballs served in Fresh Atlantic salmon, dill, sweet peas, and
our rich marinara sauce. $12 chopped basil in a garlic cream sauce. Tossed with
penne noodles and finished with crisp green
PENNE ARRABBIATTAi onions. $14
A spicy roast garlic tomato sauce with Italian
sausage, mushrooms, red onions and red GAMBIERI CALIENTEi
peppers. $13 Plump shrimp sautéed to perfection in a rich chili
lime cream sauce with a hint of spice. Tossed with
POMODORO DI VONGOLE fettuccini and finished with fresh roma tomatoes
Shelled clams sautéed in a white wine and lemon and crisp green onions. $14
infused marinara tossed with linquini and finished
with crisp green onions. $13 PENNE ROSADA ﬂ
Whole kalamata olives, sun-dried tomatoes, crisp
POLLO PESTO red peppers, red and green onion, tossed in a
Julienne chicken breast sautéed in a basil, pine pesto goat cheese cream sauce with penne. $14
nut, garlic and extra virgin olive oil pesto cream
sauce, tossed with linguini. $13 LINGUINI CARBONARA
Smokey bacon garlic cream sauce with egg and
CANNELLONI FLORENTINE cracked black pepper. $12
Seasoned beef, Italian sausage, spinach and add a 3oz. chicken breast for $3

mozzeralla cannelloni served on a bed of marinara
and finished with our signature alfredo sauce. $13 FETTUCCINI ALFREDO ﬂ
A rich herb butter cream sauce with garlic and

SPAGHETTI CALITALIA ﬂ parmesan. $12
Spanish black olives, tangy sun-dried tomatoes, add a 3oz. chicken breast for $3
crisp bell peppers and ripe roma tomatoes tossed
in garlic and extra virgin olive oil, finished with
green onions and creamy feta cheese. $12 {{y some. ..
add a 3oz. chicken breast for $3

Chicken $3
GAMBIERI DI ALBERTOi Six shrimp $6
Plump shrimp sautéed in a roasted curry cream Salmon 4 oz. $5
sauce. Tossed with red and green peppers and Scallops 5 oz. $7
finished with fresh pineapple. The perfect balance Sauteed Vegetables $3
between sweet and spicy. $14 Italian Sausage $3

e =

PIZZA MEDITERRANEAN ﬂi CHICKEN ALFREDO PIZZA
A southern ltalian inspired pizza with spicy Our fresh garlic alfredo sauce topped with
marinated eggplant, feta, black olives, red onions seasoned julienne chicken breast, melted
and tomatoes. $12 mozzarella and parmesan cheeses. $12

add sun-dried tomatoes $2
DELLA CARNE
An ltalian meat lovers dream! [talian sausage, DELLA CASA
cappicola ham, prosciutto and pepperoni. $12 We've added roasted red peppers to the traditional

pepperoni and mushroom! $11
BRUSCHETTA CHICKEN PIZZA
Hand pressed dough topped with our garlic basil

tomatoes, sliced herb roast chicken and v :
mozzarella cheese. $12 ASkaF ‘i’he Chﬁfg SM%ES%UOW

BUILD YOUR OWN PIZZA ADDITIONAL TOPPINGS

Pizza done the way you like it! Any three regular Italian sausage, chicken, pepperoni, cappicola ham,
toppings. $11 spinach, tomatoe, onions, red or green peppers, black
additional toppings $2 olives, roasted garlic, mushrooms, bacon, anchovies,

sun-dried tomatoes, artichoke hearts, feta, cheddar,
banana peppers, basil pesto, alfredo sauce,

spicy eggplant, pineapple, portabella mushrooms,
roasted red peppers




MARE E MONTE

A house specialty with plump shrimp in a roast garlic
rosé sauce with fresh tomatoes, mushrooms, basil,
thyme, white wine, roasted red peppers and sun
dried tomatoes tossed with fettuccini

noodles. $19

LEMON HERB SALMON

A fresh center cut salmon fillet braised with lemon
pepper seasoning and extra virgin olive oil. Served
over linguini noodles in an herb butter white wine
sauce. $19

SALMON SAN FRANSESCO

A fresh center cut salmon fillet braised with extra vir-
gin olive oil. The fillet is served over garlic basil lin-
guini, topped with seasoned crumbs then finished
with roma tomatoes, crisp green onions in a lemon
lime cream curry sauce. $22

SCALOPPINE FRANGELICO

Tender veal in a frangelico liqueur cream sauce
with mushrooms, onions and roasted
hazelnuts. $18

SCALOPPINE MARSALA

Lightly breaded veal in a sweet marsala cream
sauce with field-mushrooms, Spanish onions and
fresh chopped basil. $17

CANADIAN "AAA" 10 OZ. $25
NEW YORK STRIPLOIN

BLACKENED CORSICA STYLE

We coat your striploin with our Dolce Flamenco
(chili ) seasoning then sear it on the grill. It's served
with Mcilhenny peppers and kalamata olives. Its
traditional service is julienne at medium rare
temperature. If you prefer more time on the grill
just tell your server.

POLLO POSITANO

Two chicken breasts grilled and sautéed in a
balsamic reduction sauce with sun dried tomatoes,
Spanish onions, roast garlic and fresh chopped
basil. $19

PARMIGIANA

We lightly bread the chicken, then grill it in extra
virgin olive oil. It's topped with rich marinara,
mozzarella and parmesan cheeses and baked
to perfection. $16

POLLO PORTABELLA

Boneless breasts of chicken sautéed in a grilled
portabella mushroom cream sauce of white wine,
white mushrooms, roast garlic and rosemary. $19

SCALLOPS CORVINA

Arctic scallops together with smokey Montréal side
bacon, goat and parmesan cheeses make this white
wine cream sauce very special! After tossing the
sauce with linguini noodles we finish the dish with
tangy bruschetta tomatoes. $21

FRUTTI MARE CLASSICO

Baby clams, shrimp, scallops and fresh mussels
sautéed in a cream curry sauce with tomatoes,
onions, garlic and white wine over el dente
fettuccini. $22

PICKEREL DI GARDA

with GNOCCHI MAGNATUM

Fresh Manitoba pickerel coated with lightly
seasoned bread crumbs then pan fried and served
atop our fresh potato gnocchi in an Italian black
truffle and roast garlic cream sauce with field
mushrooms. $22

VEAL PARMIGIANA

A traditional dinner of lightly breaded veal with
tomato sauce, mozzarella and parmesan
cheeses. $16

VEAL PIEDMONTE

Lightly breaded veal, smokey Montréal side baconj
garlic, basil pesto, red wine and zesty marinara
combine to make this meal a prize you won't soon
forget! $18

TEXAS STYLE

with TOBACCO KAYE ONIONS

A pinch of choice salts and peppers help bring out
all the natural flavors of this great cut of beef. We
serve it with a little herb butter and "Tobacco Kaye!
seasoned Spanish onions all fried up and piled
high.

ANJU-SAUMUR STRIPLOIN

WITH CAMBAZOLA

This steak is finished with a large slice of cheese
that has the creamy texture of camembert and the
sharp earthy depth of gorgonzola. This wonderful
pair should be enjoyed with a glass of big,
full-bodied red wine.

POLLO VOLANO

This sweet creamy dish will make your taste buds
dance. Two chicken:breasts, pecans, oyster
mushrooms, and Spanish onions are sautéed in

a cinnamon cream sauce:with fresh ground cumin,
brown sugar and butter. $19

When ordering “Scaloppine”, “Pollo” or

“Off the Grill” choose one of garlic smashed
potatos or penne marinara. Choose fettuccini
alfredo or sautéed vegetables for $2!




Cocktails (10z.)
Bucca Size Add

Martinis (2 Oz.)

Bar Shots
Bucca Size Add

Premium Bar Shots
Bucca Size Add

Draught Beer
Mugs (12 Oz.)
Pints (18 Oz.)
Pitchers (60 Oz.)

Bottles

Domestic
Imported
Guinness (16 Oz)

Coolers
Seasonal assortment

Non Alcoholic Beverages
Coffee / Tea

Sodas / Iced Tea

Milk

DewDrop Bottled Water
Italian Sodas

Perrier ﬁ330_ ml)

San Pellegrino (750 ml)

Mocktails
Virgin Caesar, Pina Colada, Daiquiri,
Margarita, Shirley Temple And More!

Caesars
Mugs Of Draught

$5 off bottles of wine

Margaritas $4

Margaritas & Daiquiris

Five fabulous flavours!

Strawberry, Lime, Raspberry, Peach,
& Mango

Apertifs (2 Oz.)
Campari

Cinzano

Dubbonet

Harveys Bristol Cream

Back Bar Scotch (1 Oz.)
Johnny Walker 12 Yr. Old
Chivas Regal 12 Yr. Old
Glenfiddich 12 Yr. Old

Top Shelf Single Malts (1 Oz.)
Glenmorangie Sherry Wood Finish
Glenmorangie Port Wood Finish
Glenmorangie Burgundy Wood Finish
Glenkinche 10 Yr. Old Lowland
Langavulin 16 Yr. Old Isle Of Islay
The Macallan 12 Yr. Old Highland

Cognacs (1 0z.)
Remy Martin V.S.O.P
Courvoisier V.S.0.P

Premium Liqueurs (1 Oz.)
B&B

Benedictine

Grand Marnier

Drambuie

Pint Of Draught

Long Island Iced Tea

Champagne Mimosa Untill 2:00 p.m.
Corona's After 2:00 p.m.

Martini Mania $6 (2 Oz.)

Come and visit the Village's Best
Sunglay Brunch Buffet for $11.99!

Every Sunday From
10:00 a.m. until 2:00 PR,

A fabulous All-You-Can-Eat Buffet featuring
smoked ham, all beef sausage, bacon, croissants,
eggs benedict, scrambled eggs, hashbrowns,
soup, fruit, a variety of pasta and salads,
mussells, fresh baked pastries, chocolate eclairs,
our famous bread pudding and more!!




10z.
BUCCA SIZE Add

$4.49
$2.49

BLOODY CAESAR
Vodka, Clamato, Tobasco & Worchestershire

BLACK RUSSIAN
Vodka & Kahlua Over Ice

LONG ISLAND ICED TEA
Vodka, Rum, Gin, Triple Sec, Cola & Lime
Juice

FUZZY NAVEL
Peach Schnapps & Orange Juice

PARALYZER
Vodka Or Tequila, Coffee Liqueur, Cola &
Milk

BROWN COW
Coffee Liqueur & Milk

SCREWDRIVER
Vodka & Orange Juice

FREDDY FUDPUCKER
Tequila, Galliano & Orange Juice

BUCCATINI
Vodka, Blue Curacao & Sambuca

NUTCRACKER
Vodka, Coffee Liqueur, Baileys & Amaretto

THE CLASSIC
Vodka Or Gin & A Splash Of Vermouth

CHOCOTINI
Vodka and Créme De Cacao

BANANA SANDWICH
Banana Liqueur, White Creme De Cacao &
Milk

FIFTH AVENUE
Apricot Brandy, White Créme De Cacao &
Creme

HONOLULU HAMMER
Vodka, Amaretto & Pineapple Juice

Cocktails (1oz.)
BUCCA SIZE Add

Martinis (2 Oz.)

Bar Shots
BUCCA SIZE Add

Premium Bar Shots
BUCCA SIZE Add

Draught Beer
Mugs (12 Oz.)
Pints (18 0Oz.)
Pitchers (60 Oz.)

Bottles
Domestic

Imported
Guinness (16 Oz)

Caesars

Mugs Of Draught

$5.00 off any bottle of wine
& Margarita Madness

BARTENDERS ROOTBEER
Coffee Liqueur, Galliano, Cola & Soda

CHI CHI
Vodka, Coconut Syrup, Pineapple Juice &
Milk Blended with Ice

GRAPE KOOL-AID
Creme De Cassis, Vodka, Triple Sec
& Cranberry Juice.

KILLER KOOL-AID
Vodka, Amaretto, Melon Liqueur &
Cranberry Juice

MELON BALL
Melon Liqueur, Vodka, Orange Juice
& Sprite

MONKEY'S LUNCH
Coffee Liqueur, Banana Liqueur & Milk

SEA BREEZE
Vodka, Grapefruit Juice & Cranberry Juice

SILVER CLOUD
Coffee Liqueur, Amaretto, Milk & Whipped
Cream

TEQUILA SUNRISE
Tequila, Orange Juice & Grenadine

BLUE VELVET
Vodka, Blue Curacao & Lime Juice

GIN CASSIS
Gin, Creme De Cassis & Lime Juice

RASPBERRY RIPPLE
Créme De Cassis, Melon Liqueur, Vodka &
Pineapple Juice

GRASSHOPPER
Green Creme De Menthe, White Creme De
Cacao & Milk

HURRICANE
Light Rum, Dark Rum, Pomegranate
Liqueur & Lime Juice

GREENIE MEANIE
Southern Comfort, Melon Liqueur &
Pineapple Juice

VELVET HAMMER
Vodka, White Créeme De Cacao, Coffee
Liqueur & Milk

Coolers
Seasonal assortment

Non Alcoholic Beverages
Coffee / Tea

Sodas / Iced Tea

Milk

Bottled Water

Italian Sodas

Perrier (330 ml)

San Pellegrino (750 ml) $4.49
Mocktails $3.49
Virgin Caesar, Pina Colada, Daiquiri,
Margarita, Shirley Temple And More!

$1.99
$2.29
$2.49
$2.49
$2.79
$2.49

Apertifs (2 Oz.)
Campari

Cinzano

Dubbonet

Harveys Bristol Cream

$5.99

Martini Mania (2 Oz.)

Pint Of Draught

WHITE RUSSIAN
Vodka, Coffee Liqueur & Milk

SINGAPORE SLING
Gin, Orange & Pineapple Juice, Sprite &
Grenadine

PINA COLADA
White Rum, Pineapple Juice, Coconut
Syrup, Milk & Crushed Ice.

MAI TAI
White Rum, Dark Rum, Lime, Orange &
Pineapple Juice With Grenadine

MOJITOS

Cane syrup and real lime juice
shaken with Appleton Jamaican rum
and served on the rocks with soda
and fresh lime.

MARGARITAS & DAQUIRIS
Five fabulous flavours!
Strawberry, Lime, Raspberry,
Peach & Mango

ZOMBIE (2 Oz.)

White Rum, Amber Rum, Dark Rum,
Amaretto, Apricot Brandy, Lemon,
Orange Juice & Soda

$6.49

TAKE ME TO THE ISLANDS
Banana Liqueur, Malibu Rum, Orange
Juice, Pineapple Juice & Sprite

CRANTINI
Vodka, Lime & Cranberry Juice

GYPSY
Vodka, Melon Liqueur & Lime Juice

COSMOPOLITAN
Vodka, Triple Sec, Cranberry & Lime Juice

WOO WOO
Vodka, Peach Schnapps & Cranberry Juice

LAP DANCE
Peach Schnapps, Apricot Brandy, Orange
& Pineapple Juice

LYCHEE MARTINI

Lychee and Melon Liqueur, Strawberry and
Banana puree, Pineapple and Orange Juice
with Grenadine

Back Bar Scotch (1 Oz.)
EEUERINES
Johnny Walker
Chivas Regal
Glenfiddich

$4.29
$5.49
$5.49
$5.49

12 Yr. Old
12 Yr. Old
12Yr. Old

Top Shelf Single Malts (1 oz.)

Glenmorangie Sherry Wood Finish ~ $7.99
Glenmorangie Port Wood Finish $7.99
Glenmorangie Burgundy Wood Finish $7.99
Glenkinche 10 Yr. Old Lowland $7.99
Langavulin 16 Yr. Old Isle Of Islay $10.99
Macallan Highland 12 Yr. Old $9.99
Cognacs (1 0z.) $9.99
Remy Martin \V.S.O.P

Courvoisier V.S.0.P

Premium Liqueurs (1 Oz.) $5.99
B&B, Benedictine, Grand Marnier, and
Drambuie

Long Island Iced Tea $3.49

Champagne Mimosa Untill 2:00 p.m.~ $3.99
Corona's After 2:00 p.m. $4.29




TIRAMISU
Marsala soaked ladyfingers surround a filling of
whipped cream and cream cheese blended with a
hint of espresso and immersed in dark chocolate. $7

CHOCOLATE SIN
Tiers of chocolate cake and chocolate ganache
smothered in a soft chocolate sheathe. $7

WHITE CHOCOLATE RASPBERRY
PISTACCHIO PALERMO Gluten Free CHEESECAKE
White chocolate pistacchio mousse enveloped in White chocolate and fresh raspberries swirled
truffle cake and crumbled pistacchios. Dipped in a together in harmony to make a cheesecake lovers

milk chocolate coating. $7 dream. $6

AMARETTO PEAR STRUDEL
Layers of marinated pears and raisins, amaretto
cream and white chocolate surrounded by phyllo

SACRIPANTINA Gluten Free
A traditional Italian favourite of espresso chocolate
butter cream encased in a dark chocolate truffle

pastry.
alone $6
a la mode $7

ialty Cotfees

BUCCA COFFEE
Frangelico, Irish Cream, Coffee & Whipped
Cream $5

ITALIAN COFFEE

Amaretto, Brandy, Coffee & Whipped
Cream $5

SPANISH COFFEE

Brandy, Coffee Liqueur, Coffee & Whipped
Cream $5

IRISH CREAM COFFEE
Irish Cream, Coffee & Whipped Cream $5

GRAND MARNIER $6

GORGEOUS GEORGE

Bailey’s and Grand Marnier $6
BEAUTIFUL
Cognac and Grand Marnier $8

BLUEBERRY TEA
Amaretto and Grand Marnier $6

pean Coffees

ESPRESSO $3

CAPPUCCINO

Wine

$4

offer multi-layers of balanced pleasure.
50mL Btl $15 (perfect for two)

cake and perfected with candied amaretti cookies.
For one $6
For two $10

Gelati Ask server for flavours $4

MONTE CRISTO
Grand Marnier, Coffee Liqueur, Coffee & Whipped
Cream $5

PICK-ME-UP
Espresso & Irish Cream served straight up or
chilled $6

NONNA’S COFFEE
Sambuca, Coffee & Whipped Cream $5

*If you’re not a coffee drinker, try these with
hot chocolate!

COURVOISIER V.S.O.P. $10
REMY MARTIN V.S.O.P. $10
DRAMBUIE $6
B&B $6
BAILEY'S $6
CAFE LATTE $4
MOCHACCINO $4

Inniskillin Ice Wine Vidal V.Q.A. Niagara Penninsula
An assortment of fresh tangerine, papaya and lychee combined with invigorating acidity
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