
1226 Bloor StREET WEST, TORONTO



WINES150 ml /
750 ml

RED
The Farm, “Black Label” 	  15 | 62 
Pinot Noir
Twenty Mile Bench, Ontario

Big Head, “Red #8”	 16 | 75 
Cab Franc / Cab Sauv/Petit Verdot / Merlot 
(DRY, JUICY)
Niagara Peninsula, Ontario

Papantonis, “Meden Agan” 	  65 
Agiorgitiko (DRY, Full-Bodied)
Nemea, Greece

Malivoire, “Small Lot” 	  66  
Gamay  (Juicy, Bright, Dry)
Beamsville Bench, Ontario

Cave Spring, “La Penna” 	 92 
Cabernet Franc (dry, Full-bodied)
Beamsville Bench, Ontario

wine art estate, “ALIPIAS” 	 78 
Cabernet sauv, Agiorgitiko  (dry, Full-bodied)
Drama, Greece

WHITE
Lua Cheia Saven, “Maria Bonita”	 15 | 62 
Vinho Verde (Dry, Medium-bodieD)
Portugal

Big Head 	  15 | 62 
Chenin Blanc (off-Dry, light-bodieD)
Niagara Lakeshore, Ontario

Kechris,“Kechribari” 500 ml	 35 
Retsina  (Dry, aromatic, Herbaceous)
Thessaloniki, Greece

Samos, “High Peaks”	 58 
Muscat  (dry, light-bodied)
PGI Samos, Greece

Cave Springs, “Estate”	 64 
Gewurztraminer  
(rich wine with light tannins, dry)
Beamsville Bench, Ontario

Papantonis, “Metron Ariston”	 65 
Roditis / Chardonnay  
(dry, juicy, full-bodied)
Nemea, Greece

wine art estate, “Plano” 	  70 
Malagousia  (aromatic, juicy, full-bodied)
Drama, Greece

CORKING   
Guests are welcome to bring their 
own wine, however, there will be a 
$45 fee for each 750 ml bottle, with  

a limit of one bottle for every two 
guests at the table. Wine bottles 
purchased for dine-in can be 
re-corked for “take home the rest”.

GRATUITY   
20% gratuity is applied to parties  
of 8 or more



DESSERT 2 oz

Arhontiko, “Makedonias”	 9 
Tsipouro
Almopia, Greece

Cave Spring, “Estate”	 10 
Late Harvest Riesling  
(Sweet, Acidic)
Beamsville Bench, Ontario

Samos Vin Doux	 12 
Muscat (Sweet)
PGI Samos, Greece

SPARKLING
Tawse, "Limestone Ridge" 	 13 | 60 
Riesling, Organic 
(Medium-bodied, Off-DRy)
Beamsville Bench, Ontario

Lighthall, “The Fence” 	  64 
RosÉ (Crisp, Dry)
Prince Edward County, Ontario

Kir Yianni, “Akakies”	  68 
RosÉ Xinomavro (Dry, Acidic)
Amyndeon, Greece

2027 Cellars 	  108 
RosÉ Brut (Dry, Acidic)
Twenty Mile Bench, Ontario

ROSÉ and ORANGE
LEANING POST	 15 | 62 
RosÉ
VQA Niagara-on-the-Lake, Ontario

Ktima Kir-YanNi, “L’Esprit du Lac”	 62 
Rosé, Xinomavro
Amyndeon, Greece

WARD 5 PVG	 15 | 62 
Orange Pinot Gris (DRy, Light-bodied)
VQA Ontario

13th Street Winery, “Maximum 
Intervention”	 63 
Orange Riesling (DRY, ACIDIC)
VQA Creek Shores, Ontario

Domain Mega Spileo	 98 
Natural Orange Wine, Roditis / Malvasia 
(Medium Body Finish)
Peloponnese, Greece

CIDER Gluten Free

KW Craft Cider 473ml	 10 

West Avenue “Barrel Fuller’s  
Secret” 750ml	 44
Kentucky Bourbon Barrel Aged

Reif Estates “River Road” 750ml	 45 



COCKTAILS
CLASSIC

Margarita 2oz  17
El Jimador, Cointreau, agave, lime

Singapore Sling 2 oz  17
Gin, Cherry Heering, Triple Sec, 

Bénédictine, pineapple, lime, grenadine,  
angostura bitters

Paloma 2oz  17
Tequila, fresh lime, sugar, grapefruit,  

soda, salt

Paper Plane 2.25 oz  17
Amaro Nonino, Aperol, Bourbon, lemon 

*Have another classic cocktail in mind?  
Not a problem, let us know!

SIGNATURE

Not An Espresso Martini 2oz  16
Flor de Cana Rum (5 year), Kahlúa,  

cream, Nektar Greek coffee
You asked, we answered. A perfect drink  

for any time of day.

Earth Shaker 3 oz  19
Mataroa Gin, Aperol, cucumber 

Spirit forward and delicious, a balanced  
blend of complex flavours. 

World Traveller 2oz  17
El Jimador, Aperol, Ouzo, honey,  

grapefruit, ginger beer, jalapeño, lime
A complex experience that will  

have you pulling out your passport. 

Neon Fashioned 2.25 oz  17
Metaxa, Maraschino Liquor,  

Demerara sugar, angostura bitters 
Our very own twist on this classic drink.

Greek Gimlet 2 oz  20
Mataroa Gin, Greek Salad  

Cordial, olive oil
Inspired by the original from  
“The Clumsies” in Athens.  

A whole greek salad in a drink.

Toni Kukoc 2 oz  16
Canadian Club Rye, Los Siete Mezcal,  

Amaro Lucano, Demerara sugar,  
angostura bitters 

If you like the Old-Fashioned and  
want to try something a bit more robust,  

this one’s for you.

Little Red Corvette 2 oz  19
Mataroa Gin, Campari, lime,  

strawberry basil syrup, egg white 
A sweet & herbal swirl that  

you'll finish too soon!

A Chios Dream 2 oz  20
Mataroa Gin, Roots Mastic, lime,  

agave nectar, egg white 
Straight from the mastic island itself.

Cucumber Lemonade 1.0 2 oz  17
Gin, Ouzo, cucumber, lemon, soda

A refreshing cocktail with some complexity. 

Beergherita  16
Corona, El Jimador, Cointreau,  

lime, salt rim
Why choose when you can have both!



BEER
Draught 16 oz

Beau’s Lug Tread Lagered Ale	 9.50

Guinness Stout	 10.50

BURDOCK ROTATING TAP Lager	 9.50

Rotating DraUGHT  	 MP 

Seasonal Tap  	 MP 

Rotating Premium Cider	 9.50

BOTTLES and TALLCANs 
Burdock DELUXE 355ml Lager	 7.5

Burdock APA 355ml 	 7.5

BEAU'S JUICED AF 473ml Hazy IPA (NEIPA)	 9

BELLWOODS BellwEIser 473ml Pilsner	 9 

Blood Brothers Hail Saison 473ml 	 9.50

Collective Arts Jam Up the Mash 473ml Sour 	 9

Corona 330ml Lager	 8

Elora LADYFRIEND 473ml  IPA	 9

Fix 330ml Blonde Lager 	  9

BLACK DOG SITTING PRETTY 473ml APA 	  9

GlutenberG IPA 473ml Gluten Free 	  9

Glutenberg BlondE ALE 473ml Gluten Free 	  9

WOODHOUSE 473ml Lager 	  9

BEYOND THE PALE CLEAN CUT 473ml Kolsch 	  9 

Innis and Gunn Original 500ml Lager 	  9

Mocktails and  
Low-Alcohol DRINKS

Mariel Hemingway  11
Honey syrup, lemon, star anise, soda 

Summer REfresher  8
Cucumber, lemon, sugar, soda

Greek Garden <0.5% ABV  15
Seedlip Garden, Greek Salad Cordial,  

olive oil

Strawberry Cloud <0.5% ABV  16
Seedlip Garden, lime, strawberry  

basil syrup

Blood Brothers  
great taste IPA <0.3% ABV  473ml  8.50

Partake Blonde <0.3% ABV 355ml  7 

Wilda SEASONAL Spritzer 2.5% ABV 355ml  7 

Sangria

Sparkling
Cava, Raspberry Vodka, pink lemonade, 
Vodka-cured chillies 

White 
White Wine, Alize Passion Fruit,  
White Vermouth, strawberry-rosewater- 
passionfruit lemonade 

Red 
Red Wine, Cherry Brandy, Triple Sec,  
orange juice, ginger ale, citrus

SERVES FOUR

32



LIQUOR

Scotch
Auchentoshan  12 year 	  17

Balvenie  12 year 	  19

Bowmore  12 year 	  19

Dalwhinnie  15 year 	  20

Glenlivet  12 year 	  18

Glenrothes  	 19

J & B Scotch  	 8

Johnnie Walker Gold  	 19

Lagavulin  16 year 	  24

Laphroaig Select 	  19

Macallan Gold  	 19

Oban  14 year 	  24

Talisker  10 year 	  20

Talisker Storm  	 20

Whiskey
Bushmill Single  	 11

Canadian Club  	 8

Crown Royal  	 9

Gooderham & Worts  	 12

Lot 40  	 12

Jack Daniels  	 10

Jameson  	 10

Pike Creek  	 10

SortilÈge  	 10

Bourbon
1792 Single Barrel 	  14

1792 Small Batch	 15

Baker's  	 18

Basil Hayden  	 17

Beer Barrel  	 11

Blanton's  	 18

Buffalo Trace  	 13

Bulleit  	 13

Elijah Craig  12 year 	  13

Elijah Craig Small Batch 	  14

Evan Williams 1783  	 12

EvAn Williams Single 	  16

Few  	 20

Four Roses  	 10

Four Roses Single 	  17

Four Roses Small Batch 	  17

Jefferson Reserve  	 20

Knob Creek  	 16

Larceny  	 17

Maker's Mark  	 13

Maker's Mark 46  	 18

MichTer's Small Batch 	  20

W.L. Weller  	 18

Wild Turkey 101  	 12

Woodford Reserve  	 15

Gin 
Beefeater  	 9

Bombay  	 12

Botanist  	 15

Brokers  	 13

Collective Arts  	 13

Dillons  	 12

Dillons Rose  	 13

Empress  	 13

Kew Organic  	 13

Mataroa  	 13

Hendricks  	 15

Sloe Gin  	 10

Tanqueray  	 9

Tanqueray No. 10  	 12

Rum 
Appleton  	 10

Appleton  12 year	 15

Bacardi White  	 9

El Dorado  	 14

Flor de Cana  	 11

Kraken  	 10

Malibu  	 9

Mount Gay Black Barrel  	 13

Ron Zacapa  	 17

Sailor Jerry  	 11

Tequila and Mezcal
1800 Anejo  	 14

Cabo Wabo  	 17

Casamigos Anejo	 20

Casamigos Blanco	 17



Tsikoudia, also know as 
Raki is a grape-based 

pomace brandy from the 
Greek island of Crete. 

It’s made by distilling the 
remnants of grapes pressed 

in winemaking, similar  
to grappa. The pomace 

ferments for about 6 weeks 
in a tightly sealed barrel, 
and is then distilled into 

a crystal clear drink.  
It can contain anywhere 
between 40-65% alcohol.

Tsikoudia is a common  
dinner digestif and in  

most tavernas in Crete is  
offered as a complimentary 

digestif with fruit and 
sweets after the meal.

It can be flavoured using 
lemon rind, rosemary,  

or honey, and is sometimes 
served cold from a bottle 

kept in the freezer.

   Efe Raki  	 11

   Kretaraki  	 11

TSIKOUDIACasamigos Mezcal	 19

Casamigos Reposado	 17

Don Julio Blanco	 18

Don Julio Reposado	 18

Don Julio 1942  	 31

Herradura Silver  	 16

Herradura reposado  	 17

El Jimador  	 11

Los Siete Misterios  	 16

Mescal Amores Verde  	 15

Patron Silver  	 20

Patron XO  	 15

Sierra Milenario  	 16

Sombra Joven  	 16

Tromba Blanco	 15

Vodka
Belvedere  	 15

Chopin  	 15

Grey Goose  	 15

Ketel One  	 14

Tito’s Handmade  	 14

Wyborowa  	 19

Cognac and Brandy 
Courvoisier VS  	 16

El Gobernador Pisco  	 14

Hennessy VS  	 15

Metaxa  5 Star	 12

Metaxa  7 Star	 13

St Remy XO  	  13

Vermouth and Aperitif
Antica Formula Carpano  	 15

Aperol  	 10

Campari  	 10

Dolin Red  	 9

Dolin DRY  	 9

Otto’s Athens  	 11

Tawse DRY White  	 11

Anise and Herbal
Babatzim Tsipouro  	 10

Dillons Absinthe  	 15

Lucid Absinthe  	 18

Mastic Tears  	 12

Ouzo 12  	 8

Pernod  	 11

Ramazotti Sambuca  	 9

Skinos Mastiha  	 12

AmAro and Digestif
Amaro Lucano  	 11

Amaro Montenegro  	 11

Amaro Nonino  	 15

Amaro Poli Vaca Mora  	 15

Cynar  	 9

Fernet Branca  	 10

Frangelico  	 12

Grand Marnier  	 14

Southern Comfort  	 9



Please Enjoy  
Responsibly

Interested in hosting your next big bash with us? 
Kindly reach out to events@barneon.ca


