
Cocktails
QUEEN A DI PACK | 2.5 OZ | $20

Malibu Coconut Rum, Plantation 3 Star White Rum, Blue 
Curaçao, pineapple juice, edible flower,

branded cocktail topper

GRATAH CAKE | 1.5 OZ | $16
Malibu Coconut Rum, coconut cream, orgeat, lime juice, 

pink sugar rim

WE LICKLE BUT WI TALLAWA | 2.25 OZ | $18
Myers’s Original Dark Rum, Cointreau, house-made 

hibiscus syrup, lemon juice, sugared rim, candied hibiscus

RUM WIT IT | 3 OZ | $20
Wray & Nephew White Overproof Rum, Appleton Estate V/X 
Signature Blend, passion fruit juice, lime juice, grenadine, 

Angostura bitters, nutmeg, blood orange, pineapple, 
maraschino cherry

HOT LIKE FIYAH | 2 OZ | $16
Plantation 3 Star White Rum, Cointreau, house-made 

scotch bonnet simple syrup, lime juice, dehydrated citrus, 
Tajin, sugar and lime zest rim

WRAY AND TING, SOMETING | 7 OZ | $14
Wray & Nephew White Overproof Rum, Ting,

Mionetto Prestige Prosecco, grapefruit

SMOKED RUMHATTAN | 2.5 OZ | $18
Myers’s Original Dark Rum, Martini Rosso Vermouth, 

Angostura bitters, house-made plantain syrup, 
plantain chip

IT SWEET ME | 1.5 OZ | $14
Tito's Handmade Vodka, watermelon lemonade, 

watermelon, mint, edible glitter



Cocktails
TIGER BALM | 2 OZ | $18

Pineapple infused Myers’s Original Dark Rum, ginger beer, 
lime juice, ginger candy, lime, gold flakes

TALL, DARK AND HANDSOME | 1.5 OZ | $12
Myers’s Original Dark Rum, coke, 

house-made plantain syrup, lime

DANDY SHANDY | 7 OZ | $12
Red Stripe Lager, ginger ale, house-made hibiscus syrup, 

candied hibiscus, ginger candy

SUGAR AND SPICE | 1.5 OZ | $16
Espolon Tequila Reposado, passion fruit nectar, 

house-made jalapeño simple syrup, lime juice, Angostura 
bitters, grapefruit soda, Tajin and red sugar rim, grapefruit

WE AVE DAT | 2 OZ | $18
Espolon Tequila Blanco, Cointreau, blood orange juice, 

lime juice, agave nectar, salt rim, orange

YES, EMPRESS | 4 OZ | $18
Empress 1908 Gin, Lignum’s Ginger Honey, lemon juice, 

Nyarai Cellars 2021 Folklore Sparkling Wine, edible flower, 
lemon

SHE GWAN TOO STUSH | 2.25 OZ | $18
Tito's Handmade Vodka, Rossi D'Asiago Limoncello, 

house-made hibiscus syrup, lemonade, lemon

BAR RAIL MIXED DRINKS ($9 SINGLE; $14 DOUBLE)

BAR RAIL SHOTS (1 OZ, $6)

PREMIUM SHOTS (1 OZ, $11)



Mocktails
MO BAY GYAL | $12

Non-alcoholic Blue Curaçao, coconut water,
pineapple juice, orange

NO RUMMING WIT IT | $12
Passion fruit juice, pineapple juice, lime juice, grenadine, 

nutmeg, blood orange, pineapple, maraschino cherry

10/10 | $12
Coconut water, lime juice, simple syrup, club soda,

edible flower, edible glitter 

EVERYTING NICE | $12
Soursop juice, club soda, crushed flowers

DON’T BE A MULE | $12
Mango juice, lime juice, ginger beer, club soda, lime,

gold flakes

LICKLEBIT AH DIS, LICKLE BIT AH DAT | $12
Non-alcoholic lager, ginger ale, house-made hibiscus 

syrup, candied hibiscus, ginger candy 

SODAS AND JUICES

COKE, GINGER ALE $3.50

D&G SODAS $5.50
kola champagne, pineapple, cream soda, ginger beer 

GRACE TROPICAL RHYTHM JUICES $5.50
pineapple ginger, fruit punch, island mango

COCONUT WATER $5



WINES
WHITE

HOUSE WHITE | NYARAI CELLARS 2022 FIELD BLENDER’S 
WHITE | VQA ONTARIO | 6 OZ - $12, BOTTLE - $45

Field Blender’s White is an elegant wine that delivers rich complex 
and wonderful aromatics. Vidal Blanc accompanied with 

Sauvignon Blanc, and dollop of Gewurztraminer, this white blend 
displays wonderful notes of apricots, honeydew melon, and 

orange blossoms. Nervy minerality runs throughout highlighting 
crisp acidity on a long citrus finish. A great pairing for our white 

meat, curry, and seafood dishes. 

MOSCATO | BATASIOLO BOSC D'LA REI MOSCATO D'ASTI 
DOCG | PIEDMONT, ITALY | 6 OZ - $15, BOTTLE - $65

A sweet and fruity option that can be enjoyed as a refreshing 
choice for those who prefer sweeter wines. 

RIESLING | DR. L RIESLING 2021 | GERMANY |
6 OZ - $13, BOTTLE - $55

A slightly sweet white wine that pairs well with our spicy and 
flavorful dishes. 

CHARDONNAY | NYARAI CELLARS 2022 CHARDONNAY | 
VQA ONTARIO | BOTTLE - $55

A versatile white wine with buttery notes that can complement our 
seafood and chicken dishes. This wine has fruit forward aromas 

and flavors of green and golden apples, ripe pears and figs with a 
refreshingly crisp finish. 



WINES
RED

HOUSE RED | NYARAI CELLARS 2019 CADENCE | 
VQA NIAGARA PENINSULA | 6 OZ - $13, BOTTLE - $55

This delightfully inspired red blend embodies the virtues of classic 
European varietals grown within the Niagara Region. The blending 

of Cabernet Franc, Cabernet Sauvignon, Merlot and Petit Verdot 
entices the senses with unfolding aromas of bright red currants, 

blackberry jam and white pepper. Mouth filling flavors of 
blackberry, red currants, and bitter chocolate engage the palate 

with firm but elegant tannins to provide structure on the finish. This 
can be a great match for jerk-spiced dishes. 

MERLOT | JOSH CELLARS MERLOT | CALIFORNIA, USA |
6 OZ - $15, BOTTLE - $65

A smooth red wine with plum and red fruit flavors,
suitable for a range of meat dishes. 

MALBEC | LA LINDA PRIVATE SELECTION OLD VINES MALBEC | 
ARGENTINA | 6 OZ - $13, BOTTLE - $55 

A red wine with dark fruit and smoky undertones that can 
complement grilled meats and spicy dishes.

ROSE
HOUSE ROSÉ | NYARAI CELLARS 2020 ROSE | VQA NIAGARA 

PENINSULA | 6 OZ - $12, BOTTLE - $45

A blend of Gamay Noir, Pinot Noir, Cabernet Franc and Merlot gives 
this dry pink wine a rich complexity and wonderful aromas. Be 

enticed by aromas of wild strawberry, watermelon, and light floral 
notes along with refreshing flavors of ripe strawberries, wild red 
currants, pomegranate, and watermelon; a versatile wine that 

goes with just about everything on the menu.

ROSÉ | WHISPERING ANGEL ROSÉ | PROVENCE, FRANCE | 
6 OZ - $15, BOTTLE $65

A versatile and refreshing option that can be a delightful pairing 
with various Jamaican appetizers and seafood. 



WINES
SPARKLING

NYARAI CELLARS 2021 FOLKLORE SPARKLING WINE
VQA ONTARIO | 6 OZ - $15, BOTTLE $65

This sparkling wine, inspired by the Spumante wines of Italy, is a 
blend of Vidal Blanc, Chardonnay, and Muscat Ottonel. Notes of 
soft citrus, orchard fruits and floral aromas excite the nose while 

bright acidity and minerality refresh the palate. This wine was 
crafted in gratitude of the struggle, sacrifices

and hardships endured by our ancestors. 

CHAMPAGNE

VEUVE CLICQUOT BRUT CHAMPAGNE, CHAMPAGNE, FRANCE
BOTTLE - $145

MOËT & CHANDON BRUT IMPERIAL, CHAMPAGNE, FRANCE
BOTTLE - $155

BEERS

RED STRIPE LAGER (BOTTLE) | 330 ML | $9
A classic Jamaican lager that pairs well with a variety of our 

dishes

DRAGON STOUT (BOTTLE) | 284 ML | $9.50 
A rich and robust stout with chocolate and coffee flavors, great for 

pairing with hearty stews and grilled meats

CORONA (BOTTLE) | 330 ML | $9
A light and easy-drinking Mexican lager, often served with a 

wedge of lime



Desserts

RUM & RAISIN ICE CREAM $9
Brown sugar plantain syrup drizzle (optional),

with green leaf white chocolate mold

COCONUT ICE CREAM $9

APPLE CRUMBLE $13
with coconut ice cream

COFFEES, ESPRESSOS, AND TEAS

COFFEE $5

ESPRESSO $4

GINGER TEA $3

PEPPERMINT TEA $3

GREEN TEA $3


