the beech tree

WINE-BEER-COCKTAILS

RED

Albert Bichot. Pinot Noir - France 2013

Alamos. Malbec - Argentina 2014

Hidden Sea of the Limestone Coast. Shiraz- Australia 2013
Irony. Merlot - Napa Valley 2012

Cicchiti. Merlot - Argentina 2007

Tedeachi. Amarone - Italy 2011

WHITE

Cave Springs. Reisling - Niagara 2013

Mission Hill 5 Vineyards. Pinot Blanc - Okanaga Valley, B.C. 2012
Featherstone. Rosé - Niagara 2013

Oyster Bay. Sauvignon Blanc - New Zealand 2015

Kim Crawford Unoaked Chardonnay. New Zealand 2014

PREMIUM CRAFT BEER ON TAP 8/PINT

Beau’s All Natural Lug Tread. Lager

Left Field Eephus. Oatmeal Stout
Sweetgrass. Golden Ale

Feature Tap. Please ask your server for details

ALSO IN BOTTLES AND CANS

Amsterdam Boneshaker. /PA. Toronto, Ontario
Blanche de Chambly. Wheat Beer. Quebec
Featured Beer. Ask Server for Details
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BEECH TREE SPECIALTIES

BT G&T
gin, cucumber pureé, muddled Thai basil, lime juice, tonic

BT HOT PEPPER MARGARITA
hot pepper-infused tequila, Cointreau, peach pureé, lime juice, salt rim

ROSEMARY-PEACH FIZZ
vodka, peach pureé, rosemary, lemon juice, soda

BT MOJITO
amber rum, ST. Germain, fresh mint, peach pureé, lime juice, soda

PINEAPPLE MOJITO
house-infused pineapple rum, fresh mint, lime juice, soda

SPICED PEPPER

Sailor Jerry’s spiced rum, Disaronno amaretto, Aztec chocolate bitters, cola

FLIRTY FRENCH
gin, strawberry pureé, lemon juice, sparkling wine

LYCHEE PEACHY
vodka, Lychee liquer, peach pureé, lime juice, soda

LONDON CALLING
dry gin, Pimm?’s, St. Germain, lemon juice, tonic, rosemary

BT MAI THAI

Kracken dark rum, amber rum, Disaronno amaretto, Cointreau, lime juice

VINCENTS RUIN
Bulleit bourbon, St. Germain, Lucid Absinthe rinse, lemon juice

MAPLE ROSEMARY SOUR
Maker’s Mark bourbon, maple syrup, rosemary, lemon juice

BT MARTINI
Grey Goose black cherry vodka, Pama, St. Germain

BLACK RASPBERRY COSMO
vodka, Cointreau, Chambord, cranberry juice, lime juice

OUR TAKE ON CLASSICS

BLACK MANHATTAN
Alberta’s Premium Dark Horse Rye, Averna Amaro, black walnut bitters

BOULEVADIER
Bulleit bourbon, sweet vermouth, Campari, orange bitters

ROSEMARY MARTINI
Dillon’s gin dry, dry vermouth, muddled rosemary, olive garnish

PAPER PLANE
Bulleit bourbon, Amaro Nonino, Aperol, lemon juice, orange twist

SAZERAC

Rittenhouse Rye, Lucid Absinthe rinse, Peychaud bitters, lemon juice, lemon twist

The Beech Tree uses fresh-squeezed fruit juices, fresh fruit garnishes, and the finest bitters.
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Allinfused liquors and syrups are made in-house. If your favourite cocktail is not listed here, just ask.




