
NAKED OYSTERS 028
Served with Champagne Mignonette,  
Lemon, Horseradish 
Add on 10g Kaviari ‘Kristal’ Caviar - MP

DRESSED OYSTERS  029

CITRUS + SPICE
Cognac Ponzu, Green Onion, Pickled Chilies

DIRTY MARTINI
Gin Martini, Castelvetrano Olive, Kristal Caviar

COCKTAIL
Housemade Cocktail Sauce, Horseradish, Peppercorn

TUNA TARTARE         021
Pickled Asian Pear, Cucumber, Garlic Chili,  
Plantain Chip 

BEEF CARPACCIO 017
Truffle Aioli, Arugula, Piave, Chimichurri,  
Fresh Truffle, Crispy Capers  

HAMACHI CRUDO 022       
Coconut Milk, Pistachio, Grapefruit, Pink Peppercorn

BEEF BOURGOGNE CROQUETTES              017
Braised Short Rib, Cremini, Horse Radish Aioli

STUFFED DATES               016
Double Smoked Bacon, Guindilla Pepper,  
Comté, Maple Gastrique

MUSHROOM CROQUETTES        017
Porcini, Truffle, Aioli 

CHARCUTERIE 036       
Artisanal Cheese, Cured Meat, Maple Pecans,  
Cornichon, Honey Comb, Fig Balsamic Dijon

PHYLLO BAKED BRIE         022
Brie Brigid, St.Germain Edible Flower Jam,  
Hazelnut Praline

SWEET & SPICY FRIED CHICKEN        020
Sweet Chili, Green Onion, Pickle Chili 

GRILLED PORK BELLY        034
Fennel, Orange, Pea Shoot, Granny Smith Apple,  
Maple Glaze 

BEURRE BLANC SHRIMP        028
Garlic, Oregano, Lemon Zest, Cream, 
Shallot, Grilled Sourdough

THE BURGER        023
Brisket, Prime, Bacon Jam, Pickle Aioli,  
Pineapple, Cheddar  

AAA SIRLOIN        042
8oz Canadian Beef, Potato Pavé, Cipollini Jus

FISH & CHIPS        024
Halibut, Gribiche, Lemon Crema, Ms. Vickie’s  

LAMB SKEWERS        015
Ground Lamb, Lemongrass, Lime Leaf, 
Coconut, Soy Glaze

FRITES         014
Lemon, Green Peppercorn, Black Garlic Aioli 
Add on Black Truffle - MP

GREEN BEANS        016
Garlic Chili, Thai Basil, Crispy Leeks,  
Slivered Almond, Lime 

BRUSSELS SPROUTS 022       
Cashew Dukkah, Smoked Ham, Maple Gastrique,  
Preserved Lemon 

CRÈME BRÛLÉE CHEESECAKE         015
Mascarpone, Crème Fraîche, Vanilla Bean

STICKY TOFFEE PUDDING        012
Crème Anglaise, Candied Walnut, Coconut Tuile 

Food

2.5g Diamond Sturgeon Kristal Caviar 
& 1oz Moët ‘Impérial’ Brut - 048 

Champagne Shooters 
& Caviar Bumps

CHEF DE CUISINE OLIVIA SEYMOUR



Zero Proof

BEST FRIENDS  016
Pearson Hibiscus and Rose, Blueberry Rooibos Tea,  
Peach, Lemon

OLD FLAMES        016
Seven Giants Reposado, Plum, Lime, Honey,  
Ginger Beer

Beer                                          

Draught                                               16oz   012  
 

ASAHI SUPER ‘DRY’
5%  — Japan

CRAFT DYNAMICS ROTATING 
Ask Your Server

GUINNESS  
DRY STOUT
4.2% — Ireland

Bottles & Cans                                        btl/can 
            
ASAHI 0.0%   
0.0%  — 330mL  — Japan      010

MILLER HIGH LIFE  
LAGER     
4.6%  — 355mL  — USA      010
“The Champagne of Beers”

PERONI NASTRO AZZURRO     
5.0%  — 330mL  — Italy      010

COUNTY CIDER WAUPOOS DRY 
6.5%  — 341mL  — Ontario      012

SIDELAUNCH ANYDAY SESSION IPA    
4.0%  — 473mL  — Ontario      012

SIDELAUNCH WHEAT ALE    
5.3%  — 473mL  — Ontario      012

COCtails                                          

FRENCH KISS - 2.75oz 024
Angels Envy Bourbon, Peach, Vanilla,  
Lemon, Frico Lambrusco

COC OLD FASHIONED - 2.25oz 024 
Patrón Reposado Tequila, St-Germain,  
Chocolate Bitters

COC SPRITZ - 1.5oz 022
St-Germain, Mionetto Rosé Prosecco,  
Soda, Peach Bitters
Try a pitcher - 065

SONGBIRD’S PARADISE - 1.5oz 022 
St-Germain, Strega, Benedictine, Cava 

PINK CADILLAC - 2oz        022
Grey Goose Citron, Sapin, Benedictine, Passionfruit,  
Lemon, Honey, Soda

SUNSET BOULEVARD - 2oz 022
Cazadores Reposado, Pineapple, Yellow Chartreuse,  
Lemon, Louis Bouillot Rose, Ginger Beer

CHAMPAGNE SUPERNOVA - 2.25oz 034
Rémy Martin VSOP Cognac, Belle de Brillet Pear,  
Bergamot, Piper Heidsieck Brut Champagne, Angostura

Espresso Martinis 

CLASSIC - 2.25oz 020
Grey Goose Vodka, Tia Maria, Espresso

LA VIE EN ROSE - 2.25oz 020
Bombay Sapphire Bramble, Chambord, Tia Maria,  
Espresso, Raspberries

TIJUANA BRASS - 2oz 020
Cazadores Reposado Tequila, Cynar, Grapefruit  
Zest, Espresso 

HOTEL CHEVALIER - 2oz 020
St Remy Signature Brandy,  
Pierre Ferrand Dry Curaçao, Espresso

CATCH ME IF YOU CAN - 2oz 020
Grey Goose Vodka, Gingerbread, Tia Maria, Espresso



By the glass                              4oz 

Champagne  
 

Piper Heidsieck ‘Cuvée Brut’  
CHAMPAGNE, FRANCE 034
              50% Pinot Noir, 30% Pinot Meunier, 20% Chardonnay
                 - Rich, round, bright pear, almondine 

Delamotte Brut  
CHAMPAGNE, FRANCE  036
               55% Chardonnay, 35% Pinot Noir, 10% Pinot Meunier
                 - Delicate chalk, stonefruit, saline-mineral finish 

Pol Roger ‘Réserve’ Brut   
CHAMPAGNE, FRANCE  036
              Equal parts Chardonnay, Pinot Meunier, Pinot Noir
                 - Mandarin oil, honeycomb, elderflower, fresh bread

Möet & Chandon ‘Impérial’ Brut  
CHAMPAGNE, FRANCE  038
              45% Pinot Noir, 30% Pinot Meunier, 25% Chardonnay
                 - “Mo-ETTE” Ripe stonefruit, lemon, baked bread 

Moët & Chandon ‘Nectar Impérial’  
CHAMPAGNE, FRANCE 038
              40% Pinot Noir, 40% Pinot Meunier, 20% Chardonnay, 
                 - Pineapple, mango, plum, apricot, vanilla 

Moët & Chandon ‘Impérial’ Brut Rosé 
CHAMPAGNE, FRANCE 040
              40% Pinot Noir, 40% Pinot Meunier, 20% Chardonnay
                 - Wild Strawberry, raspberry, cherry, rose, black pepper

Veuve Clicquot ‘Yellow Label’ Brut 
CHAMPAGNE, FRANCE 040
              50% Pinot Noir, 35% Chardonnay, 15% Pinot Meunier
                 - Rich brioche, ripe apple, pear 

Veuve Clicquot Demi-Sec 
CHAMPAGNE, FRANCE 042
              45% Pinot Noir, 35% Pinot Meunier, 20% Chardonnay
                 - Ripe fruits, hints of toast & brioche

Veuve Clicquot Rosé Brut
CHAMPAGNE, FRANCE 042
               52% Pinot Noir, 26% Chardonnay, 22% Pinot Meunier
                 - Structured, rich; strawberries & shortbread

Perrier Jouët ‘Grand Brut’
CHAMPAGNE, FRANCE 043
              40% Pinot Noir, 40% Pinot Meunier, 20% Chardonnay
                 - “Jou-ETTE” Rich lemon, golden apple, scone

Laurent Perrier ‘Cuvée Rosé’ Brut 
CHAMPAGNE, FRANCE 045
               100% Pinot Noir 
                 - Intense fresh berry aromas, rich brioche

Dom Pérignon Brut
CHAMPAGNE, FRANCE 2012 080
               51% Pinot Noir, 49% Chardonnay 
                 - Rich, slightly savoury; rye bread, baked apple

Louis Roederer ‘Cristal’ Brut 
CHAMPAGNE, FRANCE 2014  090
                60% Pinot Noir, 40% Chardonnay
                 - Intense purity of rich citrus, stonefruit, brioche 

Krug ‘Grande Cuvée 170ème Édition’ Brut
CHAMPAGNE, FRANCE  095
              51% Pinot Noir, 38% Chardonnay, 11% Pinot Meunier                  
               - Marzipan, brioche, bruised apple, walnut, citrus

Bubbles  
 

Leitz Eins Zwei Zero De-Alcoholized Sparkling Riesling  
RHEINGAU, GERMANY              010                 
                100% Riesling, 0% alcohol
                 - Tart, bright, green apples, ripe pears, lemon curd

Mionetto ‘Prestige’ Prosecco Brut  
VENETO, ITALY              015                 
                100% Glera 
                 - Spritzy, floral, refreshing, delicious 

Mionetto Prosecco Rosé Extra-Dry  
VENETO, ITALY 016
                85% Glera, 15% Pinot Noir                   
                 - Spritzy, bright red fruits, crisp rhubarb 

Louis Bouillot ‘Perle d’Aurore’ Crémant Rosé Brut  
BURGUNDY, FRANCE 017
                40% Pinot Noir, 40% Chardonnay, 20% Pinot Meunier
                 - Fresh, bright red fruits, mineral driven

Segura Viudas Cava Brut  
PENEDÈS, SPAIN  018
                50% Macabeo, 30% Xarel-lo, 20% Parellada 
                 - Crisp, bright, generous citrus & tropical fruit

Bruno Dangin Crémant de Bourgogne Blanc de Noirs  
BURGUNDY, FRANCE 020
                100% Pinot Noir
                 - White cherries, orange blossom, apricot, brioche

Cantina Arceto Migliolungo Lambrusco  
EMILIA ROMAGNA, ITALY 020
                More than 40 ancient, traditional red grape varieties
                 - Tart cassis acidity, wild plum, black cherry, pepper

Mystery Glass  
WINE REGION, WORLD ??    0??
                 - Changes daily, ask your lovely server
 

https://sipshucksip.com/menus


Cellar Series Flights    6oz

Champagne Showdown     050
                                                       Food Pairing +022 
Delamotte Brut 
CHAMPAGNE, FRANCE

Piper Heidsieck Brut 
CHAMPAGNE, FRANCE

Perrier Jouët ‘Grand Brut’
CHAMPAGNE, FRANCE

     055
                                                       Food Pairing +022  

Moët & Chandon ‘Impérial’ Brut  
CHAMPAGNE, FRANCE

Moët & Chandon ‘Impérial’ Brut Rosé
CHAMPAGNE, FRANCE

Moët & Chandon ‘Nectar Impérial’ Demi-Sec
CHAMPAGNE, FRANCE

          060
                                                       Food Pairing +022 

Veuve Clicquot ‘Yellow Label’ Brut 
CHAMPAGNE, FRANCE

Veuve Clicquot Rosé Brut
CHAMPAGNE, FRANCE

Veuve Clicquot Demi-Sec
CHAMPAGNE, FRANCE

The Baller Flight         150
                                                       Food Pairing +022 
Dom Pérignon Brut 
CHAMPAGNE, FRANCE

Krug ‘Grande Cuvée’ Brut
CHAMPAGNE, FRANCE

Louis Roederer ‘Cristal’ Brut
CHAMPAGNE, FRANCE  

White 

Château Haut-Grelot  
Sauvignon Blanc/Semillon
BORDEAUX, FRANCE 016  023 072
                 - Textural and weighted; 
                  bright citrus, stone fruit 

Louis Guntrum Dry Riesling
NIERSTEIN, GERMANY 016  023 072
                 - Fresh and fruity, crisp lemon &  
                  lime. Not too dry, not too sweet.

Rauscedo Pinot Grigio
FRIULI, ITALY 017  024 074

                 - Soft & full. Tart pear, almond 
                  slivers. Crispy. Delicious.

11th Hour Chardonnay
CALIFORNIA, USA 018  027 080
                 - Tropical citrus. Pineapple, 
                  ripe peach. So clean.

Rosé

Château Guilhem ‘Pot de Vin’ 
PAYS D’OC, FRANCE 017  024 074
                 - Bright red fruits and petrichor,  
                  it’s seriously delicious

Red

Anne de Joyeuse ‘Camas’ Syrah
PAYS D’OC, FRANCE 017  024 074
                 - Black & red cherry, violets, 
                  olive, garrigue, lush & rich

McManis Pinot Noir
CALIFORNIA, USA 020  026 082
                 - Sweet strawberries & raspberries. 
                 Gentle touch of vanilla

Vignerons de Bel-Air Beaujolais Villages
BURGUNDY, FRANCE 020  026 082
                 - Light, bright & crushable.  
                  Strawberry, light florals

Parducci Cabernet Sauvignon
MENDOCINO COUNTY, USA 022  027 084
                 - Lush dark fruits & spice, 
                  silky tannins, medium body

Still Wine 5oz  9oz btl 



Bottle
Non–Vintage Champagne

G.H. Martel ‘Victoire’ Brut 100 

Nicolas Feuillatte ‘Réserve Brut’ 110

Collet ‘Origine’ Brut 112

Guy de Forez ‘Tradition’ Brut  120

Tarlant ‘Brut Réserve’  120

André Clouet Grande Réserve Brut  125 

Laurent Perrier La Cuvée Brut  125

Gaston Chiquet ‘Cuvée Tradition’ Grand Cru  
Blanc de Blancs  130

William Saintot Blanc de Noirs  130

Lelarge Pugeot ‘Tradition’ 1er Cru Extra-Brut  132 

Fresne Ducret ‘Le Chemin du Chemin’ Brut 140

Taittinger ’Brut Réserve’ 140

Fleury Blanc de Noirs Brut 150

Pierre Gerbais ‘Grains de Celles’ Extra-Brut  155

R.H. Coutier ‘Tradition’ Grand Cru Brut  160

Piper Heidsieck ‘Essential’ Cuvée Extra-Brut   162 

Charles Heidsieck Brut 165

Saint-Chamant Blanc de Blancs Brut  165

Billecart-Salmon ’Brut Réserve’ 170

Delamotte Brut  170

Bérêche & Fils ‘Brut Réserve’ 175

G. H. Mumm ‘Grand Cordon’ Brut 175

Piper Heidsieck ‘Cuvée Brut’  180

Vilmart & Cie ‘Grand Réserve’   180

Bruno Paillard ‘Premiere Cuvée’ Extra-Brut  200

Louis Roederer ‘Collection 242’ Brut  200 

Bollinger ‘Special Cuvée’ Brut  205

Dom. Picard Grand Cru Blanc de Blancs Extra Brut 210 

Pol Roger ‘Réserve’ Brut  210 

Waris Larmandier ‘Racines de Trois’ Brut 215

Marie Courtin ‘Resonance’  
Blanc de Noirs Extra-Brut 220

Möet & Chandon ‘Impérial’ Brut  230

Moët & Chandon ‘Nectar Impérial’ Demi-Sec   235 

Veuve Clicquot Demi-Sec  240 

Veuve Clicquot ‘Yellow Label’ Brut  240

Billecart-Salmon Blanc de Blancs Grand Cru Brut      245

Perrier-Jouët ‘Grand Brut’  245

André Clouet Un Jour 1911 Brut  255

Jacquesson ‘Cuvée 745’ Extra-Brut  260

Billecart-Salmon Sous Bois Brut  270

Bruno Paillard Blanc de Blancs Extra-Brut 275

Henri Giraud ‘Fût de Chêne’ MV13 Brut 525

Laurent-Perrier ‘Grande Siècle’ Brut  525

Krug ‘Grande Cuvée ‘170ème’ Brut  620 

Armand de Brignac ‘Ace of Spades’ Brut  800

Möet & Chandon ‘MCIII’ Brut  1295 

Magnums

Lelarge Pugeot ‘Tradition’ 
1er Cru Extra-Brut (1500mL)  300

Gaston Chiquet ‘Cuvée Tradition’ 
 Grand Cru Blanc de Blancs  (1500mL)                      320

Möet & Chandon ‘Impérial’ Brut (1500mL) 350

Veuve Clicquot ‘Yellow Label’ Brut (1500mL) 360

Rosé Champagne

G.H. Martel ‘Victoire’ Rosé Brut   140

Gaston Chiquet Rosé Brut 145

Lelarge Pugeot 1er Cru Rosé Extra-Brut 155

Taittinger ‘Prestige Rosé’ Brut 160 

Pierre Paillard ‘Les Terres Roses’ Rosé Brut  162

Waris Larmandier ‘L’Instant de Passions’ Rosé Brut 165

Pommery ‘Royal Rosé’ Brut  170

Tarlant ‘Zero’ Rosé Brut  180

Bruno Paillard ‘Rosé Première Cuvée’ Brut  200
 
Collard Picard Rosé Extra Brut 205 



Laurent Perrier ‘Cuvée Rosé’ Brut  205

2013 Louis Roederer Rosé Brut  215

Bollinger Rosé Brut  225

Charles Heidsieck Rosé Brut   235

Billecart-Salmon ‘Brut Rosé’ 245

Moët & Chandon ‘Rosé Imperial’ Brut  250

Veuve Clicquot Rosé Brut  260 

Ruinart Rosé Brut  265

2004 Tarlant ‘l’Aérienne’ Rosé Brut-Nature 325

Vilmart & Cie “Emotion’ Rosé Brut 345

2008 Gosset ‘Celebris’ Rosé Extra-Brut 420

2014 Bollinger ‘La Grande Année’ Rosé Brut  525

2013 Perrier-Jouët ‘Belle Époque’ Rosé Brut  675

2006 Dom Perignon Rosé Brut 700

Fleur du Miraval ‘2nd Edition’ Rosé Brut 750

2004 Laurent Perrier 
‘Grande Cuvée Alexandra’ Rosé Brut 925

Krug ‘22ème Édition’ Rosé Brut  995

2008 Louis Roederer ‘Cristal’ Rosé Brut  1195

Armand de Brignac ‘Ace of Spades’ Rosé   1200

 
 

Vintage Champagne 
  
2015 Gosset ‘Grand Millésime’ Brut   195

2011 Saint-Chamant ‘Millésime’ 
Blanc de Blancs Brut   200 

2014 Adrien Renoir ‘Les Montants’  
Blanc de Blancs Brut 220

2015 Laherte Frères ‘Les Empreintes’ Extra-Brut  240

2015 Pol Roger Blanc de Blancs 260

2012 Pierre Paillard ‘Le Grand Recolte’  
Grand Cru Extra-Brut  315

2013 Charles Heidsieck ‘Millésime’ Brut  320

2013 Roger Coulon ‘Millésime’ 
Blanc de Noirs Brut  365

2005 Pommery ‘Cuvée Louise’ Brut  400

2011 Taittinger Comtes de Champagne  
Blanc de Blancs Brut  430

2015 Pol Roger ‘Cuvée Sir Winston Churchill’ Brut  485

2008 Billecart-Salmon ‘Nicolas François’ Brut 500

2014 Bollinger ‘La Grande Année’ Brut  550

2014 Perrier-Jouët ‘Belle Époque’ Brut  550

2004 Charles Heidsieck  
‘Blanc des Millénaires’ Brut  595

2013 Dom Pérignon Brut  600

2008 Piper Heidsieck ‘Rare Millésime’ Brut  625 

2015 Louis Roederer ‘Cristal’ Brut  650 

2008 Barons de Rothschild  
Blanc de Blancs Brut 750 

2012 Salon ‘Cuvée S’ Blanc de Blancs Brut  1800 

2013 Salon ‘Cuvée S’ Blanc de Blancs Brut  2100 

Sparkling Wine 

Southbrook Organic Triomphe Rosé  
ONTARIO, CANADA 050 

Paul Cheneau Cava Brut Blanc de Blancs  
BARCELONA, SPAIN 055

Mionetto ‘Prestige’ Prosecco Brut  
VENETO, ITALY 060 

Mionetto Prosecco Rosé Extra-Dry 
VENETO, ITALY 060

Château de Montgueret Crémant de Loire Brut
LOIRE VALLEY, FRANCE  063 

Segura Viudas Cava Brut
PENEDÈS, SPAIN 065

Paltrinieri ‘Piria’ Lambrusco di Sorbara Brut
EMILIA ROMAGNA, ITALY 066

Louis Bouillot ‘Perle d’Aurore’ 
Crémant Rosé Brut 
BURGUNDY, FRANCE 068

Antech Blanquette de Limoux Brut-Nature 
LANGUEDOC, FRANCE  070

Can Xa Cava Rosé Brut 
PENEDÈS, SPAIN  072

Carlos Basso ‘Dos Fincas’ 
Malbec Rosé Extra-Brut
MENDOZA, ARGENTINA  072

Paltrinieri ‘Leclisse’ Lambrusco di Sorbara Brut
EMILIA ROMAGNA, ITALY 075



Après                                    2oz         btl

Bottega ‘Petale’ Moscato
VENETO, ITALY          008         050
                                     
Taylor Fladgate ‘10-Year’ Tawny Port
DOURO, PORTUGAL                                    015          110                                     

Coffee 

Espresso                                                          004                                     

Macchiato                                                      005
                                     
Latte                                                              005
                                     
Cappucino                                                      005
                                    
Cafe Mocha                                                     006                 

Hot Chocolate                                                  006

Sloane Tea
Bold Breakfast                                                004

Earl Grey Classic                                             004

Heavenly Cream                                              004

Classic Green                                                  004

Ginger Twist                                                    004

Marrakesh Mint                                               004

Add                                                         1oz  
 
Tia Maria                                                        011                                 

Bailey’s                                                            011 
                                   
Amaretto                                                         011

Bruno Dangin Crémant de Bourgogne  
Cuvée Blanche Blanc de Noirs Extra-Brut 
BURGUNDY, FRANCE 080

Graham Beck 
Méthode Cap Classique Brut Rosé 
WESTERN CAPE, SOUTH AFRICA 080

Kew Vineyards Pinot Meunier Brut-Nature
BEAMSVILLE BENCH, CANADA 2017  082

Domaine Baud Blanc de Blanc 
Crémant du Jura Brut 
JURA, FRANCE 084  

Luc Belaire ‘Rare’ Rose Sec
PROVENCE, FRANCE 088 

Cantina Arteco Migliolungo Lambrusco
EMILIA ROMAGNA, ITALY 095

Recaredo ‘Relats’ Brut-Nature 
PENEDES, SPAIN 2018 095

Blue Mountain Brut  
OKANAGAN VALLEY, CANADA 096

Benjamin Bridge Brut  
GASPEREAU VALLEY, CANADA  098

Ridgeview ‘The Bloomsbury’ Brut 
SUSSEX, ENGLAND  130

Le Quattro Terre ‘Riserva 940’ 
Franciacorta Brut  
LOMBARDY, ITALY 2009 260

Too much of anything is bad, but 
too much Champagne is just right.
F. Scott Fitzgerald

https://sipshucksip.com/menus
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