
W H I T E

Chardonnay
Quail’s Gate, Okanagan Valley, BC

18 (6oz) 22 (9oz) 52 (btl)

Sauvignon Blanc
Sumac Ridge, Okanagan Valley, BC

12 (6oz)  16 (9oz) 40 (btl)

Pinot Grigio
Di Leonardo, Monovitigno, Italy

14 (6oz)  18 (9oz)  46 (btl)

Riesling
Wild Goose, Okanagan Valley, BC

50 (btl)

Unoaked Chardonnay
Gray Monk, Okanagan Valley, BC

52 (btl)

R E D

Cabernet Sauvignon
Inniskillin, Okanagan Valley, BC

18 (6oz) 22 (9oz) 52 (btl)

Pinot Noir
Cavit, Provincia di Pavia, Italy

14 (6oz) 18 (9oz) 46 (btl)

Malbec
Alta Vista, Mendoza, Argentina

12 (6oz)  16 (9oz)  40 (btl)

Merlot
Sandhill, Okanagan Valley, BC

54 (btl)

Zinfandel
Four Vines, California, USA

56 (btl)

Pinot Noir
Quail’s Gate, Okanagan Valley, BC

62 (btl)

Merlot Odyssey
Gray Monk, Okanagan Valley, BC

68 (btl)

Syrah
Blasted Church, Okanagan Valley, BC

70 (btl)

R O S E

“Latitude 50” Rose
Gray Monk, Okanagan Valley, BC

14 (6oz) 18 (9oz) 46 (btl)

Rose
Quail’s Gate, Okanagan Valley, BC

15 (6oz) 19 (9oz) 47 (btl)

Cava
Freixenet Cordon Negro, Spain

21 (375ml btl)

Champagne
GH Mumm Champagne, France

120 (750ml btl)

Prosecco
Guitsi, Italy

49 (750ml btl)

S P A R K L I N G

W I N E

DRINKS MENU
T H E  E V E R G R E E N  R E S T A U R A N T  &  L O U N G E

Above prices do not include 5% GST, 18% gratuity applied for groups of 6 or more people.



Old Fashioned
Bourbon, Angostura bitters,

sugar garnished with orange

Cosmopolitan
Vodka, Cointreau,

lime and cranberry juice served chilled

Martini
Vodka or gin, dry vermouth,

garnished with olives or lime twist

Negroni (3oz)
Gin, Campari and Vermouth Rosso, served on

the rocks, finished with an orange and lemon peel

15

ClassiC Cocktails

F R O M  T H E  B A R

Maple & Black Walnut
Old Fashioned

Maple Whiskey, Bourbon, black walnut
bitters, garnished with orange

Winter Cosmopolitan
Vodka, Grand Marnier, lime, cranberry compote

Chocolate Hazelnut
Espresso Martini

Vodka, Kahlua, Crème de Cacao,
Frangelico garnished with cocoa powder

Wild Blackberry Negroni
Wildlife Blackberry gin, sweet vermouth,
Campari, garnished with orange peel

18

cocktails WITH A TWIST

Alexander Keith’s IPA 
Big Rock Grasshopper Wheat Ale

Big Rock Traditional Ale
Coors Light Lager

Molson Canadian Lager
9 / btl

Corona Extra 
Heineken Original

Steam Whistle Pilsner
10 / btl

Big Rock Dry Cider
8 / can

Powder Hound Blonde Ale
Canmore, AB

Phillips Electric Unicorn White IPA
Victoria, BC

Village Black Smith Ale
Calgary, AB

1 1 / btl

CRAFT BEER

CRAFT SODAS

BEER & CIDER

Ginger Beer
Orange Cream

Root Beer
Cream Soda

4.50

DRINKS MENU
T H E  E V E R G R E E N  R E S T A U R A N T  &  L O U N G E
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