
COLOUR & SHAPE IPA- SUPERFLUX// 6.5% 473mL 10

SALTED LIME MEXICAN LAGER- FIELDHOUSE// 4.9% 473mL 9

MEZCAL GOSE- 33 ACRES// 5% 355mL 8

BOHEMIAN STYLE PILSNER- TOFINO BREWING// 4.5% 473mL 9

LA MAISON SAISON- FOUR WINDS// 4.5% 355mL 8

ELBOW ROOM PEACH TEA GOSE- SMALL GODS// 4% 473mL 10

MANGO PINEAPPLE HABANERO SOUR- FIELDHOUSE// 5% 473mL 10

WEST COAST PALE ALE- 33 ACRES// 5.3% 355mL 8

SALTED BLACK PORTER- FIELDHOUSE// 6.5% 355mL 8

VICTORIA CIDER CO. 
FARMHOUSE BTL 34
LAVENDER BTL 34

D R I N K S

CORONA SUNBREW 355mL 6

NONNY
-PILSNER
-PALE

355mL 7

OEM REHYDRATION
-CITRUS ELECTROLYTE 

355mL 8

ZAMALEK
-ORIGINAL HIBISCUS KARKADEH
-HIBISCUS ICED TEA

355mL 7

SODY POP 355mL 4

HOUSEMADE MOCKTAIL 7

VALLEY CIDER
BON-DRI 355mL 9

LOVE POTION 355mL 9

FLORA’S SHAFT
strawberry, matcha

12

SPRUCE SPRING-STEEN
local spruce tips, sugar, cachaça,
lime, spruce honey

16

ROASTED RED PEPPER MARG
espolon, sons of vancouver quadruple
sec,roasted red pepper

15

CUCUMBER DAYDREAM G&T
empress cucumber lemon gin, woods
amaro, honey chamomile syrup, tonic 16

BAMFIELD BLOWHOLE *3OZ 
havana white rum, sons of vancouver
blue curaçao, toasted coconut orgeat,
pineapple, lime

18

OLD, BUT NOT BITTER
canadain rye, woods nocino, maple,
black walnut 16

SPICED SANGRIA PITCHER 
red wine, brandy, citrus, cinnamon and
star anise *minimum 2 guests per
pitcher

36

NON-ALC

ON TAP- LUCKY LAGER// 5% PINT 9

ON TAP- PASSIONFRUIT AGAVE SOUR- FIELDHOUSE// 5.3% PINT 10

COFFEE

FRENCH PRESS 5

LATTE DRUMROASTER 6

TEA 4

BEER

CIDER COCKTAILS


