§| ANTLER |Z

KITCHEN « BAR

Antler Sangria $8
Seasonal Ingredients ® Ask Your Server
Buy a Pitcher $40

Tsubomi Squeeze (20z) $13
Lemongrass Infused Sake, Aperol,
Grapefruit Liqueur, Lemon, Rhubarb Bitters

Foraged Cedar Gin Sour (20z) $13
Cedar Infused Gin, Lemon,
Bitters, Egg White

The Kordonis (20z) $14
Gin, House Made Beet Puree,
Foraged Sumac, Basil, Demerara Syrup

Gimme Smore (20z) $14
Vanilla & Coffee Infused Bourbon,
Frangelico, Galliano, Roasted Marshmallow

Midnight Cubano (20z) $14
White Rum, Aperol, Mezcal,
Peach Puree, Charcoal

BEER / CIDER

Big Rock Grasshopper Wheat $8
Whitewater Class V IPA $8
Whitewater Farmer’s Daughter Blonde = $8
Whitewater Whistling Paddler $8
Oast House Barn Raiser $8
Brickworks Batch Cider: 1904 $8
Muskoka Detour $8
Duxbury Tilted Barn Cider $9
Muddy York Porter (500ml) $11
Muddy York Lager (500ml) $11
West Avenue Cherriosity Cider (500ml) $12
Shiny Pinot Noir Cider (750ml) $38

COCKTAILS

La Pina Ancho (20z) $15
Tequila, Ancho Reyes, Lime,
Pineapple, Jalapeno, Salt

The Himalayas (20z) $15
Rose Gin, Créme de Viollete,
Lillet, Lemon, Orange Bitters

Mezcal Mule (20z) $16
Mezcal, Spicy Ginger Syrup,
Lime Juice, Soda

Smoke Barrel (20z) $17
Scotch, Chocolate Bitters,
Maple Syrup, Cinnamon Smoked Glass

Rusty Antler (20z) $17
Monkey Shoulder Scorch,
Jerky Infused Drambuie, Black Walnur Bitters

Barrel Aged Cocktail (Seasonal) (2.50z) $18
Aged 60 Days in American Oak

BEER / DRAUGHT

Big Rock Antler Maple Cedar Stout $8
Big Rock Warthog Ale $8

NON-ALCOHOLIC

Soft Drinks $3
Vivreau Sparkling or Still Water $3
Espresso $3
French Press Coffee $4/$6
Loose Leaf Tea $4/$6
Cappuccino/Latte $4
Fresh Juice $5
Sapsucker Maple Water (1L) $10




