
PUMPKIN SPICE COSMO (2oz)
Ketel One, pumpkin spice syrup,
raspberry purée, cranberry juice,
lime juice 

NEXT LEVEL 75 (5oz) 
Prosecco, Empress Elderflower 
Rose Gin, lemon juice 

WINTER SPRITZ (4oz) 
Aperol, Chambord Royale, 
prosecco, soda 

SPARKLING LEMONADE (5oz) 
Ketel One, elderflower liqueur,
raspberries, mint, prosecco 

LAVENDER GIN SOUR (2oz) 
Empress Gin, lavender syrup, 
lemon juice, egg white

APPLE CIDER MARGARITA (2oz)
El Tequileno Blanco Tequila,
Esquimalt Palmer's Spice Apple,
apple cider, served hot

FRENCH HOT CHOCOLATE (2oz) 
Hot chocolate, steamed milk,
peppermint, Courvoieser Cognac
served hot with biscotti 

SERIP BAR

CALLISTO DAIQUIRI (2oz)
Spiced rum, maple syrup, lime
juice, apple cider 

DRIFTER (2oz) 
Bearface rye, amaro, pineapple
juice, honey syrup 

APPLE GINGER MULE  (2oz) 
Calvados, Esquimalt Palmer’s
Spiced Apple, lime juice, Royal
Jamaican Ginger Beer

GRAPEFRUIT PALOMA (2oz) 
Mezcal, grapefruit juice, agave
syrup, lime juice

CALLISTO BOULEVARDIER  (2oz) 
Bulleit Bourbon, amaro, cherry
brandy, creme de cacao, bitters 

SMOKED OLD FASHIONED (2oz) 
Bulleit Bourbon, brown sugar,
bitters

PEANUT CHOCOLATE OLD
FASHIONED (2oz) 
Peanut butter whiskey, chocolate
bitters, orange 

HANDCRAFTED COCKTAIL SPECIALS

$16

$25

$18

$14

$18

$16

$18

$15

$19

$15

$17

$15

$22

$16

Please advise your server of any allergies or dietary restrictions
you may have. All prices are subject to applicable government
taxes. An additional 18% service charge applicable for parties 
of 6 and above.
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SERIP BAR

SNACKS

JUMBO PRAWN COCKTAIL
Jerk cocktail sauce, lemon

CAESAR SALAD
Romaine, purple kale, pancetta,
torn focaccia croutons, quail egg,
anchovy dressing

CHEESE PLATE
Choice of 1, 2, or 3 cheeses
Choose from: Comté, Blue
Bénédictin or Merlot BellaVitano
Served with honeycomb, fruit
preserve, and parmesan lavash

MUSSELS & FRITES
Choice of 1/2lb or 1lb of mussels 
Choose from:
• Chardonnay, garlic & fine herbs
• Marinara, chorizo, chili & garlic

WAGYU BURGER
6oz Wagyu patty, house-made
Thousand Island dressing, smoked
cheddar, shredded bibb lettuce,
sour pickle, sesame bun 
Add bacon $4

ELECTRIC CHICKEN SANDWICH
Fried chicken thigh, house-made
electric hot sauce, sour pickles,
shredded bibb lettuce, milk bread

HALIBUT & CHIPS
1 or 2 pieces of beer-battered
halibut, traditional tartar sauce,
coleslaw, lemon & frites

$19

$22

$9 / $16 / $24

$17 / $33

$26

$22

$25 / $36

SNACKS

$24

$23

$5

$12

$14

CHICKEN WINGS
1lb wings, Bear BBQ sauce 

SALT & PEPPER FRIED SQUID
Ancho chili aioli, lime 

SCOTCH QUAIL EGG
English mustard, West Botanical
quail egg 

DUO DIP
Whipped eggplant & hummus,
house made pita 

FANCY FRITES
Chicken salt, truffle aioli, parmesan 


