
MENU



FISHBOWL COCKTAILS (3oz)

GOLD RUSH 
MARGARITA 

BEACH, 
PLEASE!

GIVE ME ALL 
THE VODKA

GIVE ME ALL THE VODKA
Cîroc Ultra, Cîroc Pineapple, Cîroc Red Berry, pineapple juice, 
strawberry purée, passionfruit juice, pineapple, Sprite  22

BEACH, PLEASE!
Olmeca Altos tequila, coconut syrup, pineapple juice, blue 
curaçao cordial, orange, soda  22   

FIRST CLASS
Tanqueray gin, peach, strawberry, lime, mint, soda  22

GOLD RUSH MARGARITA
Olmeca Gold tequila, Cointreau orange liqueur, agave,  
lime, soda  20   

VERY BERRY LEMONADE
Absolut Raspberri, strawberry purée, blackberry syrup, lemon, 
Sprite  21

BLOOD ORANGE MIMOSA
Saintly sparkling rosé, Cointreau orange liqueur, blood  
orange syrup, orange juice, soda  23

PASSION ISLAND TEA
Captain Morgan white rum, Smirnoff vodka, Tanqueray gin, 
passionfruit juice, lime, soda  20

FREE-SPIRITED
Make any fishbowl non-alcoholic  1350  

STANDARD 
ALCOHOLIC BEVERAGES

Red Wine (12%) 
White Wine (12%) 
Regular Beer (5%) 

Light Beer (4%) 
Spirits (40%)

NOTE: Actual calories of alcoholic beverages may vary; the addition of mixes will 
increase the calories of these beverages. Standard serving sizes are based on one 
drink as outlined in Canada’s Low-Risk Alcohol Drinking Guidelines.

APPROX. AVERAGE CALORIES 
PER STANDARD SERVING SIZE 

130 
120 
150 
100 
100

STANDARD 
SERVING SIZE

1 glass (142 ml/5 oz)  
1 glass (142 ml/5 oz) 

1 bottle (341 ml/5 oz) 
1 bottle (341 ml/5 oz) 
1 shot (43 ml/1.5 oz)

®Coca-Cola Ltd., used under licence. 
All other brand names are registered trademarks and/or the property of their respective owners.

   Tacos and Tequila Tuesday



ORANGE 
CREAM 
BLAST

FROZEN 
PB&J

V.I.PEACH
Captain Morgan white rum, McGuinness peach schnapps,  
frozen peach slush  1450

COCONUT MARGARITA
Olmeca Gold tequila, coconut syrup, frozen  
lemon-lime slush  1450   

STRAWBERRY GIN SMASH 
Tanqueray Rangpur gin, strawberry purée, frozen  
lemon-lime slush  1450

ORANGE CREAM BLAST  
Vanilla milkshake, Smirnoff Creamsicle Blast vodka,  
whipped cream  1550

FROZEN PB&J  
Vanilla milkshake, JP Wiser’s Deluxe whisky, peanut butter, 
strawberry purée, whipped cream  1550

SALTED CARAMEL 
Vanilla milkshake, salted caramel Baileys Irish Cream,  
whipped cream  1550

   Tacos and Tequila Tuesday

COCONUT 
MARGARITA

HARD MILKSHAKES (1.5oz)

FROZEN COCKTAILS (1.5oz)

STANDARD 
ALCOHOLIC BEVERAGES

Red Wine (12%) 
White Wine (12%) 
Regular Beer (5%) 

Light Beer (4%) 
Spirits (40%)

NOTE: Actual calories of alcoholic beverages may vary; the addition of mixes will 
increase the calories of these beverages. Standard serving sizes are based on one 
drink as outlined in Canada’s Low-Risk Alcohol Drinking Guidelines.

APPROX. AVERAGE CALORIES 
PER STANDARD SERVING SIZE

130 
120 
150 
100 
100

STANDARD 
SERVING SIZE

1 glass (142 ml/5 oz)  
1 glass (142 ml/5 oz) 

1 bottle (341 ml/5 oz) 
1 bottle (341 ml/5 oz) 
1 shot (43 ml/1.5 oz)

®Coca-Cola Ltd., used under licence. 
All other brand names are registered trademarks and/or the property of their respective owners.



BOBA FÊTE
Blood orange syrup, lemonade, soda, strawberry boba 11

I’M ALL IN FISHBOWL 
Pineapple juice, strawberry purée, passionfruit juice, pineapple, 
Sprite  1350

SCHOOL’S OUT
Pineapple juice, coconut cream, blue curaçao syrup, pineapple 11

TROPICAL SANGRIA
White wine, Malibu coconut rum, pineapple juice, Sprite,  
citrus fruit 14 / 42

CITRUS SANGRIA 
Red wine, McGuinness peach schnapps, Sprite, citrus fruit, 
orange juice  14 / 42

BIG SCREEN CLASSIC
Baileys Irish Cream, white crème de cacao, Frangelico, coffee, 
whipped cream, chocolate sauce, caramel sauce  1350 

 

COCOA MOCHA 
Kahlua coffee liqueur, Malibu coconut rum, hot chocolate, 
whipped cream  1350

SANGRIA (5oz/19oz pitcher)

WARMERS (1.5oz)

FREE-SPIRITED (Non-Alc)

BOBA FÊTE 
(NON-ALC) CITRUS 

SANGRIA

SCHOOL’S 
OUT (NON-ALC)

STANDARD 
ALCOHOLIC BEVERAGES

Red Wine (12%) 
White Wine (12%) 
Regular Beer (5%) 

Light Beer (4%) 
Spirits (40%)

NOTE: Actual calories of alcoholic beverages may vary; the addition of mixes will 
increase the calories of these beverages. Standard serving sizes are based on one 
drink as outlined in Canada’s Low-Risk Alcohol Drinking Guidelines.

APPROX. AVERAGE CALORIES 
PER STANDARD SERVING SIZE 

130 
120 
150 
100 
100

STANDARD 
SERVING SIZE

1 glass (142 ml/5 oz)  
1 glass (142 ml/5 oz) 

1 bottle (341 ml/5 oz) 
1 bottle (341 ml/5 oz) 
1 shot (43 ml/1.5 oz)

®Coca-Cola Ltd., used under licence. 
All other brand names are registered trademarks and/or the property of their respective owners.



HANDCRAFTED COCKTAILS (2oz)

   Tacos and Tequila Tuesday    VIP Signatures

SHOWTIME CAESAR
Ketel One vodka, Clamato, 
Worcestershire sauce, 
Tabasco, horseradish, dill 
pickle spear, spicy bean, queen 
olive  1550

PASSIONFRUIT COLLINS 
Tanqueray Nº Ten gin,  
lemon and passionfruit juice, 
soda  1550

BLACKBERRY ROYALE (3oz) 
Cîroc Red Berry, lemon  
juice, blackberry syrup,  
Prosecco  1550

DUTCH MULE 
Ketel One vodka, lime, ginger 
beer  15

AMARETTO RUM SOUR (1.5oz)
Bumbu rum, Amaretto, lemon 
juice, vegan foamer, cherry  15   

MANGO MARGARITA (1.5oz)
Don Julio Blanco tequila, 
Cointreau orange liqueur, 
mango juice, agave, lime, salt  
16      
 
 

OUT OF OFFICE (1.5oz) 
Malibu coconut rum, 
pineapple juice,  
coconut cream  15   

STRAWBERRY ROSE COLLINS 
(1.5oz) 
Malfy Gin Rosa, Cointreau 
orange liqueur, lemonade, 
soda, strawberry boba  1550   

HIBISCUS MARGARITA
Olmeca Altos tequila, 
Cointreau orange liqueur, 
hibiscus syrup, lime  
juice, salt  15   

SPICED MOJITO 
Captain Morgan spiced rum, 
muddled lime,  
soda, mint  15

WHISKY BUSINESS 
J.P. Wiser’s 10 Year whisky, 
blackberry syrup, basil, lime, 
ginger ale  15

SPICY BLACKBERRY 
MARGARITA (1.5oz)
Olmeca Gold tequila, lime, 
blackberry syrup, fresh 
jalapeño  14     

STANDARD 
ALCOHOLIC BEVERAGES

Red Wine (12%) 
White Wine (12%) 
Regular Beer (5%) 

Light Beer (4%) 
Spirits (40%)

NOTE: Actual calories of alcoholic beverages may vary; the addition of mixes will 
increase the calories of these beverages. Standard serving sizes are based on one 
drink as outlined in Canada’s Low-Risk Alcohol Drinking Guidelines.

APPROX. AVERAGE CALORIES 
PER STANDARD SERVING SIZE 

130 
120 
150 
100 
100

STANDARD 
SERVING SIZE

1 glass (142 ml/5 oz)  
1 glass (142 ml/5 oz) 

1 bottle (341 ml/5 oz) 
1 bottle (341 ml/5 oz) 
1 shot (43 ml/1.5 oz)

DUTCH 
MULE

®Coca-Cola Ltd., used under licence. 
All other brand names are registered trademarks and/or the property of their respective owners.



AMARETTO 
RUM SOUR

HIBISCUS 
MARGARITA

OUT OF 
OFFICE

®Coca-Cola Ltd., used under licence. 
All other brand names are registered trademarks and/or the property of their respective owners.



WINE
SPARKLING (5oz/Bottle)

RUFFINO
Prosecco, Italy  13 / 55 
 
WHITE  (6oz/9oz/Bottle)

JACKSON-TRIGGS ESTATE 
Sauvignon Blanc, VQA  
Niagara Peninsula  10 / 14 / 39 

INNISKILLIN  
Chardonnay, Ontario VQA, 
Canada  1150 / 15 / 41

RUFFINO
Pinot Grigio, Venezie,  
Italy 1250 / 17 / 44

KIM CRAWFORD
Sauvignon Blanc,Marlborough, 
New Zealand  15 / 1950 / 54

LE CLOS JORDANNE VILLAGE
Chardonnay, Ontario VQA  
- / - / 95

 
ROSÉ (6oz/9oz/Bottle)

SAINTLY Rosé, VQA Niagara 
Peninsula  13 / 19 / 49

RED  (6oz/9oz/Bottle)

JACKSON-TRIGGS ESTATE
Merlot, Ontario VQA,  
Canada  10 / 14 / 39

BASK 
Cabernet Sauvignon, Canada  
1150 / 15  / 41

INNISKILLIN 
Pinot Noir, Ontario VQA, 
Canada  1150 / 15 / 41

SANTA JULIA RESERVA 
Malbec, Argentina  13 / 19 / 49 

RUFFINO
Chianti Sangiovese,  
Tuscany, Italy  1250 / 17 / 44

ALAMOS
Cabernet Sauvignon, 
Argentina  13 / 18 / 48

ORNELLAIA LE VOLTE
Super Tuscan, Italy - / - / 75

LOUIS LATOUR
Pinot Noir, Bourgogne, France  
- / - / 85

SELTZER & CIDER
Vizzy  10       
Coors Seltzer  10      
White Claw  10

Strongbow Cider  11       
Olé Margarita  10      
Simply Lemonade  10

ASK YOUR SERVER FOR SELECTIONS

BEER

ON TAP (18oz/60oz pitcher)
Import  12/32 
Premium and Local Craft  11/30 
Domestic  10/28

BOTTLES AND CANS 
Bottle  750 – 950 
Tall Can  9 – 11

ASK YOUR SERVER FOR SELECTIONS

STANDARD 
ALCOHOLIC BEVERAGES

Red Wine (12%) 
White Wine (12%) 
Regular Beer (5%) 

Light Beer (4%) 
Spirits (40%)

NOTE: Actual calories of alcoholic beverages may vary; the addition of mixes will 
increase the calories of these beverages. Standard serving sizes are based on one 
drink as outlined in Canada’s Low-Risk Alcohol Drinking Guidelines.

APPROX. AVERAGE CALORIES 
PER STANDARD SERVING SIZE 

130 
120 
150 
100 
100

STANDARD 
SERVING SIZE

1 glass (142 ml/5 oz)  
1 glass (142 ml/5 oz) 

1 bottle (341 ml/5 oz) 
1 bottle (341 ml/5 oz) 
1 shot (43 ml/1.5 oz)



WAGYU BEEF 
GYOZA

LOADED BEEF 
NACHOS

Menu items may contain or may have come into contact with peanuts, tree nuts and other allergens. 
18% gratuity will be automatically added to groups of 8 or more guests.



BRUSCHETTA FLATBREAD   
760 Cals  
Bruschetta, cheese, pesto, 
balsamic reduction  16    VG

CORN RIBS 1,050 Cals  
Corn ribs, garlic aioli  14    VG

COCONUT SHRIMP  470 Cals 
Crispy shrimp, sweet chili 
dipping sauce  16   
 
CALAMARI  670 Cals 
Calamari, chipotle aioli  19  
 
BONELESS CHICKEN WINGS  
(12 pcs) 1,070 Cals  
Boneless wings, carrots,  
celery, blue cheese or ranch 
dipping sauce  24

BUFFALO CAULIFLOWER  
910 Cals 
Cauliflower, Buffalo sauce, 
carrots, celery, blue cheese  
or ranch dipping sauce  15   VG

WAGYU BEEF GYOZA 650 Cals 
Wagyu beef gyoza, sweet chili 
dipping sauce, sesame seeds  17   

NACHOS  1,190 Cals

White corn tortilla, cheese, pico 
de gallo, jalapeños, salsa, sour 
cream  20    VG  GF

LOADED BEEF NACHOS 1,410 Cals 

White corn tortilla, seasoned 
ground beef, cheese, pico de 
gallo, jalapeños, salsa, sour 
cream  24    GF

add to your nachos 
guacamole 80 cals  3    
nacho cheese sauce 130 cals  3   
grilled chicken 80 cals  6  
pulled pork 200 cals 5  

wing sauces 
medium 90 cals 
hot 15 cals  
honey garlic 120 cals  
hot honey 140 cals  
nashville hot dry rub 5 cals  

APPS

POUTINE & FRIES
CLASSIC POUTINE  760 Cals

Fries, Québec cheese curds, 
gravy  1250    VG

PULLED PORK POUTINE   
990 Cals

Fries, Québec cheese curds, 
gravy, pulled pork, crispy 
onions  14

BUFFALO CHICKEN  
POUTINE 1,320 Cals 
Fries, Québec cheese curds, 
gravy, Buffalo chicken,  
ranch  15     

TRUFFLE FRIES  970 Cals 
Fries, truffle oil, Parmesan, 
roasted garlic aioli  14    VG     

 
 
FRIES SUPREME  890 Cals 
Fries, nacho cheese sauce, 
salsa, sour cream, jalapeños, 
pico de gallo  12    VG     

            Gluten-Free GF

Adults and youth (ages 13 and older) need an average of 2,000 calories a day, and children  
(ages 4 to 12) need an average of 1,500 calories a day. However, individual needs vary.

            Vegan-Friendly VF            Vegetarian  VG

add bacon 50 cals 3

add ground beef  240 cals 4

   VIP Signatures



BEEF TACOS

BUFFALO 
CHICKEN 
POUTNE

TACO BOWL

Menu items may contain or may have come into contact with peanuts, tree nuts and other allergens. 
18% gratuity will be automatically added to groups of 8 or more guests.



TACOS

PIZZA

SALADS

PESTO MARGHERITA  640 Cals

Tomato sauce, fresh 
mozzarella, pesto  14    VG

PEPPERONI  810 Cals

Tomato sauce, cheese, 
pepperoni  16 

CHICKEN PESTO  600 Cals

Pesto, cheese, grilled chicken, 
Parmesan  16

MEAT LOVERS  860 cals

Tomato sauce, cheese,  
pepperoni, sausage,  
bacon  17

TACO BOWL  630 Cals

Ground beef or chicken, romaine 
lettuce, cheese, pico de gallo, 
chipotle aioli, sour cream,  
tortilla strips  19     GF   

CHICKEN CAESAR  
SALAD  550 Cals

Romaine lettuce, grilled 
chicken, Parmesan, croutons, 
bacon, Caesar dressing  19

HARVEST SALAD  140 Cals

Romaine lettuce,  
cucumbers, tomatoes, 
balsamic vinaigrette   
10    VG  GF

            Gluten-Free GF

Adults and youth (ages 13 and older) need an average of 2,000 calories a day, and children  
(ages 4 to 12) need an average of 1,500 calories a day. However, individual needs vary.

            Vegan-Friendly VF            Vegetarian  VG

FISH TACOS (3) 900 Cals

Crispy cod filets, slaw,  
citrus dressing, pico de  
gallo, chipotle aioli, flour tortillas 
19      

CRISPY CHICKEN TACOS (3) 710 Cals

Crispy chicken, slaw, citrus dressing, pico de gallo,  
chipotle aioli, flour tortillas  18   

BEEF TACOS (3) 720 Cals

Seasoned ground beef, slaw, 
citrus dressing, pico de gallo, 
chipotle aioli, flour tortillas   
18     

add to any pizza 
garlic dipping sauce 170 cals 2    hot honey 140 cals 2  

add  
guacamole 80 cals   3  
grilled chicken 80 cals   6    
bacon 50 cals  3  

   Tacos and Tequila Tuesday    VIP Signatures



MINI DONUTS

AVOCADO BACON 
CHEESEBURGER

THAI 
CHICKEN 

WRAP

Menu items may contain or may have come into contact with peanuts, tree nuts and other allergens. 
18% gratuity will be automatically added to groups of 8 or more guests.



CLASSIC BURGER  770 Cals

Lettuce, tomato, pickles, 
ketchup, mustard, mayo  19

BACON CHEESEBURGER 
920 Cals

Bacon, cheddar cheese, lettuce, 
tomato, pickles, ketchup, 
mustard, mayo  20

AVOCADO BACON 
CHEESEBURGER   870 Cals 
Goat cheese, guacamole, 
bacon, chipotle aioli,  
lettuce, tomato 22   

IMPOSSIBLE™ BURGER   
570 Cals

Impossible™ patty, lettuce, 
tomato, pickles, ketchup, 
mustard, potato bun  18    VF

   add to any burger 
   extra patty 330 cals 5 

CRISPY CHICKEN SANDWICH  
800 Cals 
Crispy chicken, mayo,  
pickles  18

SPICY CHICKEN SANDWICH  
810 Cals 
Crispy chicken, Mexican hot 
sauce, mayo, pickles  19   

PULLED PORK  
SANDWICH  590 Cals 

Pulled pork, crispy onions,  
garlic mayo  16

THAI CHICKEN WRAP  940 Cals 
Crispy chicken, rice vermicelli 
noodles, cucumbers, sweet chili 
sauce 18

CHICKEN CAESAR WRAP   
940 Cals

Grilled chicken, romaine lettuce, 
Caesar dressing, Parmesan  19 
 
   add bacon 50 cals 3 
   Make it spicy 15 cals  1

CHICKEN TENDERS  790 Cals 
Chicken tenders, carrots, celery, 
blue cheese or ranch dipping 
sauce  18

 
medium 90 cals 
hot 15 cals  
honey garlic 120 cals  
hot honey 140 cals  
nashville hot dry rub 5 cals 

DESSERTS

NY STYLE CHEESECAKE   
700 Cals 
Strawberry or caramel  
sauce  11    VG  

CHOCOLATE BROWNIE   
720 Cals

Vanilla ice cream,  
chocolate sauce  11    VG     

MINI DONUTS  780 Cals

Cinnamon sugar, caramel  
sauce  10     VG  

add 
vanilla ice cream 100 cals 2

            Gluten-Free GF

Adults and youth (ages 13 and older) need an average of 2,000 calories a day, and children  
(ages 4 to 12) need an average of 1,500 calories a day. However, individual needs vary.

            Vegan-Friendly VF            Vegetarian  VG

   VIP Signatures

HANDHELDS
SERVED WITH YOUR CHOICE OF FRIES OR A HARVEST SALAD



Menu items may contain or may have come into contact with peanuts, tree nuts and other allergens. 
18% gratuity will be automatically added to groups of 8 or more guests.



CANDY  6

Reese Minis® 530 Cals 
Hershey’s Drops  
Cookies ’n Creme® 530 Cals  
Skor® Minis 550 Cals  
Nibs® 790 Cals  
Twizzlers® 850 Cals  
M&M’s® Milk Chocolate 750 Cals 
M&M’s® Peanut 750 Cals  
Mars® Bites 450 Cals 
Haribo® Goldbears  610 Cals         
Nerds® Gummy Clusters 500 Cals  
Maynards® Fuzzy  
Peach 650 Cals  
Maynards® Sour Patch  
Kids 700 Cals 

PREMIUM CANDY  825

Brookside® Dark Chocolate  
Açaí and Blueberry 1,000 Cals 
Hershey’s® Milk & Dark  
Chocolate Pretzels 750 Cals 
Mini Hershey’s®  
Cookies ’n Creme®  800 Cals 
KitKat® Pops  875 Cals

FOUNTAIN DRINKS

Regular 625 | Large 675 
Coca-Cola® 260 | 310 Cals  
Diet Coke® 0 Cals  
Coca-Cola Zero Sugar® 0 Cals  
Sprite® 260 | 310 Cals  
Fanta® 290 | 350 Cals  
Barq’s® Root Beer 210 | 260 Cals  
Ginger Ale 210 | 260 Cals  
Fuze® Iced Tea 200 | 240 Cals

REFRESHMENTS

Glaceau Smartwater® 0 Cals  6 
Glaceau Vitaminwater® 0-130 Cals  550 
AHA® Lime Watermelon 0 Cals  550 
Monster® Energy 0-180 Cals  6 
Ginger Beer  150 Cals  6 
Coconut Water 100 Cals  6 
Sparkling Water 0 Cals  550  |  850

CANDY

BEVERAGES

POPCORN
POPCORN

Regular 590 Cals  9 
Large 880 Cals  950 

 

   add layered butter 3

 
SHAKE IT® POPCORN SEASONING 70 Cals

Ketchup  |  White Cheddar  |    Dill Pickle  |  Salt & Vinegar  150 

POPTOPIA® GOURMET  
POPCORN 

Cheddar 800 Cals  8  
Chicago Mix 930 Cals  8 
Caramel 1,200 Cals  8

            Gluten-Free GF

Adults and youth (ages 13 and older) need an average of 2,000 calories a day, and children  
(ages 4 to 12) need an average of 1,500 calories a day. However, individual needs vary.

            Vegan-Friendly VF            Vegetarian  VG


