W LIVING
ROOM



*Parties of 6 or more are subject to an automatic gratuity of 18%

COCKTAIL
COLLECTIVE

W Martini 22

your choice of tito’s vodka OR dillon’s dry gin, 9 di dante
purgatorio vermouth, citrus saline spritz, house filled

castelvetrano olive, lemon twist

Wake Up Call 24

belvedere vodka, licor 43, kahlua, espresso, simple syrup,
madagascar vanilla

Grand Marguerite 28

patron reposado tequila, grand marnier cordon rouge,
briotett peche de la vigne sanguine wild blood peach

liqueur, lime, peach bitters

Billy Bishop 24
maker’s mark bourbon, aperol, amaro nonino, lemon, west

indian orange bitters

Say Word 22

planteray three stars rum, briotett sapin liqueur, luxardo

maraschino liqueur, lime, amarena cherry

Toronto the Good 22

lot 40 ontario rye, fernet branca, ontario maple syrup,

angostura bitters, spiced maple bitters

HIGH BALLS 20 per/ 50 flight

Cherry Picked

roku gin, housemade ontario cherry shrub, lime, elderflower

tonic, soda, sakura bitters

Pear With Me

toki whisky, briotett poire williams liqueur, ginger beer,
cardamom bitters

Meet Your Matcha

toki whisky, yuzu, matcha green tea, orange

blossom honey syrup, perrier




COCKTAIL
COLLECTIVE

SCENT & SIP WITH GUERLAIN

Explore three exclusive Guerlain perfumes, paired with
three distinct W curated cocktails, customized to the notes
of every luxury scent for the perfect pairing.

The Tobacco Honey Cocktail
~ luscious, smoky, woody

amaro montenegro, mezcal, apricot brandy,
lime, honey, cedar-oak & chocolate bitters,
edible gold garnish

The Herbes Troublantes Cocktail

~ herbaceous, floral

valley of mother of God gin, green chartreuse,
melon liqueur, crafted herb blend (thyme, mint,
rosemary & tarragon), st. germain, lime,
bergamot bitters, floral garnish

The Néroli Outrenoir Cocktail

~ fresh, citrusy

belvedere vodka, Campari, black tea syrup,
luxardo maraschino, lillet aperitif, orange blossom,
lime, floral & black pepper garnish

)

PR

GUERLAIN

PARIS

SPIRIT-FREE
COLLECTIVE

Tropical Staycation 15

noa aperitivo, passionfruit puree, lime, sparkling water

Allan’s Garden 15

hibiscus-elderberry lavender lemonade

Do Yuzu 18

seedlip garden, yuzu, matcha green tea, mint, perrier

Espresso Martino 18

seedlip spice, swiss milk chocolate, espresso

BEVERAGES

Standard Sodas

Barbet Lightwave

cucumber, sun soaked pineapple, lavender

Barbet Wildcard

blood orange, calamansi, jalapeno

Fever-Tree Beverages

Red Bull Energy Drink

*sugar-free available

VOSS Still and Sparkling Water
Filtered Still and Sparkling Q Water




BEER
& CIDER

BOTTLE & CAN

Heineken, 330ml

Stella Artois, 330ml

Estrella Damm Mediterranean Lager, 500ml

Life in Cloud IPA, Collective Arts Brewery, 473ml

Autopop Session Sour Tahitian Treats,
Blood Brothers Brewery, 473ml

Blood Light Session Pale Ale,
Blood Brothers Brewery, 355ml

Houseboat Hefeweizen, Bobcaygeon Brewery, 473ml
Old School Pilsner, Lost Craft Brewery, 473ml
Guinness Stout, 500ml

Hazy Pale Ale (Non-Alcoholic),
Collective Arts Brewery, 355m

Brickworks Ciderhouse Batch 1904 (Gluten Free)

DRAUGHT ic.:

Rainhard Classic Lager, Rainhard Brewery

Armed N’ Citra Dry Hop Pale Ale, Rainhard Brewery
Hazy Days IPA, Cowbell Brewery

From Beyond Hazy IPA, Rainhard Brewery

Estrella Damm Mediterranean Lager

Crimzen Red Ale, Lost Craft Brewery

Dejado Tequila Margarita

*Parties of 6 or more are subject to an automatic gratuity of 18%

Drinking alcoholic beverages during pregnancy may cause birth defects. Please
be aware that the Ontario drinkingage is 19; proper identification is required.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase
your risk of food-borne illness.

BY THE GLASS

SPARKLING

Fiol Prosecco Veneto, Italy

Parés Balta Pink Rosé Cava Penendés, Spain

Moét & Chandon Imperial Brut Champagne, France

Moét & Chandon Nectar Imperial Rose

Moét & Chandon Imperial Mini 50

Indulge in luxury with a #MoétMoment and treat yourself to a mini
bottle of Moét & Chandon from our exclusive vending machine.
Your golden coin to elegance awaits!

CIDER

Au Pied du Cochon A Cété Quebec, Canada

ROSE

Scarpetta Frico Rosato Tuscany, Italy

Chateau Guilhem Pot de Vin Pays d'Oc, France

WHITE

Tawse Riesling Niagara, Canada
Perlage Pinot Grigio Friuli-Veneziq, ltaly
Anne de Joyeuse Camas Chenin Blanc
Languedoc-Roussillon, France

Nautilus Sauvignon Blanc

Marlborough, New Zealand

Soeur Cadette Bourgogne Blanc Burgundy, France

RED

Tinedo Ja! Tempranillo Castilla, Spain
Backhouse Pinot Noir California, USA
Domaine du Séminaire Cétes du Rhéne, France
Lyeth Cabernet Sauvignon California, USA

Ottomani Chianti Classico Tuscany, Italy




BY THE
BOTTLE

SPARKLING WINE
& CHAMPAGNE

Fiol Prosecco Veneto, Italy

Fiol Prosecco Rosé Veneto, Italy

Pares Balta Cava Rose Penendés, Spain

Gavioli Lambrusco Ancestrale Emilia Romagna, Italy
Domaine Rolet Crémant de Jura Brut Arbois, France
Méet Chandon Brut Imperial Champagne, France

Méet Chandon Impérial Rosé Champagne, France

Méet Chandon Nectar Impérial Rosé Champagne, France
Méet Chandon Ice Impérial Champagne, France

Veuve Clicquot Brut Champagne, France

Veuve Cliquot La Grande Dame Rosé Champagne, France

Dom Pérignon Brut Vintage Champagne, France

ROSE

Scarpetta Frico Rosato Tuscany, Italy
Chateau Guilhem Pot de Vin Pays d'Oc, France
OZV Primitivo Rose California, USA

*Parties of 6 or more are subject to an automatic gratuity of 18%

Drinking alcoholic beverages during pregnancy may cause birth defects. Please
be aware that the Ontario drinkingage is 19; proper identification is required.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase
your risk of food-borne illness.

WHITE

Tawse Chardonnay Niagara, Canada

Tawse Riesling Niagara, Canada

Perlage Pinot Grigio Friuli-Veneziaq, Italy

Alegra Verdejo Rueda, Spain

Paua Bay Sauvignon Blanc Marlborough, New Zealand
Anne de Joyeuse Camas Chenin BlancPays d'Oc, France
Domaine de Viranel Viognier Languedoc, France
Umani Ronchi Pecorino Abruzzo, ltaly

Bodegas Aquitania Albarifio Rias Baixas, Spain

St. Francis Chardonnay California, USA

Nautilis Sauvignon Blanc Marlborough, New Zealand
Charles Baur Riesling Alsace, France

Soeur Cadette Bourgogne Blanc Burgundy, France
Olivier LeFlaive “Les Sétilles” Burgundy, France

Chateau Fleur Haut Gaussens Pierre Blanche
Sauvignon Blanc Bordeaux, France

Cakebread Chardonnay Napa, California

RED

Tinedo Ja! Tempranillo Castilla, Spain
Punti Ferrer Reserva Carmenere Rapel Valley, Chile

Backhouse Pinot Noir California, USA

Domaine du Séminaire Cétes du Rhéne, Rhéne Valley France

Ravenswood Zinfandel California, USA

Chéateau Roquegrave Bordeaux Médoc, Bordeaux, France
Lyeth Cabernet Sauvignon California, USA

Grower'’s Blend Cabernet Franc Niagara, Ontario
Louis Jadot Pinot Noir Burgundy, France

Gavioli Lambrusco Ancestrale Emilia-Romagna, Italy
St. Francis Cabernet Sauvignon Sonoma, California
Ottomani Chianti Classico Tuscany, Italy

Marques de Murrieta Rioja Reserva Rioja, Spain
Copain Pinot Noir Sonoma Coast, California

Soeur Cadette Pinot Noir Burgundy, France

Boroli Barolo Classico Barolo DOCG Piedmont, Italy

Domenico Fraccaroli Grotta Del Ninfeo Amarone della
Valpolicella Veneto, Italy

Domaine Michel Arcelain Clos Beaudier Pommard
Pinot Noir Burgundy, France




SPIRITS "

Cazadores Blanco
Casamigos Blanco
Casamigos Reposado
Casamigos Anejo

VODKA Casamigos Mezcal

Don Julio 1942

Tito’'s Handmade Don Julio Blanco

Grey Goose Sombra Mezcal
Belvedere Patrén Silver
Ketel One Patrén Reposado
Crystal Head Patrén Afiejo

Ciroc Clase Azul

Spirit of York

VERMOUTH

GIN

Dolin Dry

Hendrick’s Dolin Rouge

Bombay Sapphire Dillon’s Vermouth

Empress 1908 Indigo 9diDante Purgatorio Extra Dry
Empress Elderflower Rose 9diDante Inferno Rosso
Dillons Rose Gin

Aviation R U M

The Botanist

Spirit of York
Appleton Estate

Suntory Roku Gin
Appleton Estate 8 Year
The Gardener French Riviera
Angostura 1919 8 Year Old
Bacardi Superior
Brugal Anejo
El Dorado 12 Year
Diplomatico Reserva
Exclusiva Flor de Cafa 7 Year
Flor de Cafia 12 Year
Leblon Cachaca
Malibu Coconut
Planteray Three Stars

Zacapa 23

*Parties of 6 or more are subject to an automatic gratuity of 18%

Drinking alcoholic beverages during pregnancy may cause birth defects. Please
be aware that the Ontario drinkingage is 19; proper identification is required.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase
your risk of food-borne illness.




DARK SPIRITS

WHISKEY, BLENDED

Dewar’s White Label

Johnnie Walker Black Label 12 Year
Johnnie Walker Blue Label

Suntory Toki

Chivas Regal, 18 Years

SINGLE MALT WHISKEY

Glenfiddich, 12 Year Old

The Glenlivet, 12 Year Old

The Glenlivet, 15 Year Old

The Macallan Triple Cask, 12 Year Old
The Macallan Double Cask 15 Year Old
The Macallan Double Cask 18 Year Old
Talisker, 10 Year Old

Lagavulin, 16 Year Old

Oban, Little Bay

Dalwhinnie 15 Year Old

Ardbeg 10 Year Old Islay

Bowmore 12 Year Old Islay

Highland Park 18 Year Old

OTHER WHISKEY
& BOURBON

Maker’s Mark
Canadian Club
Crown Royal
Jameson

Bulleit Small Batch
Bulleit Rye

Jack Daniel’s

Knob Creek
Collingwood Whiskey
Woodford Reserve
Jim Beam

Angel’s Envy Bourbon
Gentleman Jack
Buffalo Trace 1792
Buffalo Trace
Brother’s Bond
Woodford Rye

Virginia Black

COGNAC

Hennessy, VS
D’Usse VSOP
Remy Martin VSOP
Hennessy, VYSOP

Hennessy, XO

Boulard Calvados

*Parties of 6 or more are subject to an automatic gratuity of 18%

Drinking alcoholic beverages during pregnancy may cause birth defects. Please
be aware that the Ontario drinkingage is 19; proper identification is required.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase
your risk of food-borne illness.




DIGESTIFS BOTTLE
SERVICE

D I G ESTI FS Each bottle accompanied by your choice of soda or juice to mix.

750ml
Amaretto Disaronno Belvedere

Baileys Grey Goose
Benedictine Tito's

Kahloa Hennessy VS
Campari Hennessy XO

Aperol Bombay Sapphire
Chambord Hendrick's
St-Germain Casamigos Blanco
Dillons Absinthe Casamigos Reposado
Drambuie Patron Silver
Jagermeister Patron Reposado
Averna Amaro Patron Anejo

El Gobernador Pisco Don Julio Blanco
Luxardo Amaretto Don Julio Reposado
Amaro Lucano Don Julio 1942
Amaro Montenegro Clase Azul Reposado

Amaro Nonino Quintessentia

PORT

Taylor Fladgate Tawny 10 Year, Douro - Portugal
Taylor Fladgate Tawny 20 Year, Douro - Portugal
Taylor Fladgate Tawny 30 Year, Douro - Portugal

*Parties of 6 or more are subject to an automatic gratuity of 18%

Drinking alcoholic beverages during pregnancy may cause birth defects. Please
be aware that the Ontario drinkingage is 19; proper identification is required.
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase
your risk of food-borne illness.




CABANA
COLLECTIVE

TAPAS

KENSINGTON MARKET

Fogo Island Shrimp Ceviche

sweet potato, mango, espellete pepper,
spiced nacho chips

Chips & Guac | serves 2

spiced tortilla chips, guacamole, pickled jalapeiios

Barbacoa Tacos

birria style beef shortribs, avocado, fried onion,
cilantro & lime

Grilled Striploin Steak 100z

chimichurri, charred green onions, grilled queso

LITTLE JAMAICA

Jerk Chicken Skewers 18

roasted pineapple aioli, pineapple granola, cilantro, lime

Oxtail Patties 19

oxtail shortrib, marrow, scotch bonnet

DISTILLERY DISTRICT

Chorizo and Bocconcini Flat Bread

honey garlic sauce, cheddar, roasted garlic,
arugula, spiced walnuts

Truffle Parmesan Fries

truffle aioli

*Parties of 6 or more are subject to an automatic gratuity of 18%

QUEEN WEST

Charred Baby Gem

green goddess dressing, crumbled feta, walnuts,
crunchy corn and chickpeas

+ Sous vide Chicken Breast $S10
+ Grilled Shrimp $10
+ 60z Salmon Fillet $19

Fogo Island Shrimp Roll

marie rose salad, tobiko
+ paired with bottle of Moé&t Ice Impérial $245

LITTLE INDIA

Butter Chicken Croquettes

mint chutney, lemon bhel

CHINA TOWN

Prawn Lettuce Cups

black pepper prawns, pickled daikon and carrot,
garlic aioli

ST LAWRENCE MARKET

East Coast Oysters

half dozen, raspberry tobiko mignonette
+ paired with 50z glass of Moét Rosé Impérial $50

Charcuterie and Cheese

local Ontario cheese and charcuterie,
fruit and berries, crackers, smoked strawberry chutney

Skinny Fries

mac daddy sauce

KOREA TOWN

Korean Fried Chicken 20

roe ranch
+ paired with 50z glass of Moét Nectar Impérial Rosé $50

JAPAN TOWN

Ahi Tuna Poke Nachos

nori rice crackers, seaweed salad, poke dressing
+ paired with 50z glass of Moét Impérial Brut $45




W Let's Get Social

Check out the latest happenings TORONTO #livingroom | @wtoronto




W LIVING
ROOM



