
~Holiday Menu~

~Cocktails~
CANDY CANE MARTINI

vodka, cream de cacao, peppermint schnapps, cream $13

WINTER WHITE COSMO
vodka, elderflower liqueur, triple sec, fresh lime juice, 

white cranberry juice $13

TIPSY PEPPERMINT HOT CHOCOLATE
hot chocolate, peppermint schnapps, crème de cacao $13

~Featured Draught~
COLLINGWOOD, BACKCOUNTRY

(Black Lager) $8.75/20 oz. 

MUSHROOM CAPS
cream cheese Florentine with red onion, shrimp and crab topped 
with garlic wine mushroom caps, mozzarella cheese and baked

Served with garlic toast $19

CHICKEN COQ AU VIN
lardon, mushrooms, potato, onions, carrots, red wine reduction $26

BRINED PORK CHOP
cranberry apple compote, scalloped potatoes, seared Brussels sprouts $27

HOUSE-MADE FLOURLESS CHOCOLATE CAKE
served with rich ganache and mixed berry coulis  $13

VEG VEGETARIAN  ––  GF GLUTEN FRIENDLY  ––  V  VEGAN  ––  PK PORK        
VA VEGAN AVAILABLE  ––  N NUTS

Happy Hour Happy Hour 

Applicable items are prepared with gluten-free ingredients; however, we cannot guarantee dishes are 
100% free of gluten due to trace amounts crossing over within our kitchen. Please consider this when ordering.

Frozen Aperol
Limoncello

Amalfi Coast

Tavernello Pinot Grigio
Tavenello Sangiovese Cabernet

Mill Street Original Organic Lager
Mill Street Tankhouse Organic Ale

Warm Sicilian Olives $6 V/GF
Calamari $12

Parmesan House Fries $8 VEG/VA/GF
Arancini $12 VEG/N

Margherita Pizza $12 VEG/VA
Not so Classic Pepperoni Pizza $14 PK

Bianco Pizza $15 PK/VA
Rigatoni Rosé $12 VEG/VA

Stella’s Ragu $16 PK
Stella Burger $16

9pm-Close Dine in Only
Drinks & Pizza ** $25

2 Draught Beer, Aperol Spritz, or Red or  White Wine*
Add an extra pizza for only $10

*6 oz. Tavernello Pinot Grigio, or Sangiovese Cabernet 

**Choice of Margherita, Pepperoni, Bianca

Spritz $10Spritz $10

Wine (6 oz.) $6Wine (6 oz.) $6

Draught ( 14 oz.) $6Draught ( 14 oz.) $6

StartersStarters

MainsMains

Late night DealLate night Deal

3-5 pm | 9 pm-Close | Dine in Only 


