
 (a)  cocktails,   
(b)  wine, 
(c)  beer,  
(d)  free spirit cocktails

  Do not tame your craving, let your roots 
feast on the generous earth, drink deep.

Brunch
Thank You



HOUSE CAESAR  $20
Vodka, House Caesar Mix,  
toon’s Hot sauCe, Celery bitters,  
seasonal GarnisH
A classic Canadian reviver. Tried (and tried, 
again), and true.

VELVET MORNING       $20
anejo tequila, CHilled espresso,  
sHerry, CreaM, spiCes, CoCoa 
An entrancing swirl of caffeine, spice and cocoa 
wrapped around an agave heart – perfect to set 
your day straight. 

POETRY IN MOTION   $22
Vodka, Grapes, elderflower,  
rHubarb, leMon, bubbles
Dance like nobody’s watching.

BAR      (a)   cocktails BAR      (d)   free spirit cocktails 

SUDACHI GIRL                 $12
CuCuMber, kinoMe, sudaCHi, toniC 

FIRST BLOOM                $12
CHerry blossoM tea, douGlas fir, yuzu, soda 

RASPBERRY BERET                     $12
raspberry, elderflower, leMon, blaCk tea 

PRICKLY PILLOW                        $12
priCkly pear, GinGer, leMon, birCH sap



BAR      (a)   cocktails

ME TIME                      $22
aGed ruM, blaCkberry, CHai tea,  
leMon and liMe, Clarified Milk,  
CrèMe de CaCao  
You cannot love another until you know how to love 

BACKCOUNTRY  
RIDGERUNNER PILSNER           $12
squaMisH, bC, abV 5%, 473Ml

PARKSIDE 
DREAMBOAT HAZY IPA             $12
port Moody, bC, abV 6.3%, 473Ml

FIELD HOUSE SPARKLING 
CITRUS MIMOSA SOUR           $12
VanCouVer, bC, abV 7.0%, 473Ml

BAR      (c)   beer

NONNY NON-ALCOHOLIC 
CZECH PILSNER                        $12
VanCouVer, bC, abV <0.5%, 355Ml

BARTENDER’S WHIMSY $20
A rotating selection based on seasonal flavours 
and favourites. Crafted with love by the Botanist 
Bar team. 

PACIFIC SEA’S G&T       $22
Gin, toniC, sudaCHi, CuCuMber,  
kinoMe, sHiso  
The good seaman weathers the storm he cannot 
avoid and avoids the storm he cannot weather.



BAR      (b)   wine by the glass

Glass|       champagne/fizz (5oz)

             Chardonnay/Pinot Noir, Brut,  
             Blue Mountain, Okanagan Valley,  
             BC, Canada, 2020                                                    23

             Pinot Noir/Chardonnay/Meunier, Première Cuvée,  
             Extra-Brut, Bruno Paillard, Reims, Champagne,   
             France, NV                   54

|       rosé (5oz)

          Pinot Noir, Unsworth, Cowichan Valley,    
             BC, Canada, 2022                         19

|       white (5oz)

          Riesling, Tantalus, East Kelowna Slopes, BC,  
             Canada, 2022                              23

             Pinot Grigio, Tradition, Cantina Terlan,  
             Alto Adige, Italy, 2022                                             22

             Chardonnay, AVNI, Lingua Franca,  
             Willamette Valley, Oregon, USA, 2019                  42

Glass|       red (5oz)

          Pinot Noir, Laughing Stock, Naramata Bench,  
             BC, Canada, 2020                                                    22  

             Sangiovese, Noelia Ricci, Emilia-Romagna, 
             Italy, 2019                                                                 19

             Tempranillo, Reserva, Hacienda Lopez de Haro, 
             Rioja, Spain, 2016                                                    20

             Cabernet Sauvignon, St. Supery, Napa Valley, 
             California, USA, 2018                                              52

|       sweet (2oz)

          Sauvignon Blanc, Saturn, Clos du Soleil, 
             Similkameen Valley, BC, Canada, 2022                 17

             20 yr Tawny, Port, Kopke, Vila Nova de Gaia, 
             Portugal                                                                     15

             Riesling, Reserve Icewine, Mission Hill Family 
             Estate, Okanagan Valley, BC, Canada                    28 
             


