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Lounge - appetizers 
  
 

ARC sharing….          small plates 
 

lentil, rosemary & lemon dip, grilled whole wheat pita   11 
 
“queso fundido”: melted cheese, avocado & salsa, tortilla chips   12 
 
brome lake duck wings: peach-chipotle BBQ sauce   12 
  
lobster-apple dumplings, herb-cucumber raita   15 
 
cheese for sharing: 
Three   15 
Five   22 

 
chARCuterie for sharing: Terrines, patés & cured meat   15 
 

Executive Chef Jason Duffy & Team 
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Lounge - beverages 
 

waters 
 

ESKA, Canada, still or sparkling                               750ml   6 
Natural spring water is sourced from St. Mathieu, Quebec 

VOSS, Norway, still or sparkling                   375ml  4 / 800ml  
8 
Artesian water, known as "one of the purest waters.”     

 
 

ARC martinis     12 
rubyliscious 
Ruby Chang, editor of Spade magazine, requested a martini dazzling her image for her birthday celebration. Ingredients reflect her favourite color 
pink; ruby red grapefruit & pineapple juice, Alize passion fruit liqueur, Chambord mixed with strawberry vodka 

 
fletcher-tini 
After hosting the renowned Fletcher School from Massachusetts, the ARC was challenged to create an orange coloured martini representing their 
official logo. This martini has a perfectly clear orange colour steered with Grey Goose vodka, Peach Schnapps & the Gold pear liqueur 
 

tragically-tini 
Thanks to the Blues festival, the band the Tragically Hip visited our hotel. The lead singer requested to make his own creation; an espresso martini. 
Playing the mixologist behind the bar, he prepared his cocktail for the entourage. He gracefully allowed us to add it to our menu. Made with 1 part 
vodka, ½ part Kahlua, ½ part Crème de Cacao dark, & 1 part espresso 
 

cosmopolitan 
This almost forgotten classic rose to popularity when the famous TV series Sex & the City emerged 
 

tropical breeze 
This martini brings to you the flavours of the south with its blend of Bacardi White Rum, Bacardi Coco Rum, pineapple juice, Peach Schnapps, Melon 
liqueur, garnished with freshly cut pineapple 
 

classic martinis    11 
“We walked into the bar with that feeling … that characterizes the day … We ordered martinis.” F. Scott Fitzgerald 

“classic” 
Gin & Dash of Dry Vermouth 
gibson 
A twist on the classic, garnished with a silver skin pickle onion 

dirty martini 
Vodka, olive brine, vermouth, garnished with three olives 
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sparkling cocktails    11 
 
bellini 
Peach schnapps & fresh white peach puree & valsecco  

mimosa 
Born at the Paris Ritz in 1925, the name comes from the flowers at the mimosa plant which are yellow & appear slightly frothy from a distance.  If 
you’d like one in England, ask for a Buck’s Fizz, & expect a splash of grenadine in it!  Sparkling wine & fresh orange juice 

the ARC 
Vodka, Cointreau & pineapple juice with Valsecco 

 

ARCocktails    10 
after sex:  An ARC lounge specialty, that is guaranteed to leave you satisfied 
Grey Goose Orange, Crème de Bananes, poured over ice with orange & pineapple juice. Garnished with a fresh orange slice. 

apple jack:  For the strong silent type 
Jack Daniels poured over ice with apple juice. Garnished with 3 fresh apple balls 

blueberry collins:  Arc’s take on the classic Tom Collins 
Bombay Sapphire gin, Bols Blue poured over ice with fresh lime, sugar, & soda. Garnished with fresh blueberries 

b.m.w:  Another ARC Lounge specialty 
Bailey’s Irish Cream, Malibu Rum & Crown Royal poured over ice. Garnished with cherries 

gold on the rocks:  The perfect golden blend 
 Grey Goose vodka &   Apricot Brandy. Poured over ice with sugar & fresh lime. Garnished with a lime wheel 

pina colada:  A classic summer  cocktail 
Bacardi white rum, mixed with coconut milk, 2% milk & pineapple juice. Garnished with a pineapple slice 

suncrest:  A shot of summer on a cold winter day 
Grey Goose vodka, Peach Schnapps, & Bols Blue. Poured over ice with orange juice. Garnished with a lime wheel 

lychee buck:  A very unique blend that is sure to tantalize your taste buds 
Gin & Lychee Soho liqueur. Poured over ice with orange juice & soda water.  Garnished with fresh Lychee 

banana fizz:  A delicious treat! 
Malibu rum, & Crème de Bananes. Poured over ice with fresh lime juice & soda water.  Garnished with a banana slice & lime wheel 

 

classic cocktails  10 
 
pimm’s cup 
Created in 1823 & commonly served in Southern England, Pimm’s is one of the two staple drinks at Wimbledon & the Henley Royal Regatta, the other 
being Champagne. A "Pimm's Cup" is also the standard cocktail at British & American polo matches.  Pimm’s No. 1 with lime juice, ginger beer, 
cucumber, orange & lemon 

mojito 
This classic cocktail originates from Cuba.  It was a favourite drink of author Ernest Hemingway. Rum, mint, sugar, lime & soda 

mint julep 
Bourbon with lemon, sugar & mint 

manhattan 
“The king of cocktails”.  The manhattan is the drinking man’s cocktail – strong, urbane & simple...  whiskey, sweet vermouth, & bitters, 

gimlet 
Plymouth Gin, fresh lime juice & sugar 
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hail caesar!!  8 
 

The cocktail was invented by bartender Walter Chell at the Owl's Nest Bar in the Calgary Inn in 1969, to accompany the opening of Marco's 
Restaurant. 

ARC caesar 
Chef Duffy’s chipotle, cilantro & lime infused vodka, worcestershire, clamato juice 

gin & cucumber 
Gin, fresh muddled cucumber, Thai chili, worcestershire, clamato juice 

tequila & cilantro 
Tequila, fresh muddled cilantro, tabasco, worcestershire, horseradish, clamato juice 

classic  
Vodka with tabasco, worcestershire, clamato juice 

 

beer 
draft      regional 
Beau’s LUG•TREAD                                                               
7 
Golden-hued, crisp & finely balanced lagered ale is a tribute to the 
classic beer of Cologne, Germany 

Heritage Dark Lager                                                             
7      
Bavarian lager created locally. Deep floral nose with nutty malt 
overtones & a clean finish 

 

by the bottle                                                        
Corporal Punishment Bitter Brown Ale                          
6.5 
Complex ale blends flavours of fresh bitter coffee, dry caramel, 
nuttiness, light dry chocolate with woody hop & citrus notes 
 

Mill Street Wit                                                                   
6.5      
Belgian style Wit (white).  Flavours of citrus, banana, coriander, & 
cloves 

Black Irish Plain Porter                                                   
6.5            Full bodied with flavours of dark chocolate & espresso. The 
finish is dry with a hint of nuttiness 
 

Steam Whistle Pilsner                                                         
6 
Golden, refreshing brew with a distinctive hop aroma, tasty malt 
flavour, & a clean, crisp finish 

Maudite Strong Red Ale                                                   
6.5            Robust malt & spice, balanced by an assertive hop finish.  A 
distinctive flavour that is cognac-like in complexity. 

 

 

uniquely imported 
Erdinger Weissbier, Germany                                   500ml   8 
Aromas of tropical & citrus fruits; smooth, with a herbal note on finish 

Fruli, Belgium                                                           250ml   
6.5 
Loads & loads of strawberries; lightly sweet flavour   
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mainstream 
Corona        Heineken        Stella Artois             6.5 Alexander Keiths      Coors Light         6 

 
 

spirits 
vodka                                                                            
Produced in Europe since the middle ages, vodka is a distilled beverage made from a fermented grain (usually rye or wheat), potatoes or sugar beet 

molasses. 
Iceberg, Canada   6 
Grey Goose, France   8 
Effen, Netherlands   8 

Tito’s handmade, USA  8 
Belvedere, Poland   8 
Zubrowka, Poland   8 

Crystal Head, Canada  9 
Ketel One, Netherlands  8 
 

 

gin 
Tanqueray, England   6 
Tanqueray No. Ten, England   8 

Hendrick’s, Scotland  8 
Bombay Sapphire, England   6 

Plymouth, England  6 
Gordon’s, Quebec  6 

 

 

 

rum 
A distilled beverage made from sugarcane by-products such as molasses & sugarcane juice by a process of fermentation & distillation, then aged in 
oak & other barrels. 

Bacardi   6 
Bacardi 8 year old   8 

Captain Morgan spiced, deluxe or dark   6 
Parrot Bay coconut   6 

 

tequila 
An agave-based spirit made primarily in the area surrounding the city of Tequila in the highlands (Los Altos) of Jalisco. The volcanic soil in the 
region surrounding Tequila is particularly well suited to the growing of the blue agave. 

Cazadores Reposado   7  
Patron Silver   11 

Leyenda del Milagro Select Barrel Reserve   15 
 

 

whiskey / bourbon / rye 
Distilled in “the new world” from corn & grains, these spirits are aged in oak barrels or casks. 

Canadian       Canadian Club   7 
                      Crown Royal   8 

Tennessee     Jack Daniels   7 

Bourbon       Jim Beam   7   
                  Maker’s Mark  8  
                  Woodford Reserve   10 

Irish               Bushmills  7 
                    Jameson   7 
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scotch whisky 
Brought to Scotland by monks in the fifth century, scotch whisky is divided into four distinct categories: single malt, vatted (pure) malt, blended & 
single grain. Distilled from water & malted barley the spirit is aged in oak casks for no less than three years & a day.   
 

blended 
   J&B   6 Chivas Regal  8 Johnnie Walker Black   9  
 

Lowlands                                                             single malt 
Traditionally Lowland Single Malts are triple distilled (though this has not been true of all of them), often giving them a lighter taste 

Glenkinchie 12 year old   10 
Fresh, light aromas of orange peel, dried grass, flowers, with underlying light peat-smoke. Light smoky notes with sweetness on a lengthy finish 

 

Speyside 
There are few similarities across the region, though some of the whiskies of Speyside are considered to be the most refined & elegant 
Cragganmore 12 year old   9 

Golden amber colour; sweet, peaty, caramel nose; medium-bodied with smoky flavours & a clean finish 

Glenfiddich   8 
Gold colour; fruity aroma with oak & hint of peat smooth mellow flavour with a touch of sweetness & light smoke to finish 

  

Highland 
This categorization includes the whiskies produced on the islands around the perimeter of Scotland with the except for Islay 

Dalwhinnie 15 year old   11 
Bright gold colour; soft heather, peat & light smoke nose; medium body, smooth lightly smoky finish 

The Macallan 12 year old   10  
Golden colour; heather, smoky peat, honey comb & oak nose; touch of sherry sweetness in flavour smooth & rich 

Oban 14 year old   14 
Hint of sea air, mineral, subtle peat & mild maltiness; delicate & slightly smoky on the finish 

Talisker 10 year   11 
Bright medium-amber colour; malt, white pepper, underbrush & smoke aromas; creamy vanilla flavours with an intensely smoky finish 

 

Islay 
Strong peaty character, Islay whiskies are ascribed both to the water & to the peating levels of the barley 

Lagavulin 12 year   13 
Powerful, peat-smoke aroma. Robustly full-bodied, well balanced, & smooth, with a slight sweetness on the palate 
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after dinner cocktails   7.5 
cordials & liqueurs     
Dubonnet 2oz 
Galliano 
Triple Sec  
Sambucca Black 
Southern Comfort 

Campari 
Sambucca - White Ramazotti 
Frangelico 
Kahlua 
Amaretto Disaronno 

Baileys  
Jagermeister 
Irish Mist 
Tia Maria 
Cointreau 

B & B 
Drambuie 
Grand Marnier 
Chambord 
Godiva 

 
cognac & armagnac 
St-Remy Napoleon   6 
Calvados   8 

Hennessy XO   20 
Samalens 1891   9 

Courvoisier VSOP    10 
Rémy Martin VSOP   10 

 

port 
10 year Tawny, Graham’s    8 10 year Otima, Warre’s    12 Vintage, Quinta De Vargellas, Taylor Fladgate, 1995    

14   
 

ARCoffee   9 
Belgian kiss 
A cocktail inspired by the small country’s big love for chocolate. ¾ ounce Godiva, ¼ oz Galliano, espresso allongé, topped with milk foam & cocoa 
sugar 

the sugarshack 
A distinctly Canadian coffee. 1 oz golden rum, 1 oz maple syrup, & cream 

orange sunrise 
Add a little citrus zest to your cup of java. Orange & sugar rim, ½ oz Kahlua, ½ oz orange vodka 

bytown bomber  
 The classic blend of Bailey’s Irish Cream, Grand Marnier, & Kahlua, served with a sugar rim 

the ferrero  
 The ever popular marriage of chocolate & hazelnut blended into a coffee. ½ oz Crème de Cacao, ½ Frangelico capped with milk froth 

blueberry tea  
 Made with Earl Grey tea, this cocktail includes ½ oz Grand Marnier, & ½ oz Amaretto served with a thin slice of lemon in a brandy snifter 

ARCoffee  
Latté coffee, 1/2 oz of Bailey's, 1oz Frangelico 
 

 


