
F I N E  W I N E S
R A T A T O U I L L E  B I S T R O

1 0 /

RED

C O L I O  E S T A T E S  
CAB ERN E T  MER LOT  /  N I AGARA

2 0 2 2

1 2 / 4 0

1 2 / 4 0

1 3 / 4 5

/ 4 5

T H R E E  T H I E V E S
CAB ERN E T  SAUV I G NO N  /  CA L I F OR N I A

2 0 2 0

H O B  N O B
P I N O T  N O I R  /  F RAN C E  ( PAYS  D ’ O C )

2 0 2 1

A N T O N I N  R O D E T  
CÔ T E S  DU  RHÔN E  AOC  /  F RAN C E

( RHÔN E )  2 0 2 0

/ 6 0G E O R G E S  D U B O E U F  
B EAUJO LA I S - V I L LAG E S  /  F RAN C E

( RHÔN E )  2 0 2 1

L E S  J A M E L L E S  
MERLOT  /  F RAN C E  2 0 1 9

/ 9 5B O N P A S  
CHÂT EAUN EU F - D U - PAP E  BO NU S

PAS SU S  /  F RAN C E  ( R HÔN E )   

/ 1 3 0C A S A  E .  D I  M I R A F I O R E
BAROLO  /  I TA LY  ( P I E DMONT )  

2 0 1 6

G LAS S / B O T T L E

F R E S C O B A L D I  
CH I A N T I  N I P PO ZANO  R I S E RVA  /  I TA LY

( T U S CANY )  

2 0 1 9

/ 5 5

C H Â T E A U  T E Y S S I E R
BORD EAUX  /  F RAN C E  ( B OURD EAUX )  2 0 1 9

/ 6 0

J O E L  G O T T
8 1 5  CAB ER N E T  SAUV I G NO N  /

CA L I F OR N I A  2 0 1 9

/ 6 0

E R A T H  
P I N O T  N O I R  /  O R EGON  2 0 1 9

/ 6 5



F I N E  W I N E S
R A T A T O U I L L E  B I S T R O

L E S  J A M E L L E S  
SAUV I G NO N  B LAN C  /  F RAN C E  2 0 2 1

1 0 /

WH I T E

C O L I O  E S T A T E S  
CHARDON NAY  /  N I AGARA  2 0 2 2

1 2 / 4 0

S A N T A  M A R G H E R I T A
P I N O T  GR I G I O  /  I TA LY  ( A L TO  AD I G E -

T R E N T I N O )  2 0 2 2

1 4 / 5 0

M .  C H A P O U T I E R  
B E L L ERUCH E  C Ô T E S - D U - RHÔN E  /

F RAN C E  ( R HÔN E )

/ 6 5

J O S E P H  D R O U H I N  
CHABL I S  D ROUH I N - VAUDON  /

F RAN C E  ( B URGUNDY )  

/ 9 0

ROS É

D O M A I N E  L A F A G E
M IRAF LORS  RO S É  /  F RAN C E

( R OU S S I L L O N )  

W I L L M  R É S É R V E
DRY  R I E S L I N G  /  F RAN C E  ( A L SAC E )

2 0 2 1

1 3 / 4 5

1 5 / 5 5

S PARK L I N G

F O L O N A R I
PROS E C CO  /  I TA LY  ( V E N E TO )

1 4 / 5 0

R O S É
LOU I S  B OU I L L O T  P ER L E

D ' A UROR E  BRUT  RO S É  C R EMANT

D E  BOURGOGN E

F RANC E  ( B URGUNDY )

1 6 / 6 0

C H A M P A G N E
MOUTARD  GRAND E  C UVÉ E

FRANC E  ( C HAMPAGN E )

/ 1 3 0

G LAS S / B O T T L E



B E E R  &  C I D E R
R A T A T O U I L L E  B I S T R O

D R A U G H T

R A T A T O U I L L E  -  P I L S N E R  5% ABV

C A N S /  B O T T L E S

C I D E R

8

7

T H O R N B U R Y  -  C R A F T

A P P L E  C I D E R   

C O R O N A  S U N B R E W  0 %  

ABV  0%

7

P O U R S  P A L E  S T R A W  I N  C O L O U R  W I T H  S U B T L E  T O A S T Y  N O T E S ,

L I G H T  B O D I E D  W I T H  M O D E R A T E  B I T T E R N E S S  

5% ABVR A T A T O U I L L E  -  I P A 7
P O U R S  L I G H T  C O P P E R  I N  C O L O U R  W I T H  B R I G H T  C I T R U S  A R O M A S ,

D I S T I N C T  F L A V O U R S  O F  T A N G E R I N E  A N D  C I T R U S ,  C R I S P  H O P

B I T T E R N E S S  A N D  A  D R Y  F I N I S H  

B R O A D H E A D

B L U E B E R R Y  B L O N D E

ABV  5%

B R O A D H E A D

A M B E R

ABV  5%  

B R O A D H E A D

L I G H T  L A G E R

ABV  3 . 5 %  

8

8

8 T H O R N B U R Y  -  W I L D

B L U E B E R R Y

E L D E R F L O W E R  A P P L E

C I D E R

ABV  5 . 1 %

8

ABV  5 . 3 %

M A K E  E I T H E R  O F  O U R  H O U S E  B E E R S  A  R A D L E R  W I T H  F R E S H  R U B Y  R E D  G R A P E F R U I T  J U I C E !  



C L A S S I C  C O C K T A I L S
R A T A T O U I L L E  B I S T R O

F R E N C H  M I M O S A 1 2

Chambord |  Sparkling Wine

H O U S E  M I M O S A 1 0

Your Choice of Orange,

Grapefruit or Pineapple Juice |

Sparkling Wine

1 4P A R I S I A N  N E G R O N I
Choice of St Remy XO  Brandy

or Georgian Bay Gin |  Campari

|  Red Vermouth |  Burnt Orange 

H O U S E  C A E S A R 1 4

Georgian Bay Vodka |  House Hot

Sauce |  Worcestershire |  Pickle

Juice |  Garnished with Pickles &

Smoked Cheddar 

R O S A  P A L O M A 1 5

Tequila |  Lime Juice |

Grapefruit Juice |  Simple Syrup

| Choice of Salt or Sugar Rim

E S P R E S S O  M A R T I N I 1 5

Georgian Bay Vodka |  Kahlua |

Fresh Brewed Espresso |

Vanilla Simple Syrup

P I N E A P P L E  M O J I T O 1 4

Havana Club 3 |Pineapple Juice |

Lime Juice |  Mint |   Simple Syrup

O L D  F A S H I O N E D 1 5

Maker's Mark Bourbon |

Orange Bitters |  Vanilla Simple

Syrup |  Burnt Orange  

D E A L E R ' S  C H O I C E 1 6

Thoughtfully-Crafted House

Cocktail,  Varies Seasonally



S P I R I T S
R A T A T O U I L L E  B I S T R O

1 2

1 2

8

VODKA

G E O R G I A N  B A Y

G R E Y  G O O S E

1 2

G I N

G E O R G I A N  B A Y 8

H E N D R I C K ' S

RUM

H A V A N A  C L U B  3  

B A C A R D I  1 0  Y E A R

8

1 2

8

WH I S K EY

C R O W N  R O Y A L

W R I T E R ' S  T E A R S 1 2

C O P P E R  P O T

M A K E R ' S  M A R K

S CO T CH

G L E N L I V E T  R E S E R V E 1 6

G L E N F I D D I C H  1 2  Y E A R ` 1 8

T EQU I LA

J O S E  C U E R V O  S I L V E R 8

T R O M B A  B L A N C O 1 2

BRANDY

S T .  R E M Y  X O  1 2

J A G E R M E I S T E R

S A M B U C A

G R A N D  M A R N I E R

K A H L U A

B A I L E Y S

7

6

1 2

8

8

L I Q U EURS



D E S S E R T S
R A T A T O U I L L E  B I S T R O

CR ÈME  BRÛ L É E  -  1 1

Classic, vanilla flavour. Start with a

crisp layer of caramel, hiding soft

creamy custard inside. Served with

berries and icing sugar 

CH E E S E CAK E  -  1 1  

New York style vanilla cheesecake.

Rich and creamy, served with fresh

berries and a Saskatoon  berry

compote 

BAK ED  BROWN I E  G F  -  1 1  

Warm, gooey brownie, served in a

cast iron skillet with a generous

helping of vanilla ice cream (Gluten

Free!) 

F L OUR L E S S  CHOCO LAT E

TORT E  G F  -  1 0

Small,  but mighty! Rich, decadent and

melt in your mouth. (Gluten Free!)

BOURBON  POACHED  

Unique, elegant, and beautiful to

behold and enjoy! Soft-poached pear,

velvety bourbon caramel sauce,

rolled in pistachio crumble

T I RAM I SU  -  1 0

Classic Italian dessert, flavours of

irresistibly creamy coffee, chocolate

and Mascarpone 

RED  V E LVE T  CAK E  -  1 0

A large slab of beautiful red cake.

Buttery, vanilla and cocoa flavours,

creamy icing 

P I E  I N  A  JAR  -  1 1

Seasonal varieties of delectable pies.

Built  directly into a mason jar, topped

with vanilla ice cream. Ask your

server

P EAR  -  1 3  


