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5.

C O C K T A I L S 01

Whether sitting by the beach, or at 
the bar, or on a patio, you should 
always want a refreshing drink to 

cool off. We suggest beginning your 
journey with one of our boozy  

sodas or a frozen cocktail.

Cocktails01./ / //

PRE-DEPARTURE
 

TORONTO



6.

01. PRE-DEPARTURE

Cocktails01./ / //

punch

crushed

Costa Colada  3oz  •  $20
Torres 10 Brandy, Dissarono, Bacardí Ocho Rum, Smith 
& Cross Jamaican Rum, Pierre Ferrand Dry Curaçao, 
Passionfruit, Vanilla, Orgeat, Lime, Plum & Rootbeer 
Bitters – Clarified with Almond Milk!

Ponente Breeze  2.5oz  •  $20
Tanqueray Gin, Manzanilla Sherry, Basil Liqueur, Blue 
Curaçao, Thyme Syrup, Lemon, Tonic  

Sunchaser  2.25oz  •  $20
Tanqueray Gin, Yokaichi Mugi Shochu, Pineapple, Yuzu 
Kosho, Mangosteen, Lime, Lem-Marrakech Bitters

Rotating Seasonal Cocktail  •  $21
Ask Your Server??



7.

C O C K T A I L S

Classics are classic. But they are also ripe for fresh 
expressions and new experiences! Maybe you’ve 

had a Caipirinha before? Well, you’ve never had 
our Caipirinha. And I bet you've never combined 
a Margarita and a Daiquiri together and tried a 

Daiquirita! So, give one of these a try if you’ve had it 
all before and are craving something unexpected.

BOARDING

02

Cocktails02./ / //

 

TORONTO



Caipirinha  2oz

Leblon Cachaça, White Vermouth, Pandan, Lime

RUNWAY 06 Pisco Sour  3oz

El Gobernador Pisco, Campari, Manzanilla Sherry, 
Passionfruit, Lemon, Egg White, Moondog Bitters

Brazilian Manhattan  3oz

Leblon Cachaça, Bacardí Ocho Rum, Cocchi Rosa, 
Pamplemousse, Cynar, Cardamom Bitters 

Night Market  2.25oz

Ginger Infused Sombra Mezcal, Benedictine, Cocchi 
Americano, Ginger Liqueur, St. Germain  
Cardamom Bitters 

Pimento Daquiri  2.5oz

Bacardí Ocho Rum, Plantation Grande Reserve, Pimento 
Dram, Planteray Stiggins' Fancy Lime, Lime Cordial, 
Moondog Bitters 

Nitro Mojito  2oz

Plantation 3 Star Rum, Lime Cordial, Mint, Lime

8.

boarding - $2002.

Cocktails02./ / //



9.

C O C K T A I L S

A mixture of flavours and ideas brought to life by our talented 
team of bartenders. I seriously doubt they’ve read this part 

of the menu, so do me a favour and tell them they’re doing a 
great job, and that they look amazing. Tell them their uniform 

looks very sharp and that their hair looks great.  
Then ask them to recommend a cocktail.

LIFT OFF

03

Cocktails03./ / //

 

TORONTO



Yucatán Slam  2oz

Cazadores Blanco Tequila, Watermelon Rind, Jalapeño, 
Prickly Pear, Lime, Basil, Western Haskap Bitters

Adios, Mon Ami  2.75oz

Los Siete Misterios Doba-Yej Mezcal, St-Germain, Cocchi 
Americano, Lime Leaf, Lemon, Absinthe, Orange  
& Juniper Bitters

Birds of Paradise  2oz

Tanqueray Flor de Sevilla Gin, Martini Fiero, Pink Peppercorn, 
Tropical Tea, Lemon, Sparkling Wine, Clingstone Peach Bitters

Skinny Dipping In Cuba  3oz

Plantation Grande Reserva, Bacardí Ocho Rum, Gosling’s 
151 Rum, Amontillado Sherry, Cinnamon, Popping Corn, 
Brown Butter Wash, Arabica Coffee Bitters 

Crajillo  2oz

Colombian Espresso, Casamigo's Reposado, Licor 43 Masala 
Chai, Scrappy’s Chocolate Bitters 

10.

LIFT OFF - $2003.

Cocktails03./ / //



11.

C O C K T A I L S

Some situations call for a classic. While we encourage you to 
try the bright experiences of our list, we understand that the 
classics hold a special place in everyone's heart. So try our 
hand selected classic experience for what we believe is the  

best version of these legends.

04

Cocktails04./ / //

FIRST CLASS
 

TORONTO



House Old Fashioned  2oz  •  $25
Michter's Bourbon Old Fashioned, Mitchter's Bourbon, 
Angostura, Orange Bitters, Demerara  

Negroni  3oz  •  $25
Tanqueray 10, Cocchi Vermouthe Di Torino, Campari

Margarita  2.5oz  •  $20
Patrón Blanco, Pierre Ferrand Dry Curacao, Lime, Agave

Black Boulevardier  3oz  •  $25
Black Vermouth, Campari, Tia Maria, Michters Bourbon

12.

FIRST CLASS04.

Cocktails04./ / //



13.

Z E R O  P R O O F  C O C K T A I L S

Who says you have to drink to have a good time? Just because I do 
doesn’t mean you have to. These drinks pack all the flavour and 

good times you’d expect from a real cocktail, except that they’re not. 
Well, I mean - they are. They’re not mocktails. They’re cocktails, 

just without the alcohol. Plus we have an assortment of  
Non-Alcoholic Beverages as well if cocktails aren’t your thing.

NO FLY ZONE

05

Non-Alc05./ / //

 

TORONTO



14.

NO FLY ZONE - $1205.

Pineapple Palace
Masala Chai Tea, Pineapple, Cardamon, Lime

Yu-Can't Slam
Seven Giants Reposado, Watermelon, Basil, Lime,  
Fire Ticture  

Nada-Garita
Seven Giants Blanco, Agave, Lime, Salt

Pineaprina
Seven Giants Blanco, Lime, Pineapple, Pandan

Tropical Tea Tonic
Seedlip Spice, Tropical Tea, Hibiscus, Lemon, Tonic

Non-Alc05./ / //



15.

Sometimes you love a cocktail so much that you just 
want to share it with the world! I get that. Well, now 

you can, with large format versions of some of our 
favourite cocktails designed to be enjoyed among friends.

G R O U P  C O C K T A I L S 06

MILE HIGH

CLUB

Cocktails06./ ///

 

TORONTO



MILE HIGH CLUB06.

16.

Caipirinha  12oz  •  $95
Leblon Cachaça, White Vermouth, Pandan, Lime 

Costa Colada  15oz  •  $95
Torres 10 Brandy, Dissarono, Bacardí Ocho Rum, Smith 
& Cross Jamaican Rum, Pierre Ferrand Dry Curaçao, 
Passionfruit, Vanilla, Orgeat, Lime, Plum & Rootbeer Bitters 
– Clarified with Almond Milk!

Birds of Paradise  12oz  •  $95
Tanqueray Flor de Sevilla Gin, Martini Fiero, Pink 
Peppercorn, Tropical Tea, Lemon, Sparkling Wine,   
Clingstone Peach Bitters 

Espresso Martini  12.5oz  •  $95
Ketel One, Tia Maria, Colombian Espresso, Demerara

Upgrade to Casamigo Reposado for $125

Yucatán Slam  12oz  •  $95
Cazadores Blanco Tequila, Watermelon Rind, Jalapeño, 
Prickly Pear, Lime, Basil, Suis Cherry Bitters 

Cocktails06./ ///







19.

B E E R

Ah, cerveza. I’m more of a Champagne 
girl, but I love a clean, crisp, beautiful 
beer on a hot afternoon. Or when I’m 

watching a Football game. Or cooking by 
the fire. Come to think of it, I drink more 

beer than I do Champagne!

07

Beer07. / ///

IN FLIGHT

PINTS  

TORONTO





On Tap - 16oz07.

Goose Island Rotation 
Seasonal Rotation, Hamilton 

Blood Brothers Blood Light 
Session Pale Ale, 4.5%, Toronto

Bellwoods Jelly King 
Rotating Dry Hopped Sour, Variable %, Toronto

Collective Arts 'Life in the Clouds' 
New England IPA, 6.1%, Hamilton

Guinness 
Dry Stout, 4.2%, Ireland 

Mill Street Organic  
Light Lager, 4.2%, Toronto

Estrella Damm 
Lager, 5.4%, Spain

Stella Artois 
Pilsner, 5%, Belgium

21.

$91/2 

$91/2

$93/4

$93/4

$10

$10

$11

$12

bEER + cocktail

Michelada Rojo 
Corona + House Caesar Mix

Beer-garita 
Corona + Cazadores Blanco Tequila, Pierre Ferrand Dry 
Curaçao, Lime, Agave, Salt

$14

$19

Beer07. / ///



BOTTLES + CANS07.

Corona Sunbrew 0.0  

330ml – 0% – Non-Alc Beer – Mexico

Budweiser 
341ml – 5% – Lager – USA 

Corona 
330ml – 4.6% – Lager – Mexico 

Modelo Cerveza Especial  
355ml – 4.4% – Lager – Mexico

Modelo Negra Cerveza   
355ml – 4.4% –Munich Dunkel Lager – Mexico

Brickworks Ciderhouse Batch: 1904   
473ml – 4.7% – Dry Cider – Ontario

22.

$7

$9

$10

$10

$10

$12

Beer07. / ///







25.

W I N E

Vino is said to be the nectar of the gods, and during my travels 
I came across many that I liked, but discovered a great many 
more that I loved. I’ve found that every bottle tells a unique 

story of a particular place and time; so dive in, see where each 
sip takes you. Like my friend Eduardo once told me, ‘We are 

all mortal until the first kiss and the second glass of wine.'

08

Wine08./ ///

IN FLIGHT

WINE  

TORONTO



26.

wines by the glass08.

Wine08./ ///

Bubbles - 5oz

Mionetto ‘Prestige’ Prosecco Brut 
– Veneto, Italy 

Louis Bouillot ‘Perle d’Aurore’    
Crémant de Bourgogne Rosé Brut 
– Burgundy, France

Piper Heidsieck Brut 
– Champagne, France

Veuve Clicquot ‘Yellow Label’ Brut 
– Champagne, France

white - 5oz/9oz

Emiliana ‘Adobe’ Sauvignon Blanc 
– San Antonio Valley, Chile

Grand Vinos Garnacha Blanca 
– Aragón, Spain

Santa Margherita Pinot Grigio 
– Alto Adige, Italy

Paco & Lola Albariño 
– Rías Baixas, Spain

La Crema Chardonnay 
– Sonoma Coast, California

$16.00

$18.00

$30.00 

$42.00

$15/$24

$16/$25

$16/$25 

$17/$26

$18/$27



27.

wines by the glass08.

Wine08./ ///

Rosé - 5oz/9oz

Emiliana ‘Adobe’ Reserva  
– Rapel Valley, Chile

orange - 5oz/9oz

13th St Winery Orange Riesling 
– Niagara Peninsula, Ontario

RED - 5oz/9oz

Emiliana ‘Novas’ Carménère  
– Colchagua Valley, Chile

Catena Cabernet Sauvignon 
– Mendoza, Argentina 

Cote Du Rhone Villages ‘Les Coteux’ 
– Rhone Valley, France

Rioja Vega Tempranillo 
– Rioja, Spain

Folly of the Beast Pinot Noir 
– Central Coast, California

Catena Zapata ‘Vista Flores’  Malbec 
– Mendoza, Argentina 

$15/$24

$17/$26

$15/$24 

$16/$25

$16/$25

$16/$25

$18/$27

$19/$28



bubbles

Mionetto ‘Prestige’ Prosecco Brut 
– Veneto, Italy

Segura Viudas ‘Brut Reserva’ Cava 
– Penedès, Spain

Can Xa Cava Rosé Brut  
– Pènedes, Spain

Louis Bouillot 'Perle d'Aurore'  
Crémant de Bourgogne Rosé Brut 
– Burgundy, France

Tarlant Brut  
– Champagne, France

Piper Heidsieck Brut 
– Champagne, France

Veuve Clicquot Brut 
– Champagne, France

Moët et Chandon Rosé Brut  
– Champagne, France

Dom Pérignon Brut 
– Champagne, France

Louis Roederer ‘Cristal’ Brut 
– Champagne, France

$60

$66

$66

$78

$110

$150

$190

$220

$598

$688

28.

wines by the bottle08.

Wine08./ ///



white wine

Aveleda ‘Fonte’  
– Vinho Verde, Portugal 

Conundrum White Blend  
– California, USA 

Emiliana ‘Adobe’ Sauvignon Blanc 
– Casablanca Valley, Chile 

Banfi ‘Principessa Gavia’ Gavi  
– Piedmont, Italy 

Parés Baltà 'Calcari' Xarel-lo 
– Penedes, Spain

Château Haut-Grelot Sauvignon  
Blanc/Semillon  
– Bordeaux, France

Grand Vinos Garnacha Blanca  
– Aragón, Spain

Kim Crawford Ssuvignon Blanc 
– Marlborough, New Zealand

Santa Margherita Pinot Grigio 
– Veneto, Italy

Paco & Lola Albariño  
– Rías Baixas, Spain

Plan B ‘OD’ Riesling 
– Margaret River, Australia

Rioja Vega Tempranillo Blanco 
– Rioja, Spain

La Crema Chardonnay 
– Sonoma Coast, California

$60

$64

$65

$67

$68 

$70

$74

$75

$74

$77

$84

$85

$86

wines BY THE BOTTLE

29.

08.

Wine08./ ///



white wine

La Chablisienne ‘Les Vénérables’ Chablis  
– Burgundy, France 

Beringer Chardonnay  
– Napa Valley, California 

Louis Jadot Bourgogne Blanc 
– Burgundy, France 

Flowers Chardonnay  
– Sonoma Coast, California 

Rosé All Day

Emiliana ‘Adobe’ Organic Rosé  
- Rapel Valley, Chile 

Angels & Cowboys   
- Sonoma County, California 

De Martino ‘Gallardia’ Cinsault  
– Itata Valley, Chile

Château d’Esclans ‘Whispering Angel’  
– Provence, France

orange wine

13th St Winery Orange Riesling 
- Niagara Peninsula, Ontario 

$92

$98

$102

$148

$60

$70

$82

$92

$72

30.

WINEs BY THE BOTTLE08.

Wine08./ ///



wines BY THE BOTTLE

red wine

Emiliana 'Novas' Carménère  
– Colchagua Valley, Chile

Penfolds 'Koonunga Hill’  
Shiraz/Cabernet Sauvignon  
– South Australia, Australia 

Rioja Vega Tempranillo 
– Rioja, Spain

Cote Du Rhone Villages 'Les Coteux' 
– Rhone Valley, France

Catena Cabernet Sauvignon 
– Mendoza, Argentina

Earthworks Shiraz 
– Barossa Valley, Australia

Folly of the Beast Pinot Noi 
– Central Coast, California 

Catena Zapata 'Vista Flores' Malbec 
– Mendoza, Argentina

J. Lohr ‘Seven Oaks’ Cabernet Sauvignon 
– Paso Robles, California 

Parducci Cabernet Sauvignon 
– Mendocino County, California

Maison Roche de Bellene Bourgogne Vieilles Vignes  
– Burgundy, France

Mazzei 'Ser Lapo' Chianti Classico Riserva 
– Tuscany, Italy 

Château du Moulin Noir Montagne-Saint-Emilion 
– Bordeaux, France

31.

$60

$70

$70

$72 

$74

$74

$74

$78

$82

$82

$92

$92

$98

08.

Wine08./ ///



wines BY THE BOTTLE

32.

08.

red wine

Duckhorn ‘Decoy’ Cabernet Sauvignon  
– California, USA 

Emiliana ‘Coyam’ Organic Red Blend  
– Colchagua Valley, Chile

Produttori Langhe Nebbiolo  
– Piedmont, Italy 

Gratavium 2 π r' 
– Priorat, Catalonia 

Tedeschi Amarone della Valpolicella  
– Veneto, Italy 

Viña Ardanza 'Reserva' Tempranillo Blend 
– Rioja, Spain

Stags’ Leap Winery Cabernet Sauvignon  
– Napa Valley, California 

Viña Errázuriz ‘Don Maximiano’  
Cabernet Sauvignon  
– Aconcagua, Chile

Catena 'Zapata Malbec Argentino' 
– Mendoza, Argentina

Cakebread Cellars Cabernet Sauvignon  
– Napa Valley, California

Fantesca 'All Great Things: Duty'  
Cabernet Sauvignon 
– Napa Valley, California

Seña Cabernet Sauvignon  
– Aconcagua, Chile

$98

$98

$104

$110

$135

$138

$154

$198

$272

$323

$425

$480

Wine08./ ///
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