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By the Glass (5 0z)...

Apple Cider Brut, Coat Albret, Brittany, FR 7,00
N.V. Cava, Anna de Codorniu, SP 13,00
2014 Rosé, Baudry-Dutour, Chinon, FR 11,00
2013 Frascati, Casale Marchese, IT 10,00

2014 Albarino,Terras Gauda“Abadia San Campo” SP 13,00
2012 Chasselas, Schoffit “Vieilles Vignes”, FR 13,00

2014 Beaujolais Villages, Domaine de Sermezy, FR 11,00
2013 Agiorgitiko, Gaia, GR 11,00
2014 Prieto Picudo, Pardevalles, Tierra de Leon, SP 12,00
2012 Sancerre Rouge, Domaine Villaudiere, FR 16,00

Premium by the Glass (2.5 o0z)...

Sake, Wakatake “Demon Slayer” Junmai Daiginjo 16,00

2010 Chardonnay, Faiveley “Clos Rochette” 12,00
2011 Caifio Blanco, Terras Gauda “La Mar”, SP 14,00

2011 Nebbiolo, “Vietti “Perbacco”, Piemonte, IT 10,00
2009 Rioja, Remelluri Reserva, SP 15,00

BEER (by bottle)
Wellington County Dark Ale 341 ml (Ontario) 6,00
Moritz 375 ml (Spain) 7,00

CIDER (by bottle)

Distillerie de Gorvello Pear Cider 750 ml (France) 35,00
West Avenue Cider “Edulis Sidra” 750 ml (Ontario)30,00
Zapiain Sidra Natural 750 ml (Spain) 30,00
Coat Albret Cider Brut 750 ml (France) 35,00
Coat Albret Cider Brut 1500ml Magnum (France) 60,00

HOUSE-MADE SODAS
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AN APERITIF TO BEGIN...

Edulis Royale
Cava, Cassis

Vermouth (20z), Priorat Natur
On the rocks with an Orange Slice

Vermut Negre (2 oz), Casa Mariol
On the rocks with Olive and an Orange Slice

“The Dana” Bourbon Cocktail
Woodford Reserve Bourbon, Apricot Syrup

The Hemingway
Dillon’s Absinthe, Cava

Lillet Blanc or Rouge, France (2 oz)
Bittered Sling Bitters

SHERRIES & MONTILLA (2 oz)
Fino, Tio Pepe “En Rama”, Gonzales Byass 7,00
Fino, Bodegas Toro Albald “Electrico del Lagar” 7,00

Made from 100% Pedro Ximenez!
Fino, “La Bota No. 35, Equipo Navazos 11,00
Manzanilla En Rama , Barbadillo “Saca de Otono” 9,00

Elderflower 3,00 Amontillado, “La Bota de No. 37”, Eq. Navazos 17,00
Wild Ginger 3,00
Apricot 3,00
Coronation Grape 3,00

$2,00 water charge per person
for unlimited filtered Q Water

*Please note we do not serve canned soft drinks at Edulis.
We make our own with homemade syrups and Q Water.
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s"SPARKLING & CHAMPAGNE

CAVA

N.V. Cava, La Vida al Camp Brut Nature, SP 75,00
N.V. Cava, La Vida al Camp Brut Rosé, SP 80,00
2010 Cava, Colet-Navazos Extra Brut, Penedes, SP 105,00
2009 Cava, Jaume Codorniu “Gran Reserva”, SP 120,00
SMALL BOTTLES (375 ml)

N.V. Henriot “Souverain” 85,00
2007 Louise Brison, “Mignonne” 90,00
MAGNUMS (1500 ml])

2007 Cava, Agusti Torell6 Gran Reserva Brut Natur, SP 180,00
2006 Magnum Louise Brison 1,5 1 260,00

WHITE

SMALL BOTTLES (375 ml)

2010 Mercurey Blanc, Faiveley “Clos Rochette”, FR 50,00

2011 Mersault, Bouchard Pere & Fils, FR 70,00

2013 Chablis, Dom, Louis Moreau 1° Cru “Vaillons”, FR 65,00
2014 Rosé, Baudry-Dutour “Marie Justine”, Chinon, FR 50,00
2014 Frascati, Casale Marchese, IT 45,00
2014 Ribolla Gialla, La Tunella, IT 50,00
2014 Verdejo, Menade Rueda, SP 50,00
2014 Corbieres Blanc, Roque Sestiere “Carte Noire”, FR 50,00
2013 Riesling/Sauv. Blanc Blend, Gilvesy “Bohem”, HUN 55,00
2013 Txacolina (Hondarribi Blend), Arabako, Pais Vasco, SP 55,00
2014 Griiner Veltliner, Zahel “Goldberg™, AUS 55,00
2013 Verdicchio, La Monacesca, Le Marche, IT 55,00

2014 Chardonnay, Dom.Merlin “La Roche Vineuse”, Macon, FR 60,00
2014 Albarifio, Bod. Terras Gauda “Abadia de San Campo”, SP 60,00
2014 Chasselas, Schoffit “Vieilles Vignes™, Alsace, FR 60,00
2014 Sauvignon Blanc, Sancerre, Dom. Villaudiere, Loire, FR 60,00
2013 Malvasia Blend, Denavolo “Catavela” Emilia Romagna, IT 65,00

2014 Moscatel Blend, Gramona “Gessami”, SP 65,00
2011 Riesling, Charles Baker Picone Vineyards, Niagara, ON 65,00
2011 Romorantin, Domaine Des Huards, Cour Cheverny, FR 65,00
2014 Riesling, Domaine Gobelsburg “Kamptal”, AUS 70,00
2012 Pinot D’Alsace, Marcel Deiss, Alsace, FR 70,00
2012 Mauzac, Domaine Causse-Marines “Zacmau”, FR 70,00
2012 Viognier Blend, La Petraia “Primaia”, Chianti, IT 75,00
2015 Assyrtiko, Gaia “Wild Ferment”, GR 80,00
2011 Sémillon, Stratus, Niagara, ON 80,00
2014 Chablis, Domaine Dampt, Burgundy, FR 80,00
2013 Chardonnay Norman Hardie “County Unfiltered”, ON 85,00
2011 Caifio Blanco, Terras Gauda “La Mar”, SP 115,00
2012 Riesling, Domaine Weinbach “Cuvée Theo”, Alsace, FR 120,00
2010 Palomino Fino, Equipo Navazos “Flor Power”, SP 130,00
2013 Chassagne-Montrachet 1°Cru, Girardin “Morgeot”, FR 135,00
2011 Savagnin, Bornard Cotes du Jura “Les Marnes”, FR 140,00
2011 White Rioja (7 Varietals), Remelluri, SP 150,00
2012 Chardonnay, Norman Hardie “Cuvée 1", PEC, ON 150,00
2014 Sancerre, Pascal Cotat “La Grande Cote”, Loire, FR 175,00

2011 Chass-Montrachet 1°Cru, Marc Morey “En Virondot”, FR 175,00

2012 Chablis Grand Cru, J. Faiveley “Les Clos”, FR 205,00
2011 Puligny-Montrachet, Dom. Marc Morey “Referts”, FR 225,00
2007 Breg Amphora Bianco, Gravner, IT 270,00

CHAMPAGNES
N.V. Ulysse Collin “Les Maillons”, Rosée de Saignée 240,00
2008 Louise Brison “Millesime” 125,00
N.V. Bereche, Extra Brut Reserve 170,00
N.V. Agrapart “Terroirs” Blanc de Blancs Extra Brut Gr Cru 185,00
N.V. Ulysse Collin “Les Pierrieres”, Extra Brut Blanc de Blancs 220,00
N.V. Ulysse Collin, “Les Maillons” Blanc de Noirs 220,00
N.V. Laherte Freres “Les Sept” Single Vineyard Field Blend 230,00
2007 Agrapart “Mineral” Extra Brut Blanc de Blancs Grand Cru 245,00
2010 Cedric Bouchard, Roses de Jeanne “Presle” Blanc de Noirs 295,00
N.V. David Leclapart, “LArtiste” 325,00
RED
SMALL BOTTLES (375 ml)
2010 Amarone, Righetti “Capitel de Roari”, IT 45,00
2011 Savigny Les Beaune, Domaine Pavelot, FR 65,00
2012 Pommard, Bouchard Pere & Fils, FR 80,00
2014 Beaujolais Village, Domaine de Sermezy, FR 50,00
2009 Chianti Rufina, Colognole, IT 50,00
2010 Touriga Nacional, Dofia Matilde “Douro Tinto”, PT 50,00
2012 Tempranillo, Bod. Forcada “Flor de Baco”, Rioja, SP 50,00
2012 Syrah/Grenache Blend, Domaine Du Roc Minervois, FR 55,00
2011 Kékfrankos, J&J Wine, Eger, Hungary 55,00
2014 Prieto Picudo, Pardevalles, Tierra de Leon, SP 55,00
2011 Bordeaux, Chateau St Dominique Puisseguin, St. Emilion, FR 60,00
2013 Syrah Blend, Vinyes Domenech“Bancal del Bosc” Montsant, SP 60,00
2012 Cinsault/Gren. Noir, Y. Pelletier “L’Oiselet”, St.Chinian, FR 60,00
2013 Cabernet Franc, Dom. du Roncée “Clos des Maronniers”, FR 70,00
2013 Listan Negro, Suertes Marqués “La Solana”, Canary Isl, SP 75,00
2009 Pinot Noir, Dom Thenard, Givry 1°Cru “Cellier Moines”, FR 75,00
2012 Sangiovese, Campinuovi Montecucco Purezza, IT 75,00
2011 Priorat Blend, Buil & Giné “Joan Giné” Riserva, SP 85,00
2013 Pinot Noir, Santenay 1° Cru, Dom. J Girardin, FR 85,00
2011 Nebbiolo, Vietti “Perbacco”, Piemonte, IT 85,00
2013 Sancerre Rouge, Claude Riffault “La Noue”, FR 90,00
2014 Gamay, Hervé Souhaut “La Souteronne”, FR 90,00
2014 Syrah, Hervé Souhaut, FR 95,00
2013 Pinot Nero, Vajra, Langhe, IT 95,00
2011 Mencia, Dominio do Bibei, “Lalama”, Ribera Sacra, SP 95,00
2010 Grenache, Gratavinum “2I1R”, Priorat, SP 95,00
2005 Merlot, Chateau Pey Labrie, Canon Fronsac, Bordeaux, FR 95,00
2010 Sangiovese, Castello Verrazzano, Chianti Classico Riserva, IT 95,00
2012 Grenache/Carignan, Y. Pelletier “Coccigrues”, St Chinian, FR 100,00
2011 Barbaresco, Aldo Marenco, Piemonte, IT 100,00
2009 Tempranillo/Garnatxa, Remelluri Reserva, Rioja, SP 110,00
2006 Syrah,Dom L’Aigueliere, Montpeyroux“Cote Dorée”, FR 115,00
2012 Tempranillo, Bodegas Cesar Principe, Cigales, SP 125,00
2008 Brunello di Montalcino, Armilla, Tuscany , IT 130,00
2010 Chateauneuf-Du-Pape, Domaine Pierre André, France 135,00
2012 Pinot Noir, Norman Hardie “Cuvée 1", PEC, ON 150,00
2005 Ploussard, Bornard “La Chamade”, Arbois Pupillin, FR 150,00
2008 Amarone della Valpolicella Classico, Villa Monteleone, IT 160,00
2010 Pommard Village, Clos du Moulin “Aux Moines”, FR 170,00
2006 Tempranillo, Uvaguilero Palomero”Expression”, SP 175,00
2011 Domaine Arnoux-Lachaux, Nuits St. Georges, FR 195,00
2011 Gevrey-Chambertin, Domaine Burguet “Mes Favorites”, FR 270,00






