NOTL Happy Hour

Saturday & Sunday from 2pm - 4pm

INDULGE IN YOUR HAPPY HOUR BEVERAGE ACCOMPANIED
BY A SEASONAL FEATURED MENU ITEM

WINE S1 1

HILL + HARBOUR cabernet blend
ripe berries, smooth and
balanced

HILL + HARBOUR rosé

crisp, vibrant and refreshingly dry
HILL + HARBOUR unoaked
chardonnay

orchard fruit, dry and unoaked

BEER $8

COORS LIGHT

HEINEKEN

THE EXCHANGE AMBER ALE
BELGIAN MOON

SPIRITS §7

EOREERBEEICAEILSIEN
TANQUERAY GIN

CAZADORES BLANCO TEQUILA
BACARDI SUPERIOR RUM
KEGE@INE

I Check out the NOTL Bar &
Restaurant menu for seasonal
features to pair with your
happy hour beverage!

CHARCUTERIE $29

pickles, preserves, date &
nut crostini, Kozliks mustard

START WITRH DESSERT

CARAMELIZED APPLE

CHEESECAKE
Whipped Cream Cheese,
Graham Cracker Crumb,

Toasted Walnuts,
Brown Sugar Ice Cream

DARK CHOCOLATE CREMEUX
Raspberry Sorbet,
White Chocolate Crumb

S RICISERGEREE PYDDING

Rosemary Salted Caramel,
Candied Ginger Ice Cream

AFFOGATO 21

vanilla ice cream, espresso, Amaretto or
Frangelico

SPECIALTY COFFEE 19

espresso, latte or cappuccino with
loz liqueur of choice
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