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S A L A D S

H A N D H E L D S

M A I N S
california salad  |  14
ROASTED SWEET POTATO, CORN SALSA, AVOCADO,
CRISPY TORTILLA STRINGS, COTIJA YOGURT
DRESSING

T A C O S

CHOICE OF SIDE: HAND CUT FRIES OR
MARKET SALADgreystone bruschetta  |  9

ROMA TOMATO BRUSCHETTA, BALSAMIC REDUCTION,
COTIJA CHEESE,  BASIL OIL

wings 1lb  |  16
HAND BREADED. CHOICE OF HONEY SRIRACHA, BEER
BBQ, HONEY GARLIC, BUFFALO, DRY CAJUN, OR SALT
& PEPPER. SIDE OF L IMED GREEK YOGURT & CRUDITÉ 

crab cakes  |  15
SERVED WITH MIXED GREENS &  ROASTED RED
PEPPER REMOULADE

p.e.i .  mussels  |  15
STEAMED IN WHITE WINE,  GARLIC, SHALLOTS &
MARINARA, SERVED WITH CROSTINI

market greens salad  |  12
CREAMY BALSAMIC DRESSING, MARKET FRESH
VEGETABLES,  TOASTED SUNFLOWER SEEDS

chicken trio  |  14
CHICKEN BREAST, PICO DE GALLO, SHREDDED
LETTUCE, AGED CHEDDAR, CILANTRO CREMA

roasted sweet potato trio  |  14
MAPLE BROWN SUGAR GLAZED SWEET POTATO,
CORN SALSA, PICKLED ONION, L IMED GREEK YOGURT

steak frites  |  29
10OZ GARLIC & THYME PAN SEARED STRIPLOIN,
HOUSE CUT FRIES,  F INISHED WITH CHIMICHURRI &
MALDON SALT

Lemon & Herb Butter Red Snapper  |  25  
BRAISED BRUSSELS SPROUTS, SWEET POTATO PURÉE

reuban sandwich  |  15
THICK STACK OF PASTRAMI ,  SWISS CHEESE,
SAUERKRAUT, RUSSIAN DRESING & DIJON ON
MARBLE RYE

beef dip  |  20
RED WINE BRAISED SHORT RIB ,  SWISS CHEESE,
HORSERADISH AIOLI ,  BEEF JUS

avocado chicken club |  17
CHICKEN BREAST, AGED CHEDDAR, BACON,
LETTUCE, TOMATO, ROASTED GARLIC AIOLI ,
FOCACCIA ROLL

poached pear & brie grilled cheese |  15
CREAMY BRIE ,  LAGER POACHED PEARS, ARUGULA,
ROASTED GARLIC AIOLI ,  SOURDOUGH BREAD

greystone burger  |  19
BACON ONION JAM, BRIE ,  ARUGULA, ROASTED
GARLIC AIOLI ,  TOASTED BRIOCHE BUN

beef wellington  |  44
DIJON RUBBED TENDERLOIN & MUSHROOM DUXELLE
WRAPPED IN PROSCIUTTO & PUFF PASTRY BAKED
UNTIL GOLDEN



D R I N K
LIMONCELLO SPRITZ  | 12.25
L IMONCELLO, LEMON JUICE,  PROSECCO, SODA WATER, BRÛLÉED
LEMON, BASIL - 4OZ
PITCHER - $44.00

C O C K T A I L S

VANILLA LYCHEE MARTINI  | 12.00
WHITE TEQUILA, LYCHEE JUICE,  VANILLA SIMPLE SYRUP, COCONUT
WATER, DEHYDRATED L IME - 1 .5OZ

THE BENTFELD SOUR  | 12.00
WOOD SMOKED GLASS, BOURBON, LEMON JUICE,  DARK MAPLE
SYRUP, CEDAR CHERRY BARK BITTER,  SMOKED ROSEMARY - 2OZ

O N  T A P

GARNACHA, SPAIN,  2018

W I N E  B Y  T H E  G L A S S
CRUZ DE PIEDRA  |  60Z - 9.70 / 9OZ - 13.00

W I N E  B Y  T H E  B O T T L E

 

POSTMARK  |  81

FAUST  |  98
CABERNET SAUVIGNON, NAPA VALLEY,  2017

CABERNET SAUVIGNON, NAPA VALLEY,  2018

WHITE PEACH SANGRIA | 12.75
HOUSE WHITE WINE,  ELDERFLOWER L IQUEUR, WHITE CRANBERRY
JUICE,  PEACH SODA WATER, PEACH SLICES - 5OZ
PITCHER - $38.25

THE EDDY FIZZ  | 11.50 
EMPRESS 1908 GIN,  DRY VERMOUTH, ORANGE L IQUEUR, EGG WHITE,
SIMPLE SYRUP, ORANGE SODA WATER, DEHYDRATED L IME - 1 .75OZ

gRAPEFRUIT MOJITO  | 11.00
WHITE RUM, L IME,  SIMPLE SYRUP, GRAPEFRUIT JUICE,  MINT,  SODA,
DEHYDRATED GRAPEFRUIT - 1OZ
PITCHER - $33.00

DOUBLE FAULT  | 11.75
APEROL, VANILLA VODKA, PASSIONFRUIT ,  APPLE ,  GRENADINE,
SODA, GUMMY BEARS - 1 .5OZ

TART CHERRY RED SANGRIA | 12.75
HOUSE RED WINE,  CHERRY JUICE,  APPLE JUICE,  CHERRY BRANDY,
SIMPLE SYRUP, STRAWBERRY, GRAPEFRUIT - 5OZ
PITCHER - $38.25

MONTREAL STEAK SPICE CAESAR | 12.00
CLAMATO, VODKA, MONTREAL STEAK SEASONING,
WORCESTERSHIRE,  CRISPY BACON, PICKLE,  TOMATO, LEMON - 1 .5OZ

PINOT NOIR,  CALIFORNIA, 2018
WILLIAM WRIGHT  |  60Z - 13.25 / 9OZ - 16.00

SHIRAZ, AUSTRALIA,  2017

ROCKY GULLY  |  60Z - 13.25 / 9OZ - 16.25

MACABEO, SPAIN,  2019
CRUZ DE PIEDRA  | 60Z - 9.70 / 9OZ - 13.00

SAUVIGNON BLANC, FRANCE, 2020
Jean-yves Bretaudeau  |  60Z - 12.50 / 9OZ - 15.50

ROSÉ, FRANCE, 2019
LES CENTENAIRES  |  60Z - 12.50 / 9OZ - 15.50

CABERNET SAUVIGNON, CALIFORNIA, 2018

CANNONBALL  |  53

PINOT NOIR,  FRANCE, 2017

BEL AIR  |  58

SANGIOVESE,  ITALY,  2016

CHIANTI CLASSICO  |  60

BALLENTINE  |  165
CABERNET SAUVIGNON, NAPA VALLEY,  2017 

UNDERWOOD  |  45
PINOT NOIR,  OREGON, 2019 

elora - shine ipa | 6.50

ELORA - THREE FIELDS LAGER| 6.50

GREYSTONE LAGER | 5.50

Peroni Nastro Azzurro | 7.50

Guinness | 9.50

ROTATING TAP | 6.50

GRAYSON CELLARS |  53

ASTROLABE  |  58
SAUVIGNON BLANC, NEW ZEALAND, 2019

CHARDONNAY, CALIFORNIA, 2018

PINOT GRIGIO, ITALY,  2018

TERRE DI GIOIA  |  39

PROSECCO, ITALY

BOTTER  |  39

RIESLING, ONTARIO, 2018

ADAMO ESTATE  |  45

TINEL BLONDELET SANCERRE  |  79
SAUVIGNON BLANC, FRANCE, 2019


