EBO Martinis

20z~10 30z~14

Caramel Apple Martini
Vodka, Butterscotch Schnapps, Sour Apple

Long Kiss Goodnight
Vodka, Vanilla Vodka, White Créme de Cacao

Eight
Malibu Rum, Sour Apple, Cranberry Juice

Purple Villa
Vodka, Sour Raspberry, Blue Curacao,
Champagne

Jade

Malibu Rum, Melon Liqueur, Pineapple Juice
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Share the Passion



EBO Lounge Food

Calamari 12
Crisp Lemon Fried Squid, Cilantro and Chilli Aioli

Chicken Wings 12
1 1b of Wings, Honey Garlic Glaze

Chips and Salsa v 6
Organic Corn Tortilla, Tomato Salsa,

Fresh Lime

Pork Ribs 13

Garlic Scented, Coarse Salt and Cracked Pepper

Sweet Potato Fries 8
Basil Mayo, Grana Padono Cheese

Crab Cakes 13
Bonito Crusted Belle River Rock Crab,
Chili Bean Aioli, Cabbage Slaw

Cheese 14
Selection of Three Imported and Local Cheeses
Additional Cheese Serving 4.5
Chicken Fingers 12
Chicken Tenders, Fries, Plum Sauce

Share Platter (based on 4ppl) 35
Bonito Crusted Crab Cakes with Chilli Bean Aioli
(2pcs cut in half)

Smoked Chicken Quesadilla with Guacamole (4pcs)
Sweet Garlic & Butter Basted Prawn Lollipops (4pcs)
Edamame Beans with Sea Salt & Lime (60z)

BBQ Duck Springrolls with Johnny’s Plum Sauce (6pcs)
Grana Padamo & Truffle Popcorn (20z)

Beef Burger 13
House Made Dry Aged Prime Beef Patty,

Roasted Onion and Mustard Relish,

Canadian Back bacon, Aged Cheddar,

Sesame Kaiser

EBO Clubhouse 13
House Smoked Chicken, Bacon, Basil Mayonnaise
Cranberry Country Loaf

Quesadilla v 14
House Smoked Chicken, Avocado Purée,

Goat Cheese, Cilantro and Lime Cream,

Roast Corn and Grapefruit

Butter Chicken 16
Indian Butter Chicken, Fragrant Basmati Rice, Mint and
Cucumber Raita, Warm Naan

Pacific Halibut Sandwich 14
Wasabi Mayonnaise, Pickled Onion, Roasted Red Pepper
Relish, Sesame Kaiser Bun

Green Salad 9
Organic Seasonal Greens, Roasted Cashews,
Gem Tomatoes, Sherry & Mustard Vinaigrette

Pizza 12
Dry Cured ham, Grilled Seasonal Vegetables,
Boursin Cheese



Time-Honoured Martinis
20z~10 30z~14

Classic Martini
Anyway you Like It

Peach Cosmopolitan
Vodka, Peach Schnapps, Pineapple & Orange Juice

Lychee Martini
Vodka, Lychee Liqueur, Cranberry Juice,
Simple Syrup

Cosmopolitan
Citrus Vodka, Triple Sec, Cranberry Juice,
Lime Squeeze

Manhattan
Whisky, Sweet Vermouth, Angostura Bitters

Sidecar
Cognac, Cointreau, Lemon

Beloved Cocktails

Single 8 Double 11

Tom Collins
Gin, Lemon, Soda

Pifia Colada
White Rum, Coconut Syrup, Pineapple,
Sugar Syrup

Lime Margarita
Straight Up, On the Rocks or Blended

Strawberry Daiquiri
White Rum, Strawberries, Lime Juice, Sugar Rim

Mojito
Rum, Mint, Lime, Soda

Mai Tai

Dark Rum, Cherry Brandy, Triple Sec,
Orange and Pineapple Juice



Non-Alcoholic Refreshments EBO Cocktails

Water Single 8 Double 11
Evian ~ 1L 7
Aqua Panna {still water} Espresso Paralyzer
500ml 6 Vodka, Kahluaa, Espresso, Milk, Coke Splash
1,000ml 9
San Pellegrino Sparkling Apple Mojito
250ml 3.25 Rum, Sour Apple, Mint, Sugar, Lime
500ml 6
1,000ml 9 Electric Lemonade
Vodka, Blue Curacao, Lemonade, Sprite
Soft Drinks 3.5
Three
Juice 3.5 Hpnotiq, Malibu Rum, Pineapple Juice
Apple, Orange, Pineapple, Pink Grapefruit,
Tomato, Clamato, Lemonade, Iced tea, Sea Breeze

Vodka, Cranberry juice, Grapefruit Juice
Non-Alcoholic Beer

Warsteiner Fresh 4



Spirits

Blended Scotch
Johnnie Walker Black
Chivas Regal
Balentine’s

Single Malt Scotch
Macallan 10 Year Old
Glenlivet 12 Year Old
Glenfiddich 12 Year Old
Glenmorangie 10 Year Old

Whiskey/Bourbon
Maker’s Mark

Wild Turkey

Jim Beam

Jameson

Jack Daniel’s

Rye
Crown Royal
Wiser’s Special Blend
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Heated Drinks

Single ~ 8 Double ~ 11

Lucky Seven
Chambord, Coffee, Whipped Cream

Monte-Cristo
Kahlaa, Grand Marnier, Coffee

B-52

Baileys, Grand Marnier, Coffee

Spanish Coffee
Brandy, Kahlua, Coffee

Blueberry Tea

Amaretto, Grand Marnier, Fresh Brewed Tea

Millionaires Coffee

Grand Marnier, Kahlua, Baileys, Frangelico,
Coffee



Imported Beers

Corona Extra
Heineken
Stella Artois
Sapporo
Guinness

Domestic Beers

Sleeman Light

Sleeman Honey Brown
Coors Light

Molson Canadian

Kokanee

Okanagan Spring Pale Ale
Okanagan Spring 1516 Lager

Coolers & Ciders
Smirnoff Ice
Growers Apple Cider
Growers Pear Cider

Sparkling/Ice Wines

Sumac Ridge Steller’s Jay Brut
Inniskillin Vidal Ice Wine
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Liqueurs

Grappa

Hpnotiq
Limoncello

Alizé Red Passion
Southern Comfort

Cognac/Brandy
Hennessy XO
Rémy Martin VSOP
Courvoisier VSOP
St Rémy VSOP

Port/Sherry

Taylor 20 Year Tawny
Graham’s 10 Year Tawny
Warre’s Warrior
Harvey’s Bristol Cream
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Tequila
Patron Silver
Cuervo Especial

Vodka
Ciroc
Belvedere
Grey Goose

Absolut Mandrin, Vanilla,
Citron, Pear & Raspberri

Polar Ice

Gin

Hendricks
Bombay Sapphire
Tanqueray
Beefeater

Rum

Appleton’s

Captain Morgan Spiced
Lamb’s White

Lamb’s Navy

Malibu
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White Wine by the Glass

British Columbia

Cedar Creek Pinot Gris

Jackson Triggs Sauvignon Blanc
See Ya Later Chardonnay
Sumac Ridge Gewlrztraminer
See Ya Later Riesling

Jacob’s Creek Chardonnay

Red Wine by the Glass

British Columbia

Quails Gate Pinot Noir

Jackson Triggs Shiraz

Cedar Creek Classic Merlot
Sumac Ridge Cabernet Merlot
Inniskillin Cabernet Sauvignon
Jacob’s Creek Shiraz Cabernet

California

Ravenswood Vintners Blend Zinfandel
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EBO Desserts

Granny Smith Apples, Raisins, Cinnamon,
Pecans, Caramel Ice Cream, Cheddar Crisp

Figs and Peanut Butter 10
Warm Chocolate Fig Cake with Almonds.
Peanut Butter Ice Cream, Marshmallow

Baked Mango Cheesecake 10
Layers of Mango Cheesecake,

Raspberry & Dulce de Leche Cream,
Raspberry Macaroon, Cantaloupe Compote

EBO “Banana Split” 10
Vanilla, Strawberry & Chocolate Ice Cream,
Berry Compote, Vanilla Whipped Cream,
Butterscotch

Mayan Chocolate Cake 10
Flourless Almond & Chocolate Cake,
Orange Sherbet

Créeme Brulee 10
Baked Custard, Thin Caramelized Crust,
Pistachio Biscotti, Berries

Ice Creams & Sorbets 7
Please ask your server for today’s selection



