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creative juices

baked apple
The base of this martini is made by combining our house made caramel sauce with
fresh apple juice; shaken with Zubrowka vodka, and Drambuie. It is then topped off

with our baked apple pie foam 16

yakuza

A true Raw Bar classic! This drink combines Bombay gin, Soho lychee liqueur, ginger &

lemongrass cordial, all shaken with grapefruit juice 14
pitcher: 48

octavious

Umé plum wine is blitzed with dragon fruit and frozen into a house-made sorbet;
a quenelle of this sorbet is then dropped into a flute of sparkling Luna Argenta
Prosecco 12

sabai soul
Vanilla and palm sugar-infused coconut milk, kaffir lime leaves, and cilantro lashed
with Appleton’s white rum; shaken and topped with ginger-lemongrass beer 14

biochemist
Watermelon and kaffir lime meld seamlessly with Dan Dan shochu potato vodka and
Midori melon liqueur in this Asian inspired beauty 14
derelict

Voted Calgary’s finest martini for 2007; this is now a Raw Bar classic; combining Skyy
vodka, Soho lychee ligueur, and pineapple juice along with a homemade plum &
clove jelly 12

born again classics

reconstruction

Our successful surgery on a classic, the Old Fashioned; first we rinse the glass with a
sugar & bitters concoction then let it burn. Then add a dash of hot chili pepper in the
same glass, combine it with Knob Creek and top it with fresh ice and splash of
ginger ale 16

the downstairs tenant

A classic gin fizz with our raspberry shrub and peppercorn syrup; shaken vigorously
with Bombay gin, meringue, and lime to balance it off. Something to really stimulate
your taste buds! 12

pineapple mojito

Look around; you'll probably see one on a neighboring table; Appleton’s white rum,

fresh lime, fresh mint, and pummeled fresh pineapple throughout.

Vive la Pojo! 14
pitcher: 48

kiwi caipirinha
Pronounced ‘kai-peer-een-ya’, this is Brazil's national drink; Cachaga (Ka-Sha-Sa) is
mixed with raw sugar, fresh limes, and swizzled with fresh kiwi 13

elder-kaffir collins

Bombay Sapphire forms the base of this classic Collins that is seasoned with freshly

pummeled kaffir lime leaves, and sweetened with elderflower cordial 12
pitcher: 40

rye & pie sour
Raw Bar’s very own homemade strawberry & rhubarb pie filling combined with

Gibson’s Sterling rye, fresh lemon juice, Angostura bitters and meringue 14

gin & timber

Imagine a mojito reaches fisticuffs with a gin & tonic; Voila, the Gin & Timber. Bombay
Sapphire, fresh sage, fresh lime juice, bee’s honey, and tonic water unite 12

pitcher: 40



circa sips

manhattan

This classic aperitif was created at the Manhattan Club in New York. Served up;
it is a perfect balance of Knob Creek bourbon, Cinzano Rosso sweet vermouth,
and Angostura bitters

Circa pre-prohibition (late 1800’s) North America 14

whiskey smash

Compliments here to Dale Degroff of NYC who created this doozie concoction of
Buffalo Trace Bourbon, fresh mint, and the squeeze of fresh lemon juice

Circa mid-20th century 12

knicker bocker

140 years later this drinks still remains a classic. From Jerry Thomas who created this
cocktail of Goslings dark rum, Cointreau, berry syrup and fresh lemon

Circa mid-20th century 14

french 75

This sparking cocktail brings Tanqueray No.10, Piper Champagne, and fresh lemon
juice, with a hint of sugar, together into this brilliantly refreshing sipper.

Circa WWI 18

placebos (non - alcoholic)

canton swizzle
Whole lychee and fresh grapes are pulverized with fresh lime,
lengthened with ginger ale 7

lemongrass lemonade
Lemongrass roasted with rosemary sprigs soaked in simple syrup,
combined with fresh squeezed lemon juice and stretched with soda 7

quantum mint
Our homemade blueberry-tarragon syrup swizzled with mint, fresh lime,
lengthened with soda 7



wines by the glass (60z.)
glass bottle
sparkling (50z.)

Prosecco Luna Argenta, Veneto, Italy N/V 9 39
Champagne Piper-Heidsieck Cuvée Brut 18 90
pink

Rosé Kim Crawford, Pansy Rosé, New Zealand, 2007 10 40
Rosé Rose Yering, Yerra Valley, Australia, 2006 12 48
white

Riesling Vineland Estates Semi-dry, Niagra, 2007 12 48
Sauvignon Blanc Wither Hills, New Zealand, 2006 1 44
Pinot Grigio Colli Piacentini, Italy, 2007 1 44
Blend Sokol Blosser Evolution, Oregon , N/V 12 48
Sauvignon Blanc/aja de Jau, Roussillon France, 2008 13 52
Chardonnay Quails’ Gate, Okanagan Valley, 2007 14 56
red

Cabernet Sauvignon Lotus, Paso Robles, California, 2007 1 44
Blend Meditrina, Oregon, N/V 12 48
Malbec Joffré e Hijas, Argentina, 2006 12 48
Shiraz Langmeil “Valley Floor”, Barossa Valley, 2007 13 52
Pinot Noir Quails’ Gate, Okanagan Valley, 2007 15 60
Super Tuscan Ornelia Le Volte, Tuscany, 2006 17 68
Cabernet Sauvignon Joseph Phelps “Inissfree”, Napa Valley, 2006 21 84
asian wine

Sake & Plum Wine

Sho Chiku Bai, Ginjo Sake California, 375ml 17
Indigo Wind, Sparkling Sake Junmai Japan 200ml 18
Sho Chiku Bai, Organic Nama Sake California USA 375ml & 18
Umé, Plum Wine Kishu, Japan, 375ml 22
Horin Junmai Daiginjo, Japan 300ml 25
bubbles

Sparkling

Luna Argenta, Veneto, Italy, N/V 39
Vineland Estates, Brut, Niagra, 2005 65
Gloria Ferrer, Brut, Carneros, California, USA NV 74
Bird in Hand, Joy, Sparkling Pinot Noir, Adelaide Hills, Australia, 2006 120
Champagne

Moét & Chandon, ‘Half bottle’ Brut Imperial Champagne France NV 75
Piper-Heidsieck, Cuvée Brut 20
Egly-Ouriet, 1er Cru Brut Vignes de Vrigny, Champagne France NV 120
Moét & Chandon, Brut Imperial Champagne France NV 135
Drappier, Blanc de Blanc Grand Cru Millésimé, Champagne France 1995 160
Billecart-Salmon, Brut Rosé, Champagne France 1996 235
Dom Perignon, Champagne France 2000 350
Large Bottles

Nino Franco, Rustico Prosecco, Veneto Italy NV 1.5L 122
Piper-Heidsieck, Cuvée Brut 230

=¥ notes organic or biodynamic practices



Napa Valley Vintners’ Premiere Auction Wines

The stories of these wines are as unique as the wines themselves. Since 1997 the Napa
Valley Vintners host an invite-only wine futures auction called Premiere Napa Valley.
Each wine up for auction must be a one of a kind and crafted in small amounts.
Proceeds from the auction go towards the works of the Napa Valley Vintners, a non-
profit trade association responsible for promoting and protecting the Napa Valley
Appellation as a winegrowing region. Over 300 wineries are members of the
association and they support the commitment, preservation and enhancement of the
Valley’s land, wine and community for future generations.

Sequoia Grove Vineyards, lot 155, Cabernet Sauvignon, Rutherford, 2006 220

From 22 extraordinary Rutherford acres marked by 12 towering Sequoia trees, comes
this one of one-of-a-kind wine. Berry sorted down to the smallest jack and made by
two winemakers from two generations of winemaking, there are NO two wines like
these!

Clos Pegase, lot 172, Cabernet Sauvignon, Pallisades Vineyard, 2006 155

Planted on rocks and cobbles, block D9 traces an old creek bed, where extensive earth
work was required to establish the gnarled and wizened 20-year old vines, creating a
wine that is sinewy and muscular, with great intensity

Grgich Hills Estate, lot 04, Petite Verdot/Cabernet Sauvignon,
Napa Valley, 2006 195

To mark Mike Grgichs half-century of winemaking excellence they decided to highlight
the small production of Petit Verdot from their organically and bio-dynamically
farmed Yountville vineyard. To add even more complexity, they added a bit of
Cabernet Sauvignon from the vines that are even older than the winery: they were
planted in 1959

St. Supery Vineyards and Winery, Lot 21, Cabernet Sauvignon,
Rutherford, 2005 160

Smooth, rich and seductive with impeccable balance, great depth and finesse with ripe,
complex aromas of blackberry, cherry and anise. Tannins are well-integrated, giving
this cabernet, merlot, and cabernet franc blend and amazingly long finish. Specializing
in Bordeaux varietals and blends, St. Supréy participates in the Napa Green Land
program which shows their commitment to soil and water conservation, along with
long-term improvement and sustainability.

Twomey Cellars, Lot 17, Merlot Soda Canyon Ranch, 2006 350

Soda Canyon Ranch is located in southeastern Napa Valley and is the exclusive grape
source for Twomey Merlot. This vineyard is planted on deep, well-drained volcanic soils
with vine selections from Bordeaux. For this wine the winemakers have chosen one of
their favorite blocks in the hilly southwest corner of the ranch to showcase the intense
aromatics, luscious mid-palate, and robustness that characterize this varietal at its best.
Aged for 14 months in French oak!



white wine

Pinot Gris/Pinot Grigio

Colli Piacentini, Quatro Valj Italy, 2007

Blasted Church, Okanagan Valley, 2008

Sokol Blosser, Oregon, 2006

Kettle Valley, Okanagan Valley, 2007

Schiopetto, Pinot Grigio del Collio Orientali, Friuli Italy 2006

Sauvignon Blanc

Wither Hills, New Zealand, 2006

Jala de Jau, Roussillon France, 2008

Kim Crawford, Marlborough New Zealand, 2008

Star Lane Vineyard, Santa Ynez Valley, California, 2006
Domaine Vacheron, Sancerre, Loire Valley, France, 2007

Chardonnay
Sumac Ridge, Private Reserve, Okanagan Valley, 2006

Quails’ Gate, Okanagan Valley , 2007

Ceago Vinegarden, De/ Lago, Mendocino, 2006 &

Cakebread, Napa Valley, California, 2006

Dom de la Vougeraie, Puligny-Montrachet, Corvée des Vignes, Burgundy, 2003

Rosé

Kim Crawford, Pansy Rosé New Zealand, 2007

Yering, Yerra Valley, Australia, 2006

Ceago Vinegarden, Del Lago Rosé of Syrah, California, 20075

Regional Varietals and Blends
Sokol Blosser Evolution, Oregon , N/V
Rabl, Griner Veltliner, Steinhaus Austria 2006

44
50
60
76
90

44
50
57
68
83

49
56
68
110
145

40
48
69

48
50

Kalleske, Clarry’s White, Semillion/Chenin Blanc, Barossa Valley Australia 2007 & 52

Pieropan, Soave Classico Superiore, Veneto Italy 2006

Bucci, Verdicchio de Castelli di Jesi, Marches Italy 2007 &

Feudi di San Gregorio, Greco di Tufo, Campania Italy 2006

Scali Winery, Blanc, Chenin/Chard/Riesling, Schoone Oord, South Africa 2006

Riesling

Dr Loosen Riesling,Germany, 2008

Vineland Estates Semi-dry Riesling, Niagra, 2007

St. Urbans-Hoff, Ockfener Buckstein, Kabinett, Mosel-Saar-Ruwer Germany 2007
Domaine Marcel Diess, Alsace France 2007 &

Viognier

Kunde, Sonoma,California, 2007

Fess Parker, Santa Barbara, California, 2007

Kunin Wines, Stolpman Vineyard, Santa Ynez Valley, California, 2006

Gewiirztraminer

See ya Later Ranch, Okanagan Valley, 2007

Hillside Estate, Okanagan Valley, 2007

Franz Haas, Traminer Aromatico, Alto Adige Italy 2007

=¥ notes organic or biodynamic practices
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red wine

Pinot Noir

Quails’ Gate, Okanagan Valley, 2007 60
Clos de Jordanne, Niagra, 2004 75
Sokol Blosser, Dundee Hills Oregon, 2008 80
Quails’ Gate. Stewart Family Reserve, Okanagan Valley, 2007 920
Jacques Prieur, Beaune Champs-Pimont Premier Cru, Burgundy France 2005 135
Patz and Hall, A/der Springs Vineyard, Mendocino, California, 2005 165
Syrah/Shiraz

Langmeil “Valley Floor”, Barossa Valley, 2007 52
Mission Hill S.L.C, Syrah, Okanagan Valley, 2006 60
Edward Sellers, Paso Robles, California , 2006 70
Peter Lehmann '8 songs’ Australia, 2003 20
M. Chapoutier, La Mordoree, Céte-Roétie, Rhdne Valley France 1998 315
Cabernet Sauvignon

Lotus, Paso Robles, California, 2007 44
Jim Barry 'Cover Drive’ Clare Valley, Australia 52
Blasted Church, Cab/Merlot, Okanagan Valley, 2007 60
Joseph Phelps “Inissfree”, Napa Valley, 2006 84
Cuvaison, Mt Veeder, Napa Valley California 2005 95
Stags Leap Artemis, Napa Valley California, 2006 120
Von Strasser Winery, Diamond Mountain, Napa Valley, California, 2005 148
Chateau d’Angludet, Margaux, Bordeaux France 2005 155
Jordan, Alexander Valley, California, 2003 160
Cakebread, Napa Valley, California, 2005 175
Chéateau Lagrange, Troisieme Cru St. Julien, Bordeaux France 2001 190
Zinfandel

Leonede Castris, La Rena Primitivo del Salento, Puglia Italy 2005 45
Sin Zin, Alexander Valley, California, 2005 75
Hendry Vineyards, Block 7 Zinfandel, Napa Valley California, 2005 98
Caymus, Napa Valley, California USA 2005 104
Merlot

Concha y Toro, ‘Marquis’ Peumo Vineyards, 2006 50
Osoyoos Larose, Petales d’Osoyoos, Okanagan Valley, 2005 85
Neyers Ranch, Conn Valley, Napa Valley, California, 2005 & 26
Ceago Vinegarden, Camp Masut, Mendocino, California,2002 & 98
Duckhorn Vineyards, Napa Valley, California USA 2005 95
Chateau Armens, Saint-Emilion, Bordeaux France 2000 128
Mission Hill ‘Oculus’, Okanagan Valley, 2004 140
Malbec

Joffré e Hijas, Grand Malbec, Argentina, 2006 47
Largarde Malbec DOC, Argentina, 2006 55
Kaiken Reserva Ulltra Malbec, Argentina, 2006 60
Grenache

Schild Estate, Grenache/Mourvédre/Shiraz, Barossa Valley Australia 2007 52
Mas Igneus, FA 712, Vinyes de Coster, Catalunya, Priorat Spain 2001 & 130
Domaine de Marcoux, Chéteauneuf-du-Pape, Rhéne Valley France 2005 165
Tempranillo

Vega Real Crianza, Ribera del Duera, 2005 60
Tedfilo Reyes, Ribera del Duero Spain 1999 20
Bodegas Lan, Edicion Limitada, Rioja Spain 2004 138

SuperTuscan

Ornelia Le Volte, Super Tuscan, Tuscany, 2006 68
Fattoria Castello di Volpaia, Chainti Classico Riserva, Tuscany ltaly 2005 94
Fattoria dei Barbi, Brunello di Montalcino, Tuscany Italy 2001 145
Antinori, Tignanello, Tuscany ltaly 2005 182
Tolaini, Picconero Cabernet Franc/Merlot, Tuscany ltaly 2004 215

=7 notes organic or biodynamic practices



Nebbiolo

Roberto Voerzio, Nebbiolo delle Langhe, Piedmont Italy 2003
Marcarini, La Serra Cru Barolo, Piedmont Italy 2003

Marchesi di Barolo, Cannubi Cru Barolo, Piedmont Italy 2004
Gaja, Dagromis Barolo, Piedmont Italy 2003

Bruno Rocca, Coparossa Barbaresco, Piedmont Italy 2004

Regional Varietals and Blends

Bodegas Hijosde Juan Gil, Gos Monastrell, Jumilla Spain 2005
Allegrini, Valpolicella Classico, Veneto Italy 2007

Firriato, Harmonium Nero d’Avolq, Sicily Italy 2004

Speri, Amarone Classico, Veneto Italy 2004

Large Bottles
Chéteau Armens, Saint-Emilion, Bordeaux France 2000 1.5L

Marchesi di Barolo, Cannubi Cru Barolo, Piedmont Italy 2000 1.5L

Port (20z)

Taylor Fladgate, 10 Year Tawny, Portugal

Taylor Fladgater 20 Year Tawny, Portugal
Taylor Fladgate, 30 Year Tawny, Portugal
Taylor Fladgate, 40 Year Tawny, Portugal

Port Flight Tasting 10, 20, 30 and 40

Dessert Wine (20z)
Concha y Toro, Late Harvest Sauvignon Blanc

M. Chapoutier, Muscat de Beaumes de Venise, France 2005 (375ml) &

Pierre Sparr, Late Harvest Pinot Gris, Alsace France 2000 (500ml)
Maculan, Torcolato, Veneto ltaly 2004 (375ml)

=7 notes organic or biodynamic practices
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top shelf spirits

Vodka

Skyy — San Francisco, U.S.A.

Skyy “Infusions” Raspberry — San Francisco, U.S.A.

Skyy “Infusions” Orange — San Francisco, U.S.A.

Skyy “Infusions” Cherry — San Francisco, U.S.A.

Skyy “Infusions” Grape — San Francisco, U.S.A.

Skyy “Infusions” Pineapple — San Francisco, U.S.A.
Zubrowka ‘Bison Vodka' - Zielona Gora, Poland

3 Chopin Potato Vodka— Polmos Siedlee, Poland

Van Gogh Acai & Blueberry— Schiedam, The Netherlands
Van Gogh Espresso — Schiedam, The Netherlands

Van Gogh Dutch Chocolate — Schiedam, The Netherlands
Krolewska - Zielona Gora, Poland

Grey Goose — Cognac, France

Belvedere — Zyrardéw, Poland

Wyborowa Exquisite — Turew, Poland

Dan-Dan Sweet Potato Shochu — Ryukyu Islands, Japan

Gin

Bombay Sapphire — Warrington, England
‘Q’ Quintessential — Warrington, England
Hendrick’s — Ayrshire, Scotland
Tanqueray no. Ten — Warrington, England
Juniper Green Organic — Surrey, England

Canadian Whisky

Crown Royal — Toronto, Canada

Gibson’s Finest 5yr — Mississauga, Canada

Wiser's ‘Very Old’ 18yr — Ontario, Canada

J.P. Wiser’s Red Letter 150yr Commemorative; Limited Edition

Bourbon

Jack Daniels no. 7 brand — Lynchburg, Tennessee
Makers Mark- Franklin County, Kentucky

Knob Creek — Clermont, Kentucky

Woodford Reserve Distiller’s Select — Versailles, Kentucky

Single Malt Scotch

Glenfiddich 12yr (Highland)

Balvenie Double Wood 12yrs (Speyside)
Glenfiddich 15yr (Highland)

Macallan 12yr (Highland)

Springbank 10yr (Cambletown)

Isle of Jura ‘Superstition’ (Island)
Glenfarclas 12yr (Highland/Speyside)
Murray McDavid Rosebank Coal Isla
Springbank 15yr (Cambletown)
Glenfarclas 21yr (Highland/Speyside)
Glenfiddich 21 yr ‘Cuban Rum Finish’(Highland)

Blended Scotch
Johnnie Walker Red Label
Chivas Regal 12yr

Chivas Royal Salute 21yr

Irish Whiskey
Jameson’s 12yr

Red Breast 12yr

Rum

Sailor Jerry's - Spiced Rum

Gosling’s Black Seal — Hamilton, Bermuda
Havana Club Anejo Blanco— Havana, Cuba
Appleton Estate V/X — St. Elizabeth Jamaica
Havana Club 7yr = Havana, Cuba

Appleton Estate Extra— St. Elizabeth Jamaica

12
12
12
12
12
12
12
13
13
13
13
13
13
13
13
14

12
13
13
14
14

12
12
16
40

12
13
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16
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25
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12
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Tequila
Milagro Silver - Jalisco, Mexico

Herencia de Plata Reposado — Jalisco, Mexico

Herradura Anejo - Jalisco, Mexico
Patrén Silver — Jalisco, Mexico

Cabo Wabo Reposado - Jalisco, Mexico
Corralejo Aiejo — Jalisco, Mexico

Assorted spirits and liqueurs
Campari Bitters

Cointreau

Luxardo Sambucca White
Luxardo Sambucca Black
Grande Marnier Cordon Rouge
Taboo Absinthe

Cognac, Armagnac, & Calvados
Boulard Grande Fine Calvados

Montes Napoleon XO Armagnac

Camus VSOP Cognac

Remy Martin VS Grand Cru Cognac

Remy Martin VSOP Cognac

Delamain Grande Champagne XO Cognac
Remy Martin XO Cognac

Remy Martin ‘Extra’ Cognac

12
13
18
18
18
29

1
1
1
1
15
19

15
16
17
17
18
22
45
80

10
1
13
13
14
18
30
55



Beer

Draught Beer
Big Rock Grasshdpper — Wheat ale — Calgary, Alberta

Sapporo- Japanese lager — Sapporo, Hokkaido
Blanche de Chambly — White ale, Quebec

Stella Artois — European pilsner — Leuven, Belgium
Okanagan Spring Pale Ale- British Columbia
Guinness-Stout — Dublin, Ireland

Bottled Beer

Big Rock Traditional —Brown ale, Albertaq,
Coors Light — Lager, USA

Corona —Lager, Mexico

Heineken-Pilsner, Holland

Innis & Gunn —Oak cask, Scotland

Innis & Gunn-Blonde ale, Scotland

Tiger— Lager, Thailand

Strongbow — Cider, England

Ephémére Apple-White ale, Quebec...great for two
O’doul’s amber— non-alcoholic

Bottled Mineral Water
Badoit - sparkling
Evian - still

0 00 0 00 N N
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raw

Believing that variety is the spice of life, we've put together what is quite likely the
most diversely-bespoke collection of drink in the city. Our award-winning seasonal
cocktail selections have been described as some of the best in the country; our selection
of wine is thorough and in many cases, exclusive; our above-the-standard 114 oz spirit
pours on a selection of solid, quality brands is found nowhere else in the city; and, any
beer drinker will certainly find something of interest in our selection of ales and lagers.

Believing also in protecting that which is sacred, we request that guests dining or
drinking at Raw Bar respect that, for us, creating the Raw Bar has been a labour of
love, and ask that they follow a small list of expectations.

Yelling, shouting, or loud behaviour is discouraged. Instead chill, sip, relax;
repeat. You deserve to take it easy.

Each guest of the Raw Bar ultimately has a responsibility in the conduct of their
party members. Please bring those that you would feel comfortable
entertaining in your own home.

Gentlemen (and in some cases, ladies), please remove any ball caps you might
be wearing. We are happy to check them for no fee in our coat check. Poolside
patrons are the exception of course.

Our smoking patrons will find pleasant company at the entrance to Hotel Arts.
Please use this space as opposed to our pool deck.

No name dropping, please; we already assume that you are a very important
person, or you wouldn’t have heard about us from your friends.



