
COCKTAILS
ESPRESSO MARTINEZ   Powerful. Straight. Coffee flavor.

Gin Sipsmith | Cocchi di Torino au café | Noilly Prat |  
Luxardo Maraschino | Grand Marnier
It is said that the Martinez is the ancestor of the Martini. Distinguished 
and perfectly balanced, this variation is a nod to the Espresso Martini trend.

CASK MATES   Fruity. Bitter. Peated.

Bourbon Aged Campari | Cointreau | Talisker 10 Year Old | St-Germain |   
Bourbon Aged Maple Syrup
At the Château Frontenac, we have a tradition of purchasing whole barrels 
of exceptional spirits in order to offer unique products to our clients. We reuse 
these empty barrels in order to age nobly a product emblematic of Quebec’s terroir...

OPÉRATION NEPTUNE   Powerful. Elegant. Smoky.

Bourbon Eagle Rare | Calvados Boulard | Regan’s Bitter |  
Maple & Cinnamon Gum
Created as a tribute to the Normandy landings, an American and Canadian operation 
carried out on the beaches of Calvados, France in 1944, this Old Fashioned bridges the 
gap between Europe and America by combining the robustness of American bourbon 
with the finesse of Norman apple brandy.

SO FRESH & SO CLEAN   Herbal. Fresh. Aniseed.

Bertha’s Revenge Gin | Pernod Ricard | Celery Oleo Saccharum |  
Lime Pepper Tincture
Created with a cumin-infused Irish gin exclusive to the Château Frontenac, this fresh 
and peppery cocktail can be the perfect start to a promising evening or the perfect 
end to a memorable day.

FANTA-BARBARA!   Fruity. Refreshing. Smoky.

Tequila La Dama | Mezcal Alipus | Sea Buckthorn & Carrot Cordial | Honey | Soda
We have a secret for you... We love drinking Fanta Mezcal! Here’s our homemade, 
local version of this guilty pleasure. The perfect blend of La Dama, a tequila exclusive 
to the Château Frontenac, and Alipus Mezcal makes this fruity, smoky, electric cocktail 
a hymn to good weather.

BELLA VITA   Fresh. Light. Sparkling.

Cocchi Aperitif | Royal Vermouth la Quintinye |  
Tonic & Roasted Grapefruit Syrup | Prosecco
Sparkling and festive, this refreshing and slightly bitter Spritz will please everyone and, 
who knows, may even create new friendships!

THAI BUCK   Fresh. Light. Sparkling.

Appleton Rum | Cachaça Leblon | Pineapple | Thai Syrup | Soda
No need to go far to travel! Halfway between a “Tiki“ and a “Mule“, 
this cocktail will transport you a few degrees closer to paradise...
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BEERS
ON TAP
Catnip, Noctem, IPA, Québec
Chipie, Archibald, Ale Rousse, Québec
Charles Henri, 2 Fréres, Pilsner, Québec
Matante, Archibald, Ale Blonde, Québec
Stella Artois, Blonde, Belgique
La Gaspésienne, Pit Caribou, Robust Porter, Québec

BOTTLED BEERS 
Budweiser
Bud Light
Labatt Bleue
Corona

WINES
CHAMPAGNES & SPARKLING WINE
Gisèle Devavry, Edition Le Château Frontenac Premier Cru, 
Champagne, Champillon, France, Nv
Pol Couronne Rosé, Champagne, Reims, France, Nv
Chandon, Brut Classic, Napa Valley, California, USA, Nv

WHITE WINES
Chablis, Raoul Gautherin & Fils, Bourgogne, France
Grüner Veltliner, Tom, Weingut Tom Dockner, Traisental, Austria
Sancerre, Alain Girard & Fils, Loire, France
Série Héritage Blanc (Riesling/Auxerrois), Megalomaniac Wines, 
Niagara, Canada, VQA

ROSÉ WINE
l’Oratoire (Grenache/Cinsault/Syrah/Rolle) Domaine Saint Andrieu, 
Coteaux Varois en Provence, France 

RED WINES
Bourgogne Pinot Noir, Maison du Tastelune, Bourgogne, France
Cabernet Sauvignon, Roth Estate, Alexander Valley, California, USA
Cistes (Grenache/Syrah), Domaine Fontanel, Côtes du Roussillon 
Villages, Tautavel, France
Série Héritage Rouge (Cab.Sauv./Merlot), Megalomaniac Wines, 
Niagara, Canada, VQA
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