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Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

PESKY 							       15

WABBIT 
Carrot Juice, Chili Syrup, Lemon, Ginger Beer

JUST							       13

BEET IT
Beet Shrub, Lemon, Apple Juice

DAMN 							      14

DIRTY CHAI
Double Espresso, Chai Syrup, Chaï Foam

NON-ALCOHOLIC



Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

W Montreal
901 Square Victoria, Montreal, Quebec, Canada, H2Z 1R1

Tel: +1 514-395-3100

SIGNATURE COCKTAILS

Beets By Dre			   19
Buffalo Trace, Amaro Montenegro, Frangelico  
Beet Shrub 

Mexicali Buck			   20
Tequila Cazadores Blanco, Blackcurrant Cream, 
Jalapeño Syrup, Lime, Ginger Beer

Get Rich or Chai Trying			   19
Plantation Dark Rum, Havana 7-Year-Old Rum, Tangerine Puree, 
Passion Fruit Puree, Cinnamon Syrup, Chai Foam

French Toast Milk Punch			   18
Buffalo Trace, Tia Maria, Maple Syrup, Cereal Milke

Carajillo No. 2			   20
Mezcal, Kalhua, Espresso, Cacao Syrup, Chipotle

Ruby Rouge			   21
Gin Malfy Rosa, St Germain, Lemon, Thyme Blueberry Syrup,
Egg white

Rosebud Motel			   19
Grey Goose Pear, Lemon, Falernum Syrup, Egg White, Prosecco, 
Hibiscus Powder

Stay Gold			   21
Tequila 1800 Reposado, Amaro Monténégro, Poire Williams

Douceur des Andes			   20
Pisco, Amaretto Disaronno, Lime, Bay Leaf Fig Syrup, Angostura

Conditum Peradoxum			   23
Calvados, Hennessy V.S, Sour Orange, Spiced Wine Syrup

Chose a Poire			   22
Grey Goose Pear, Lemon, Simple Syrup, Egg White



Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

TÉQUILA

Cazadores	 14 /15
Blanco / Reposado	

1800	 15 /16
Silver/ Reposado	

Don Julio	 23 /26 /30/69
Blanco/Reposado/Anejo/1942 

Clase Azul	 85 /151 /218
Reposado/Gold/Anejo 

VODKA

Absolut	 13

Ketel one	 14

Tito’s	 15

Absolut Elyx	 17

Grey Goose Poire	 18

Grey Goose	 18

Belvedere	 20

Menaud	 21

MEZCAL

Sueno de Alden	 18

La Serpiente	 32

Clase Azul Mezcal	 133	
Guerrero

GIN

Beefeater	 12

Bombay	 13

Romeo’s	 16 
(Local)

Malfy Rosa	 17

St-Laurent	 18 
(Local)

Km12 du Fjord	 18 
(Local) 

Hendrick’s	 19

The Botanis t	 19

Barr Hill	 25

Monkey 47	 38

RHUM

Havana Club 3/ 7 ans	 12 /15

Plantation Original Dark	 13

Chic Choc Spicy/Black	 14

Appleton 8 ans	 15

Trois Rivières	 16

Flor de Cana 12 ans	 17 

Eldorado 12 ans	 17

Diplomatico	 19

Ron Zacapa 23 ans	 25

SPIRITS



Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

W Montreal
901 Square Victoria, Montreal, Quebec, Canada, H2Z 1R1

Tel: +1 514-395-3100

APÉRITIFS

Ouzo	 9

Suze	 11

Pastis Henri Bardouin	 12

Apérol Spritz	 16

Kir Vin Blanc	 16

Kir Royal	 40

BOURBON/RYE

Pike Creek	 13

Lot No. 40	 14

Bulleit Frontier	 15

Buffalo Trace	 16

Maker’s Mark	 16

Knob Creek	 17

Woodford	 18

Basil Hayden	 19

DIGESTIFS

Limoncello Luxardo	 10

Grappa Poli Bassano	 11

Bayley’s	 12

Sortilège	 13

Poire Williams Massenez	 14

Grand Marnier	 14 /20 
Cordon rouge/Alexander 

Ron Legendario Elixir	 16

Chartreuse	 16 /19 
Verte/Jaune

Absinthe La Clandestine	 24

SCOTCH

Jack Daniel’s	 11 /16 
No. 7/Single Barrel	

Jameson/Caskmates	 11 /12

Chivas Régal  12 / 18 ans	 16 /24

Johnnie Walker	 12 /69 
Black/Blue	

Aberlour  12 ans	 18

Glenmorangie  10 ans	 18

Glenfiddich  12 / 15 ans	 18 /23

Lagavulin  8 / 16 ans	 23 /37

Dalwhinnie  15 ans	 26

The Balvenie  12 ans	 28

Hibiki	 33

The Dalmore  15 ans	 43

BRANDY/COGNAC

Calvados	 18

Hennessy	 18/28/65
V.S./ V.S.O.P. / X.O

Remy Martin	 20/48
V.S.O.P. / X.O.

Valcoeur	 65
X.O.	

Centaure de Diamant	 106

Louis XIII 	 530



Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

W Montreal
901 Square Victoria, Montreal, Quebec, Canada, H2Z 1R1

Tel: +1 514-395-3100

DRAFT
Peroni, IT					          	   13
Cheval Blanc, Blanche, QC					          	   13
Saint-Ambroise, New England IPA, QC			        	   13
Coup de Grisou, Ale, QC		  13

BOTTLE 
Estrella Damm, Blonde, ES			     	   		    11
Daura Damm, Blonde, ES			        			     11
Péroni Libéria 0% *Sans Alcool 			         	    		    11

CAN 
Sentinelle, Ale Blonde, Dieu du Ciel, QC		      	      	   14
Moralité, IPA Americaine, Dieu du Ciel, QC	     	     	   14
Blanche du Paradis, Style Belge, Dieu du Ciel, QC    	      	   14
Voyageur des Brumes, Rousse Britannique, Dieu du Ciel, QC 	   14
Aphrodite, Stout Cacao & Vanille, Dieu du Ciel, QC      		   14   

CIDER - CAN 
Cidre Original, Hemmingford, QC		      	      	   13
Cidre Framboise, Hemmingford, QC	     	     	   	   13
Le Cidre Noir, Hemmingford, QC  	     	   			     13

BEER & CIDER



Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

W Montreal
901 Square Victoria, Montreal, Quebec, Canada, H2Z 1R1

Tel: +1 514-395-3100

CHAMPAGNE & SPARKLING

CHAMPAGNE SELECTION

Mumm Cordon Rouge  180 
Champagne, FR

Moët & Chandon Brut  38 /195 
Champagne, FR

Veuve Clicquot Brut  220
Champagne, FR

Moët & Chandon Rosé  250 
Champagne, FR

Veuve Clicquot Rosé  260 
Champagne, FR

Ruinart Brut  265
Champagne, FR

Ruinart Blanc de Blanc  405
Champagne, FR

Fiol   16 / 78
Prosecco, IT

Wolfberger Rosé   18 /88
Crément, Alsace FR

Wolfberger Brut   20 /95
Crément, Alsace FR

La Grande Dame Brut  800 
Champagne, FR

Dom Pérignon Brut  1000 
Champagne, FR

Krug Grande Cuvée  1050
Champagne, FR

L. Roederer. Cris tal Brut  1110 
Champagne, FR

Armand de Brignac Gold  1200
Champagne, FR

Krug Brut Rosé  1415
Champagne, FR

La Grande Dame Rosé  1500
Champagne, FR

L. Roederer Cris tal Rosé  2450 
Champagne, FR



Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

W Montreal
901 Square Victoria, Montreal, Quebec, Canada, H2Z 1R1

Tel: +1 514-395-3100

RED
Paul Jaboulet Parallèle 45 2022 - Cote du Rhône Bio, FR	   15/74

Les Hauts de Lestac Haut-Médoc 2019 - Cab. Sauv, FR   	  17/83

Château Combel-La-Serre 2021 – Malbec Bio, FR	           86

Bodegas Volver La Mancha 2022 - Tempranillo, ES 	          18/88

Imagery Californie 2021 - Pinot Noir, É-U	 19/90

Pasqua Ripasso Superiore 2022 – Corvina, IT	 95

Château Mont-Redon Lirac 2020 – Grenache, FR	           21/98

Cune Gran Reserva CVNE 2017 - Tempranillo, ES	  107

Tedeschi Amarone della Valpolicella 2019 – Corvina, IT	   130

Castello Banfi Brunello di Montalcino 2018 - Sangiovese, IT	          153

FROM THE CELLAR



Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

W Montreal
901 Square Victoria, Montreal, Quebec, Canada, H2Z 1R1

Tel: +1 514-395-3100

WHITE
Amaral Montgras 2022 – Sauvignon Blanc, CL	 14/68

Kir-Yianni Paranga 2022 - Roditis, Malagousia, GR	 15/74

Attems 2022 - Sauvignon Blanc, IT	 16/78

Attems 2021 - Pinot grigio, IT	                	 17/84

Riesling Hugel Alsace 2021 - Riesling, FR	 18/85

Alois Lageder Sudtirol Alto Adige 2022 – Pinot blanc , FR	 90

Firriato Le Sabbie dell’Etna 2022 – Carricante, Catarratto, IT	 90

Imagery Californie 2021 – Chardonnay, É-U	 95

Patrick Piuze Bourgogne 2022 – Chardonnay, FR	 21/99

Chablis 1er Cru La Chablisienne 2020 – Chardonnay, FR	 116

 
 
 
 ROSÉ
Miraval Côtes de Provence 2021, FR	 17/ 75



FOOD



Prices exclude taxes and service.
A service charge will be added for tables of 8 or more.

W Montreal
901 Square Victoria, Montreal, Quebec, Canada, H2Z 1R1

Tel: +1 514-395-3100

HUMMUS    13
Crudites and grilled Greek bread 

NOAH-STYLE GENERAL TAO 
Tao sauce, green onions, sesame 
Option: 

- Cauliflower (vegetarian)   12
- Chicken  16

SUPER-FRESH OYSTERS  
6 UN. / 18     12 UN./ 32      18 UN./ 45
Served with a Sea-Buckthorn Mignonette Sauce

THE MUST-TRY SEXY FRIES    25
Truffle-flavored oil, Parmigiano Reggiano, spicy mayonnaise 

QUEBEC CHEESE PLATTER (4X)   22
Dried fruit and truffle honey 

QUEBECOIS CHARCUTERIE PLATTER (4X)   25
Pickled vegetables   

DUO PLATTER     32
Cold Cuts (4x) and Cheeses (4x)  

HOMEMADE CHEESE STICKS (5X)   18
Spicy mayonnaise and truffle honey

TBSP. CHEESEBURGER     33
Wagyu beef, spicy and tangy mayonnaise, fried shallots, smoked 
meat, smoked caciocavallo cheese, served with fries and salad  

ARTISANAL GARNISHED FOCACCIAS 
- Roasted peppers and parmesan   11
- Burrata, confite tomatoes and eggplant   19




