
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Local Beverage Menu 
 
 

We support our local wineries, breweries and distilleries, as our commitment to local 

producers extends past local foods. We are committed to our local community and the 

producers throughout Nova Scotia. To continue our commitment and partnership with local 

wineries, we are charging a $5.00 surcharge on each bottle of wine over cost which covers 

the operational expenses. Help us show our support to our local vineyards! 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Local Wineries 
 
Jost vineyards is found along the picturesque Northumberland strait, just off the sunrise trail in Nova Scotia.  
Growing exceptional grapes in Malagash is made possible by the warm waters of the Northumberland strait.  
Jost vineyards is proud of it’s’ achievement (over 150 international awards and medals) and loves to 
showcase this fact in the wine they produce.   

750ml bottle   5oz glass 

Trilogy        $18.00 (cost) + $5.00  $12.00 
A Full Bodied Red Wine with fresh berry fruit characters aged in 
French oak barrels. 

750ml bottle   5oz glass 

Marechal Foch Reserve     $18.00 (cost) + $5.00  $12.00 
A Medium Bodied Red Wine aged in French oak barrels this wine 
has a berry and bell pepper characters. 

750ml bottle   5oz glass 

Côte St. George Marechal Foch     $15.00 (cost) + $5.00  $10.00 
A Medium Bodied Red Wine this wine has an abundant red berry 
fruit and refreshing tannins. 

750ml bottle   5oz glass 

L’acadie Pinot Grigio      $13.00 (cost) + $5.00  $9.00 
A Light Bodied White Wine this wine has a sweet and clean bouquet 
reminiscent of pears and citrus fruit, fills the palate with apricots and 
blackberries. 

750ml bottle   5oz glass 

Ortega Chardonnay      $17.00 (cost) + $5.00  $12.00 
A Medium Bodied White Wine this wine has a good body and 
length. The nose and flavour suggests citrus, apples and roses. 

750ml bottle   5oz glass 

Eagletree Muscat      $15.00 (cost) + $5.00  $10.00 
A Light Bodied White Wine Typical floral Muscat nose, Soft on the 
palate, with somewhat diffuse orange flavors and a slight bitter note on 
the finish. 
 
At Domaine de Grand Pré, we take great pride in making the finest Nova Scotia wines. We have worked hard 
to develop special Nova Scotian wines that are unlike any others in the region and whose crisp flavour comes 
from using only 100 per cent Nova Scotian grapes. We have created unique varieties that are suited to the 
maritime region.  

750ml bottle   5oz glass 

Domaine de Grand Pre L’acadie Blanc   $13.00 (cost) + $5.00  $9.00 
A Full Bodied White Wine pleasant aroma of fresh cut hay and 
herbal notes; complemented by a rich, full and slightly buttery flavour. 

750ml bottle   5oz glass 

Domaine de Grand Pre L’acadie Reserve    $18.00 (cost) + $5.00  $12.00 
A Full Bodied White Wine displays aromas of fresh peaches and 
rich tropical fruit; barrel aged for 6 months, adding subtle oak notes and 
a buttery, lingering finish. 

750ml bottle   5oz glass 

Domaine de Grand Pre Reserve Castel    $17.00 (cost) + $5.00  $12.00 
A Full Bodied Red Wine this wine offers inviting herbaceous aromas. 
a complex and balanced palate of ripe fruit and integrated tannins. 
 
 
 
Sainte Famille wines ltd. is a small family owned vineyard and winery located on an original Acadian village 
site known as "la paroisse Sainte-Famille de pisiquit" settled about 1685. This region is now known as 
Falmouth. “the gateway" to the beautiful Annapolis valley”. 

750ml bottle   5oz glass 

Baco Noir       $13.00 (cost) + $5.00  $9.00 
A Medium Bodied Red Wine Deeply colored with rich berry flavours. 
Aged in a combination of French and American oak barrels. 

 



Local Wineries 
 
Gaspereau vineyards were once an apple orchard. Planted in 1996, the 35 acres of vineyards thrive on the 
south-facing slope with ideal soil and climatic conditions. Nova Scotia has the ability to produce grapes with 
excellent sugars and acid balance needed to create outstanding wines that compliment Nova Scotia's bounty 
from land and sea. 

750ml bottle   5oz glass 

Seyval Blanc (medium)      $13.00 (cost) + $5.00  $9.00 
A Medium Bodied White Wine a perfect balance of sweetness and 
acidity, combined with its fruit-forward aromas. 

750ml bottle   5oz glass 

Rosé          $16.00 (cost) + $5.00  $11.00 
A Medium Bodied Rose this is reminiscent of cranberry cocktail and 
fresh cherries.  With a smooth mouth-feel, a hint of tannin and a 
balance between sweetness and acidity 
 
 
Benjamin bridge is an innovative sparkling wine house on the south facing slopes of the gaspereau valley, 
where the owners have been working with an international team of winemakers since the millennium to 
produce méthode classique sparkling wines and several limited edition, luxury whites and reds. 
 
        750ml bottle   5oz glass 

Nexus rosé        $22.00 (cost) + $5.00  $15.00 
A Medium Bodied Rose Bright flavour’s of cherry, grapefruit and a 
hint of raspberry, with a brisk but rather aggressive acidity and bone 
dry finish. 

750ML bottle   5oz glass 

Nova 7         $22.00 (cost) + $5.00  $15.00 
A Medium Bodied Sparkling Wine orange, tangerine and carnation 
on the nose complimented by beautifully balanced peach and orange 
flavours with a hint of sweetness.  
 
 
We are committed to making the best quality wines from our vineyards. Our vineyard management is very 
hands on, from fruit thinning to green harvesting and then hand harvesting, our goal is to produce 100% Nova 
Scotia estate grown grapes which meet the high standards necessary to produce a limited amount of very 
good quality wine. 

  

Baco Noir       $16.00 (cost) + $5.00  $11.00 

750ML bottle   5oz glass 

Reserve Chardonnay          

thod sparkling Nova Scotia wine, an authentic wine style ideally suited for our cool climate 

 750ML bottle    5oz glass 

Sparkling Rosé   
hampa  methods this

    
 750ML bottle   5oz glass 

 

A Medium Bodied Red Wine bright vanilla, blueberry and black 
cherry aromas, backed by spicy oak. The palate is rich, complex. 

$16.00 (cost) + $5.00  $11.00  

A Medium Bodied White Wine aged in French oak barrels to 
produce smooth and balanced flavours with oak integrated into its cool 
fruit aromas.  
 
 
Traditional me
terroir. With 25 years of winemaking experience, we have pioneered leading releases of traditional method 
sparkling, certified organic and dried grape wines 

  

   $16.00 (cost) + $5.00  $11.00 
using traditional c gne  wine displays ripe fruit 
aromas of cherry and cranberry. 
 
 
 

 
 



Local breweries 
 
Garrison brewing company is following in this tradition by producing premium ales of distinction for the local 
market.  Today garrison brews a variety of full flavored, all natural, preservative free ales. Each glass 
represents a tribute to the art of hand-crafting ales with the finest natural ingredients. 
      

Bottled beer ~ 341ml  draught beer ~ 16oz  

Tall ship amber    $5.00    $7.00 

Irish red ale     $5.00    $7.00 

Hopyard pale    $5.00    $7.00 

Raspberry wheat    $5.00     

Nut brown ale     $5.00     

Blackberry wheat ale   $5.00     

 

A taste of garrison – try all 3 draught 6oz each   $7.00 

 
 
 
 
We grow amazing apples in the annapolis valley of nova scotia. Many are rare, heirloom varieties, a living 
reminder of nova scotia's old-time cider traditions.  Tideview ciders are handcrafted in small batches just like 
fine wines. Sparkling,    still, dry, or sweet, there is a tideview cider for just about every taste and occasion.  
 

Bottled cider ~ 341ml 

 

Premium draught   $7.50 
A traditional cider with a distinctive nova scotia style. Golden russet, northern spy and other heritage apples express a 
unique annapolis valley character.  Semidry and sparkling. Popular with pubs and restaurants. 
 
 
Raspberry cider   $7.50 
Golden russet apples and our own whole raspberries are fermented together, infusing a rosey tint and raspberry flavour. 
Not too sweet, not too dry, and bubbly. A summer favorite that pairs well with poultry and many seafoods. 
 
 
 
 
You would be hard pressed to find a nova scotian who doesn't know the name alexander keith, the name has 
become best recognized because of the beer that has been "brewed without compromise since 1820."   
today, one in every three beers sold in nova scotia is a keith's 
      

Bottled beer ~ 355ml 

 

Alexander keith's india pale ale $5.00 

Alexander keith's premium white $5.00 

Alexander keith's red amber  $5.00 

Alexander keith's light ale  $5.00 

 
 
 
 
 
 
 

 



 
Local distilleries 

 
 
The glenora inn & distillery is located at glenville, nova scotia.  With an annual production of 250,000 litres of 
whisky, is the only single malt distillery in north america. The distillery started production in june 1990. The 
structures were constructed in a traditional post and beam style, similar in nature to distilleries found in 
scotland.  
     Per ounce  
Glen Breton single malt scotch 12.00 
 
 
 
 
Ironworks is a micro-distillery located in the old port of lunenburg on nova scotia’s historic south shore. We 
take our name from the 1893 heritage building we call home: a marine blacksmith’s shop that once produced 
ironworks for the shipbuilding trade. We craft our spirits with the same love of traditional methods and 
attention to detail. 
     Per ounce  
Vodka     $6.50 
Rum 
Blueberry liqueur 
Cranberry liqueur 
Apple brandy 

 
 

 
Local cocktails 

 
 
 

 
 

Nova scotian blueberry lemonade $6.50 The sea and be scene cocktail  $13.00 
1 oz ironworks blueberry liqueur 2oz  ironworks cranberry liqueur  
5 oz lemonade  1oz  perrier 
Garnished with nova scotian  Squeeze of a fresh lemon wedge  
Wild blueberries Garnished with a twist of lemon  

  
  
  
  
Sour apple brandy   $6.50 Nova scotian cosmopolitan  $13.00 
1oz ironworks apple brandy  1oz ironworks vodka  
½ oz simple syrup ½ oz ironworks cranberry liqueur 
1oz lemon juice ½ oz cointreue  liqueur 

2oz cranberry juice   Garnished with a nova scotian  
Anppallious valley apple slice Squeeze of a fresh lime wedge  
 Garnished with a fresh lime twist 
  
  
  
Nova scotia blueberry mimosa $11.50 Halifax burnt martini    $13.00 
5oz jost vineyard’s prost  1oz  ironworks vodka  
½ oz ironworks blueberry liqueur 1oz  glen breton single malt scotch 
Garnished with nova scotian   
Wild blueberries  
   

  
 

 



elements dining room wine list philosophy 
 
the elements wine list is designed to be approachable, and will be 

recognizable; to lull our guests into feeling secure, not intimidated; 

this way they feel comfortable in trying new labels and varietals, 

which is our objective.  

 

elements dining room is proud to offer globally influenced cuisine 

prepared with nova scotia farmers market produce; we take 

advantage of the surfeit of local seafood and other local foodstuffs.  

we are proud of the burgeoning nova scotian wine industry and the 

attention it is garnering on the world stage, and our goal is to 

promote the local industry and educate our clients, so that we can 

enjoy and appreciate the fruits, as it were, of our vintners’ labour. 

 
 
 
 
 

 
 
 
 
 
 
 
 
 



by the glass  5oz 
 

whites 
 
 
bodegas sauvignon blanc – 2009 – central valley, chile    7.- 
 light, clean, aromatic and refreshing. pairs with shellfish and salads. 
 
peter lehmann unwooded chardonnay – 2008 - south australia   9.- 
 refreshing tropical fruit flavours. great with salads and light fare. 
 
dr. loosen “doctor l” riesling – 2009 -  mosel, germany    9.- 

off-dry with fresh citrus flavours of orange and grapefruit. match with seafood, 
salads, chicken. 

 
penfolds private release chardonnay – 2009 – south australia   8.- 
 full-bodied, with rich, tropical notes. pair with cream sauces and grilled dishes. 
 

 
 

reds 
 
cono sur pinot noir – 2009 - chile       7.- 
 light-bodied, good acidity with cherry notes. pairs with chicken, pork or salmon. 
 
lamberti valpolicella – 2008 – veneto, italy      9.- 

light and fruity. refreshing, versatile wine that mixes well with many light or 
medium foods. 

 
mondavi woodbridge merlot – 2009 – california     8.- 
 a medium-bodied wine with cherry and herbaceous flavours. 
 
trapiche oak cask malbec – 2008 – mendoza, argentina    8.- 
 firm tannin with balanced acidity. goes with all beef dishes and game. 
 
bodegas cabernet sauvignon - 2009 – central valley, chile    7.- 
 fruit forward with vanilla nuances. compliments full flavoured red meats. 
 
peter lehmann shiraz – 2007 – south australia     9.- 
 full body with rich fruit and spice. pair with hearty red meat dishes. 
 



white wines by the bottle 
 
light, aromatic, fresh whites : these wines are light to medium on the palate, clean and crisp 
with pronounced acidity.  
 
quinta da aveleda – 2009 – vinho verde, portugal    36.- 
 
la sablette muscadet sevre et maine – 2009 – muscadet, france   46.- 
 
bodegas sauvignon blanc – 2009 – central valley, chile    35.- 
 
mcwilliams hanwood riesling – 2008 -  southeast australia   46.- 
 
mondavi woodbridge sauvignon blanc – 2008 – california   42.- 
 
ironstone symphony obsession –  2008 - california    39.- 
 
thirty bench riesling – 2007 – niagara peninsula , ontario   46.- 
 
villa maria sauvignon blanc – 2010 – marlborough, new zealand   54.- 
 
sea glass sauvignon blanc – 2009 – santa barbara , california   42.-  
   
medium-bodied, well-balanced whites:  these wines are refreshing with a touch more fullness on 
the palate.  
 
peter lehmann unwooded chardonnay –  2008 – south australia   42.- 
 
botter boira pinot grigio – 2009 -  veneto, italy     41.- 
 
ken forrester chenin blanc – 2008 -  western cape, south africa   51.- 
 
dr. loosen “doctor l” riesling – 2009 -  mosel, germany    42.- 
 
cono sur viognier – 2009 -  colchagua valley, chile    37.- 
 
dr. zenzen gewurztraminer kabinett – 2009 – rheinhessen, germany  31.- 
 
casa de campo reserve torrontes – 2008 – mendoza, argentina   34.- 
 
oyster bay sauvignon blanc – 2010 – marlborough, new zealand   49.- 
 
yarden white blend – 2009 – galilee, israel     52.-



full, rounded, complex whites:   big, creamy rich wines which require a dish of equal richness.  
 
firesteed pinot gris – 2007 – oregon      54.- 
 
mirassou chardonnay- 2008- california      42.- 
 
le clos jordanne village reserve chardonnay – 2007 – niagara peninsula   75.- 
 
willm pinot blanc – 2009- alsace, france      43.- 
 
peller sandhill pinot blanc  - 2006 -  okanagan, british columbia   49.- 
 
quails gate reserve chardonnay – 2006 - okanagan, british columbia  69.- 
 
penfolds private release chardonnay – 2009 – south australia   40.- 
 
folie a deux menage a trois –  2007 – napa valley, california   46.- 
 
louis latour chardonnay –  2009 – cote d’ or, france    49.- 
 
le clos jordanne claystone chardonnay – 2007 – niagara peninsula  70.- 
 
conundrum –  2008 – rutherford, california     63.- 
 
terredora loggia della serra – 2008 – greco di tufo, italy    61.- 
 
rosé 
 
yvecourt bordeaux rosé – 2008 – pays d’oc, france    36.- 
 
bubbles 
 
louis perdrier sparkling - france     200ml   15.- 
 
freixenet – spain        35.- 
 
jost prost – nova scotia        43.- 
 
barefoot bubbly pinot grigio – california      34.- 
 
spumante martini – asti, italy        34.- 
 
banrock station sparkling shiraz – australia     38.- 
 
bouvet ladubay brut - saumar, france      47.- 
 
moet & chandon brut imperial – champagne, france    120.- 
 
veuve clicquot brut – champagne, france     135.- 
 
moet dom perignon – 2000 – champagne, france    294.-



red wines by the bottle 
 
refreshing, light-bodied reds:   wines in this category are fruity, fresh and of higher acidity.  
 
trapiche pinot noir – 2009 – mendoza, argentina    40.- 
 
cono sur pinot noir –  2009 – central valley, chile    37.- 
 
pisse-dru –  2007 – beaujolais, france      42.- 
 
laroche pinot noir – 2009 – pays d’ oc, france     47.- 
 
riscal tempranillo – 2007 – castilla y leon, spain     39.- 
  
lamberti valpolicella – 2008 – veneto, italy     42.- 
 
pelee island reserve pinot noir - 2008 - ontario     46.- 
 
los monteros tempranillo / monastrell – 2008 – valencia, spain   39.- 
 
citra sangiovese – 2008 – terre di chieti, italy     35.- 
 
louis latour pinot noir – 2008 – cote d’ or, france    56.- 
 
queen of hearts pinot noir – 2008 – santa barbara county, california  49.- 
 
medium, well-balanced reds:  delicate soft tannins and richer fruit characteristics balance well 
with the acidity in these wines.  
 
le clos jordanne village reserve pinot noir – 2007 - niagara peninsula   75.- 
 
chapoutier – 2008 – cotes du rhone, france     47.- 
 
yarden red blend – 2008 – galilee, israel      52.- 
 
mondavi woodbridge merlot – 2009 – california     38.- 
 
wolf blass cabernet merlot – 2009 – southeast australia    44.- 
 
frescobaldi nipozzano riserva – 2007 -  chianti rufina,  italy   61.- 
 
fleur du cap merlot – 2007 – stellenbosch, south africa    49.- 
 
carmen reserva merlot – 2008 – valle de casablanca, chile   52.- 
  
le clos jordanne claystone pinot noir – 2007 – niagara peninsula   70.- 
 
peller trius merlot - 2004 -  niagara peninsula     44.- 
 
pio cesare barbera – 2008 – alba, italy      71.- 
 
mcwilliams hanwood shiraz – 2008 – southeast australia   46.- 
 
chateau ksara reserve du couvent – 2006 – bekaa valley, lebanon  48.-



 
 
 
 
 
rich,warm, robust reds:  full flavoured, big, spicy, and firmly structured. 
 
mirassou cabernet sauvignon – 2007 – california    42.- 
 
ravenswood vintner’s blend zinfandel – 2008 – california   54.- 
 
bodegas cabernet sauvignon – 2009 – central valley , chile   35.- 
 
chateau de malleret – 2004 – haut medoc, france    74.- 
 
chateau cotes de blaignan – 2008 – medoc, france    50.- 
 
sterling vintner’s syrah –  2008 – central coast, california   42.- 
 
hill & dale cabernet sauvignon  shiraz - 2008 – stellenbosch, south africa 42.- 
  
trapiche oak cask malbec – 2008 – mendoza, argentina    39.- 
 
peter lehmann shiraz – 2007 – south australia     42.- 
 
penfolds private release shiraz cabernet  - 2009 – s.e. australia    41.- 
 
masi brolo di campofiorin - 2006 – veneto, italy     69.- 
 
sandalford cabernet sauvignon – 2007 – margaret river, australia   72.- 
 
michael david 7 deadly zins –  2006 – lodi, california    61.- 
 
 
 
 
stickies 
 
jost vidal icewine – 2006 - nova scotia    50 ml  13.- 
 
jost ortega icewine – 2005 -nova scotia    200ml  52.- 
 
domaine de grand pre vidal icewine – 2004 - nova scotia 200ml  52.- 
 
l’acadie vineyards soleil – 2007 – nova scotia   200ml  60.- 
 
domaine de grand pre pomme d’or – nova scotia  375ml  43.

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
reserve wines – limited supply 
 

whites 
 
cakebread cellars chardonnay – 2007 - california    92.- 
 
william fevre premiere cru vaillons – 2006 – chablis, france   82.- 
 
joseph drouhin chardonnay – 2006 –meursault, france    110.- 
 
 

reds 
 
calera pinot noir  – 2006 – central coast, california    73.- 
 
savigny-les-beaune les lavieres  - 2005 – beaune,  france   82.- 
 
les closiers – 2007 – chateauneuf-de-pape, france    84.- 
 
banfi – 2003 - brunello di montalcino, italy     121.- 
 
chateau tauzinat l’hermitage – 2003 – saint-emilion, france   75.- 
 
ferrari-carano cabernet sauvignon – 2005 – alexander valley, california 84.- 
 
sandalford shiraz – 2007 – margaret river, australia    72.- 
 
masi costasera amarone – 2006 – veneto, italy     83.- 
 
rivetto barolo – 2004 – piedmont, italy      94.- 
 
 
 
 
 
 
 
 
 

vintages are subject to change 
prices do not include gratuity or hst 

 
 
 


