
MARTINI’S
$10

Cosmopolitan
The Via Way

 

A balance of citrus and sweetness,
a true contemporary classic.  Cafe Via’s is a

blend of  Vodka, Cointreau, fresh lime,
simple syrup and cranberry juice.

Bartlett Pear Martini
 

A perfect cocktail for any season.
Pear Vodka, Amaretto and a splash of

unsweetened pineapple juice.  Mmmm!

007
 

A refined combination of Ketel One Vodka and
Hendrick’s Gin with just a spot of Vermouth.

Shaken not stirred.

The Classic Martini
 

Choice of Vodka or Gin with Dry Vermouth
and choice of house-stuffed olives
(Bleu Cheese, Anchovy or Plain).

(Price Varies)

Vodka
Absolut

Absolut 100
Belvedere

Chopin
Ciroc
elit

Grey Goose
Ketel One

Skyy
Stolichnaya

Titos

Gin
Beefeater
Bombay

Bombay Sapphire
Hendricks
Tanqueray

Tanqueray 10
Tanqueray Rangpur

SPECIALTY DRINKS
$10

Nirvana
 

Fruity and delicious.
Absolut Acai Berry, Chambord, splash of unsweetened 

pineapple and a lemon twist.

Westside Bellini
 

Prosecco blended with white peach puree

Rumage
 

A sweet blend of three rums: Bacardi Gold, Malibu
Coconut Rum and Captain Morgan Spiced Rum
mixed with pineapple and orange juice with a

grenadine sinker.

Ginger Sidecar
 

A play on the classic sidecar.  Domaine de Canton
ginger brandy, Cointreau and fresh lemon juice.

DESSERT COCKTAILS
$10

Espresso Martini
 

A tantalizing after dinner drink.
Vanilla Vodka, Patron XO Cafe, a splash of

Godiva Dark and a shot of espresso.

Chocolate Martini
 

Vanilla Vodka, Godiva White and Dark
Chocolate Liqueur play off the richness of a

chocolate-drizzled glass.

Raspberry Chocolate Martini
Chambord, Kahlua, Crown Royal and 

a drizzle of chocolate.



PORTS & SHERRY
Ramos Pinto, Porto White, Portugal

5

Barbadillo Pedro Ximenez Sherry, Spain
6

Fonseca Ruby Port, Portugal
7

Graham’s Six Grapes Reserve, Portugal
9

2005 Taylor Fladgate
“Late Bottled Vintage”, Portugal

10

2005 Fonseca
“Late Bottled Vintage”, Portugal

10

Taylor Fladgate 20 Year Tawny, Portugal
14

DESSERT WINES
Moscato Dolce Toscolo

Italy 2007
8

Vietti Moscato d’Asti
Italy 2009
26 (½ Btl)

King Estates Vin Glace
Oregon Riesling 2006

10

Sauterne La Fleur D’Or
France 2005

14

Venge, “Late Night” Late Harvest Zinfandel,
Oakville/Napa Valley, CA 2008

15

COGNAC
Courvoisier VSOP

Hennessy XO
 Hennessy VSOP
Remy Martin XO

Remy Martin VSOP
Martell Cordon Bleu

SCOTCH
Dalwhinnie

Glenfiddich 12 & 18yr
Glenlivet

Glenlivet 18
Glenmorangie

Lagavulin
MaCallan 12 & 18yr

Oban

WHISKEY
Bushmills (Irish) 
Canadian Club
Crown Royal

Crown Reserve
Gentleman Jack
Jameson (Irish)
Seagram’s VO

BOURBON
Bakers

Basil Hayden
Bookers

Jim Beam
Knob Creek
Makers Mark

Woodford Reserve



DESSERTS
Blondie

Chocolate Chips, Butter Pecan Ice Cream, Butterscotch Sauce
9

Poached Pear Tart
Frangipane, Crème Anglaise

9

Cardamom Crème Brûlée
Orange Pistachio Biscotti

9

Milk Chocolate Raspberry Pyramid
Shortbread Cookie Crust, Raspberry Sauce

9

Chocolate Peanut Butter Cheesecake
Peanut Butter Whipped Cream, Chocolate Sauce

9

Cheese Plate 
Selection of Artisanal Cheeses,

Olives, Almonds, Fruit
15

Scoops of Ice Cream
Vanilla Bean
Chocolate

Butter Pecan
Seasonal Sorbet

Seasonal Ice Cream
6

Cappuccino
Vanilla, Chocolate, Hazelnut, Peach or Raspberry

3.50

Espresso / Double
3.50                  4.50

Via Coffee
Baileys, Kahlua, Frangelico,

Coffee, Whipped Cream
10

Spanish Coffee
A Classic Version

10
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