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All cocktails are 2oz unless otherwise stated. Please advise your server of all allergies

22

SMOKED BLACKBERRY NEGRONI          
Embrace the darkness… Juicy dark fruit, Wild Amaro and blood orange bitters, 
seasoned with a hit of woodsmoke.
Wild Life Blackberry Gin, Carpano Antica Sweet Vermouth, Campari, Wild Amaro, 
Blood Orange Bitters

Wild Life Distillery Signature Collection

(NOT SO) OLD FASHIONED CANADIAN      
Smooth and strong, with a twist of true north sweetness and a finishing dollop 
of orange maple foam.
Wild Life Alberta Wheat Whiskey, Maple Whisky, Orange	

TABLE SIDE G&T (RUNDLE GIN)
A dash of alpine wildflowers – and a table side pour – takes an old favourite to 
new heights.	
Wild Life Rundle Gin, Crème de Violette, Elderflower Fever-Tree Tonic Water 	

HASKAP HONEY MULE
The kick of a classic mule, balanced by tangy local haskap berries and sweet 
honey. Giddy-up, we’re riding west!	
Wild Life Vodka, Ginger, Lime, Haskap Berries, Honey 	

BARREL AGED HIBISCUS SOUR
Tart, sweet and earthy – small batch hibiscus syrup made in the Bow Valley 
inspires this signature, vegan sour. 	
Wild Life Barrel Aged Gin, St Germain, Lemon Juice, Rose Syrup, Aquafaba, Hibiscus Syrup

Inspired by local craft spirits from Canmore’s Wild Life Distillery.      

In the scenic town of Canmore (15 minutes east of Banff), a craft distillery 
emerged in 2017, founded by friends and passionate Bow Valley locals, Matt 
Widmer and Keith Robinson. With a focus on crafting exceptional spirits, 
Wild Life Distillery has quickly gained recognition as a local favourite due to 

its unique collection and authenticity.



DARK CHOCOLATE OLD FASHIONED
A rich, velvety combination of bourbon, gourmet bitters and organic 
Wild Mountain cocoa nibs.
Buffalo Trace Bourbon, Simple Syrup, Scrappy's Dark Chocolate Bitters, 
WLD Black Walnut Bitters 

18

FESTIVE RUBY WINTER CUP 
Warming yet refreshing with complex notes, perfect to pair with rosy 
cheeks and bracing mountain air. 	
Black Bacardi Rum, Pimm's No 1, Ginger Ale

17

WILD HARVEST BLAZE
Chef’s house made hot sauce is too good to keep just for food. 
Combined with local Wild Harvest Blaze, this might be your new 
favourite… Sorry, Caesar! 	
Botanical Gin, Lemon Juice, Tomato Juice, Chef's Hot Sauce, 
Vegan Worcestershire Sauce

18

The Juniper Classics
Drinks you know and love, done our way.   

18SIP OF THE DAY
Ask your server about our bartender's daily creation.

C O C K T A I L S
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WILD ROSE FIRST FROST MARTINI        
Close to the Great Divide, we combine British Columbia Ice wine and the 
flavour of Wild Rose country for a frosty celebration of Canada’s West.
Local Vodka, Rose Syrup, Dry Vermouth, Inniskillin Ice Wine 

The Martini Bar

ESPRESSO MARTINI
Locally roasted coffee takes this classic to new heights of deliciousness. 
Espresso, Local Vodka, Kahlua, Chocolate Syrup

CRÈME BRŬLÉE MARTINI
Classic dessert becomes an indulgent winter cocktail. Move over eggnog, 
there’s a new creamy contender in town!
Local Vodka, Galliano Vanilla, Crème de Cacao, Cream (contains dairy)

Shaking up a classic with local ingredients to stir your senses. 

All cocktails are 2oz unless otherwise stated. Please advise your server of all allergies



C O C K T A I L S

All cocktails are 2oz unless otherwise stated. Please advise your server of all allergies

18MULLED WINE         
Transport your tastebuds to a European Christmas market with this delicious, 
spicy classic.
Red Wine, PS Modern Mulled Wine Base, Grand Marnier, Sweet Vermouth

Warmers

20STOKED BY THE FIRE
Organic, cold-pressed hot apple cider with a boozy kick to fuel your fire.
STOKE Fireside (Organic Apple & Lemon) Juice, Spiced Pear Liqueur, Whiskey, Coconut Whip 
and in-house made caramel drizzle

18BLUEBERRY TEA
Winter fruit, marzipan and orange notes to warm you to the tips of your toes. 	
BANFF Organic Hot Earl Grey Tea, Disaronno Amaretto Liqueur, Cointreau
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VIRGIN WILD MULE
Still kicking with zesty lime and a hint of bitterness. 	
Wild Life Mule Syrup, Lime, Tonic

SPARKLING APPLE MINT FIZZ
Apple Juice, Soda, Lime juice, Simple Syrup

The Mocktail Collection
Refreshing flavour without the alcohol. 

HASKAP HONEY SPRITZER        
Buzzy bubbles and tart local berries. 	
Haskap Honey Syrup, Lime, Soda Water

J U I C E  &  S O D A S

Juice
Orange, Apple, Cranberry, Grapefruit, Tomato 4.5

8

5

5

Artisan Sodas
Annex: Cola, Root Beer, Saskatoon Berry Lemonade, Ginger Beer

Organic Cold-Pressed STOKE Juice

Fever-Tree: Soda Water, Tonic Water, Elderberry Tonic Water, Ginger Ale

7Wild Life: Silent Flight, Raspberry Mojito
Raspberry, mint and fresh lime mingle with balanced acidity


