
L O U N G E  M E N U

141 King Street East, Kingston, Ontario



O R A N G E  +  F E N N E L  M A R I N AT E D  O L I V E S  ( V / G F )  –  1 1

S W E E T  +  S P I C Y  S N A C K  M I X  ( G F )  –  1 1

S O U R D O U G H  B R E A D  –  8
Served with sea salted butter

B O C A D I L L O  D E  J A M O N  –  2 2
Prosciutto, manchego, smoked paprika aioli, romesco spread, on sourdough. Served with green salad.

S A L U M I  &  F O R M A G G I  –  2 4
A selection of cured meats & cheeses served with house made pickles, preserves, seedy crackers & breads 

R O A S T E D  C H I C K E N  S K E W E R  –  2 2
Zucchini caponata & fresh herbs

B E E F  K O F TA  M E AT B A L L  –  2 4
Lemon yogurt, cucumber, mint, za’atar, aleppo pepper oil

S E A S O N A L  S O U P  –  1 4
Made with local ingredients. Served with grilled sourdough.

A D D  A  P I TA  –  3

A D D  A  C H I C K E N  S K E W E R  –  1 0

G E L AT O  –  8

S E A S O N A L  D E S S E RT  –  1 4

K A L E  C A E S A R  –  1 9
Roasted garlic dressing, brown butter breadcrumbs, pecorino

F A R R O  TA B B O U L E H  S A L A D  ( V )  –  1 9
Hummus, marinated beets, chimichurri, arugula, olive oil, flaky sea salt

M E Z Z E  P L AT T E R  –  2 4
Roasted peppers, labneh, marinated feta, fresh & preserved vegetables, marinated olives



W I N E
Wine list curated by The Everly Restaurant & Lounge

By the glass  |  By the bottle 

W H I T E  &  R O S É

L I G H T H A L L  Pinot Gris, Prince Edward County, 2022 (ABV 13%)  –  1 4  |  7 0

J A S C I  Pecorino d’Abruzzo, Italy, 2023 (ABV 13%) –  1 4  |  7 0

C H AT E A U  H A U T- G R E L O T  Sauvignon Blanc Côtes de Blay, France, 2023 – 1 4  |  7 0

B A C H E L D E R  B E N C H  Chardonnay, Niagara, 2021 (ABV 13.5%) –  1 6  |  8 0

S T  J O H N ’ S  B E A U S O L E I L  Rose, France, 2022 (ABV 12%) –  1 4  |  7 0

R E D

L I G H T H A L L  Pinot Noir, VQA Prince Edward County, 2021 (ABV 12%) –  1 7  |  8 5 

J A S C I  Montepulciano, Italy, 2021 (ABV 13.5%)  –  1 4  |  7 0 

P A G O  AY L É S  Cuvée A, Aragón, Spain, 2023 (ABV 14%)  –  1 5  |  7 5

S P A R K L I N G

C O N T I  R I C C AT I  Prosecco, Italy, NV (ABV 11.5%) –  1 6  |  7 0 

R AV E N T O S  Blanc de blancs, Spain (ABV 12%) –  8 5

P R E M I U M  C R A F T  B E E R
Selections below by the can. Ask about our rotating tap of locally sourced draft beer.

B E N E  I TA L I A N  P I L S N E R  ( A B V  5 . 4 % )   –  1 1
Fine Balance Brewing Company, Kingston Ontario

8  M A N  E N G L I S H  P A L E  A L E  ( A B V  5 . 8 % )   –  1 1
Mackinnon Brothers Brewing Company, Bath Ontario

J A N K Y  I P A  ( A B V  6 % )   –  1 1
Matron Fine Beer, Bloomfield Ontario



C O C K TA I L S

O L D  F A S H I O N E D , 2oz –  1 7

M A N H AT TA N , 3oz –  1 7

N E G R O N I , 3oz –  1 7

V O D K A  M A RT I N I , 3oz –  1 7

G I N  M A RT I N I , 3oz –  1 7

A P E R O L  S P R I T Z , 5oz –  1 7 

H U G O  S P R I T Z , 3.5oz –  1 7

C A E S A R , 1.5oz –  1 4

E S P R E S S O  M A RT I N I , 3oz –  1 5 

M A R G A R I TA , 3oz –  1 5

S P I C Y  M A R G A R I TA , 3oz –  1 5  

W H I S K E Y  S O U R , 3oz –  1 5

N O N - A L C O H O L I C

L O V E  B I T E ,  B A R B E T  –  8

Tart pink grapefruit with a cheeky bite of ginger and undertones of earthy juniper

W I L D  C A R D ,  B A R B E T  –  8
Juicy blood orange, zesty calamansi, and fiery jalapeño

L I G H T  WAV E ,  B A R B E T  –  8
Crunchy cucumber, sun-soaked pineapple, and a subtle smooch of lavender


