
 
 

         bar   



2 

 
 

wines by the glass               gls  ½lt btl 
 
 
champagne & sparkling 
 
cristalino cava brut, penedes n/v    8   40 
henry of pelham, brut, ont, canada, n/v           16            75 
louis roederer, champagne, france, n/v             26          130 
 
freixenet, cordon negro, cava brut, spain   200ml                   12
  
 
 
white 
 
nk’mp, chardonnay, okanagan, bc, ’07     9    27   40 
giesen, sauvignon blanc, new  zealand, ‘08   10   30   45 
cedar creek, riesling, okanagan, bc, ‘08              11   33   50 
herder, pinot gris, okanagan, bc, ’09   12   36   55 
pure platinum, gewuzt/ viognier, wa, ’07  12   36   55 
willian fevre, petit chablis, france, ’08              14   42   65 
kendall jackson, chardonnay, california, ’07        14   42   65 
black hills, sauvignon/sem, okanagan, ’08  15   45   70 
   
 
red 
 
torres de casta, rosé, catalunya, spain, ’07  9     27   40 
 
red rooster merlot, okanagan, bc, ‘06      9     27   40 
fontella, chianti, tuscany, italy, ’08                 10    30   45 
pascual toso, malbec, argentina, ’07  11    33   50 
wente, syrah, livermore valley, california, ’06 11    33   50 
cats, “nine lives”  shiraz, barossa, aus, ‘06 11    33   50 
rodney strong, pinot noir, sonoma, ‘07 15    45   70 
cannonball, cabernet sauvignon, napa, '06 15    45   70
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small plates 

 

 

fresh shucked pacific oysters                               3.5 each 
black pepper mignonette, fresh horseradish 
 
marinated olives  4 
diva spices, herbs and lemon 
 
root vegetable chips           5 
caramelized onion dip 
 
popcorn  7 
white truffle oil, parmesan, black pepper 
 
chicken wings  9 
stuffed with roasted garlic, BBQ glaze 
 
diva fries 11 
truffle mayonnaise, house ketchup, chipotle 
 
diva roll              12 
tempura with smoked black cod & salmon, ponzu 
 
cheese platter 15 
mission fig compote, apple jelly, raisin crisps 
 
pepperoni & mushroom pizza 16 
provolone cheese, oregano, parmesan 
 
rueben sandwich            16 
montreal smoked meat, sauerkraut 
keens hot mustard & havarti cheese 
 
peking duck crepes 17 
twice cooked foie gras, hoisin, scallions 
 
diva angus beef cheese burger 17 
with the usual suspects, kenebec fries 
(upgrade to dc burger 14) 
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martinis    2oz  
           $12 
    
juniper season 
ask your diva bartender what is fresh from the garden! 
hendrick’s gin with fresh fruit puree  
dry vermouth & peychaud's bitters 
 
lychee by chanel 
russian standard vodka, alizé bleu 
sake & lychee syrup 
 
a clear sea breeze 
grapefruit infused banff ice vodka, cranberry vodka 
giffard grapefruit liqueur, white cranberry juice 
singed grapefruit twist 
   
classic martinis                                                      
well brand vodka or gin, vermouth   9¾ 
      
premium martinis 
premium brand vodka or gin             13¾ 
 
 
cocktails    2oz  
           $12 
 
sazerac – yes, the original! 
alberta springs 100% rye whiskey, peychaud's bitters 
okanagan spirits absinthe 
 
tequila negroni 
hornitos reposado tequila, cinzano, campari 
reagan’s no.6 orange bitters 
 
vertical sour 
maker’s mark bourbon, fresh sqeezed lemon & lime juice 
splash of italian vino 
 
mandarin sense  (1oz)  
absolut mandarin, muddled oranges with fine sugar  9 
tonic water & reagan’s no.6 orange bitters  
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diva’s platinum classics 
 
For those who live by the maxim, “You get what you pay for”, 
we present Diva’s list of platinum classics.  They are marriages 
of some of the craft’s most enduring recipes with the upper 
echelon of their component spirits.  We are proud to showcase 
the ultimate potential of these timeless cocktails. 
          
 
 
cc 12th ave manhattan 
12 year aged canadian club rye whiskey 
sweet red vermouth, premium bitters  
 16 
 
sauza “TG” sour 
tres generaciones anejo tequila  
freshly squeezed white grapefruit 
agave nectar, shaken hard                21 
 
 
metropolitan sidecar 
courvoisier vs  
grand marnier centenaire  
fresh squeezed lemon                                           26 
     

 
 

liquid dessert anyone? 
 
 
affogotaboutit   
van gogh espresso vodka, starbucks cream liquer  12 
shaken over vanilla ice cream 
 
 
the moby dick   
absolut vanilla, starbucks coffee liqueur   12 
milk and fresh whipped cream 
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sweets     

9  
5:30pm-11:00pm Sunday through Thursday 
5:30pm-11:30pm Friday and Saturday 
 
 
 
diva’s caramelized stilton cheesecake 
rhubarb & sweet spiced compote 
port reduction sauce 
 
 
dark chocolate & almond bar 
espresso pot de crème & caramel ice cream 
 
 
valrhona chocolate pallet 
malted gelato, raspberry ravioli & aero bar 
 
 
lemongrass and vanilla crème brûlée 
berry salad & pandan ice cream 
 
 
diva’s warm chocolate soufflé cake 
pistachio ice cream & chocolate sauce 
 
  
strawberry grand marnier shortcake 
lemon chantilly cream 
 
 
selection of ice cream and sorbets 
 
 
thomas haas’ world famous sparkle cookie     3.50 

 


