
           

 

 

 

Cordo Bar is a true BC experience. A wide selection of BC 

liquors using fresh juice from regional fruit and vegetables is 

the foundation to creating our Craft Cocktails. House-made 

syrups and bitters are the accents that create our unique 

cocktail experience.  

Beer and wine offerings are of local craftsmanship displaying 

the true talent and expertise of Kamloops and the 

surrounding region. 

 

CRAFT GIN FLIGHTS 
Enjoy Cordo’s craft gin bar! Where you can taste a 

variety of premium craft gins our region has to offer. 

Accompanied by a 200 ml bottle of our finest mixers. 

Craft your own flight below! 

 

STEP 1 - Pick ONE superior mixer of choice: 200 ml bottle                             

FEVER TREE TONIC WATER:  
Made with spring water + natural quinine!               

Mediterranean Tonic – Light, fragrant, with rosemary, lemon 

thyme 

Elderflower Tonic – Delicate, sweet floral taste 

Indian Tonic – Clean, refreshing taste with orange bitters         

Refreshingly Light Tonic – Clean, crisp taste with fewer 

calories 

STEP 2 - Pick THREE Craft Gins of choice: .5oz each 

CRAFT GIN - PRESELECTED GARNISH | 5 EACH 

RHUBARB GINGER, WHITNEY NIELL – Chamomile  

BOREALIS HASKAP, GIN LANE CO. – Basil        

EMPRESS 1908 GIN, VICTORIA DISTILLERS – Lemon peel     

FLOR DE SEVILLA, TANQUERAY – Orange Peel                                      

CUCUMBER GIN, LONG TABLE – Mint                                                                 

TEMPO BLUEBERRY, G&W – Thyme   

SEASIDE GIN, SHERINGHAM DISTILLERY – Sage                

LEMON GIN LIQUEUR, SHERINGHAM DISTILLERY – Rosemary   

LIBELLULE GIN, ALCHEMIST DISTILLERY – Fresh Apple + 

Cinnamon Sugar 

UNGAVA GIN, ARCTIC YELLOW GIN – Black Peppercorn  

MALFY GIN ROSA, PINK GRAPEFRUIT GIN – Dehydrated 

Lemon 

EMPRESS ELDERFLOWER ROSE, VICTORIA DISTILLERS – Lime 

Peel 

BLACK MOON SMOKED ROSEMARY, LEGEND DISTILLING – 

Lemon Peel 

 

SPIRIT-FREE FLIGHT - PRESELECTED 

GARNISH | 10 EACH  

NON-ALCOHOLIC GIN, LUMETTE 

3 House Made Syrups that change seasonally with our 

craft cocktails.  

 

– Don’t forget to pick your tonic     –  

  

Drinks  



CRAFT COCKTAILS 
SUMMER NIGHTS – SPIRIT FORWARD | 16 
3yr Bullet Bourbon | House made Espresso Vanilla Brown Sugar 

Syrup | Choco Bitters | Coffee Bean Garnish | 2oz 
 

GO GLEN COCO – LIGHT + REFRESHING | 15 
Mint infused Bacardi White Rum| Liqour 43 | Freshly Squeezed 

Lime Juice | House made Coconut Syrup | Coconut Silk | Soda | 

Mint tuft Garnish | 2.5oz 
 

TEQUILA MOCKINGBIRD 2.0 – SOUR + 

CRUSHABLE | 14 
Espolon Blanco Tequila | OK Spirits Raspberry Liqueur | House 

made Blackberry Cinnamon Syrup | Egg Whites | Freshly 

Squeezed Lemon Juice | Pomegranate Juice| Bitter hearts 

Garnish | 2oz 
 

FLOWER POWER – SPRITZ | 16 
Long table Cucumber Gin| Freshly Squeezed Lemon Juice | 

House made Simple Syrup | St. Germain’s Elderflower Liqueur | 

Lillet Blanc | Corcelettes Gewurztraminer | Soda | Cucumber + 

Lemon Garnish | 1.5oz 
 

ORANGE YOU GLAD – CLASSIC | 14 
3yr Bullet Bourbon | Orange Infused Aperol | Woods Amaro | 

Freshly Squeezed Lemon Juice | House Made Simple Syrup | 

Orange Blossom water| Lemon Garnish | 2oz 
 

SMOKE SHOW | 18 
Brije Mezcal | Cointreau | Grapefruit juice | House made 

Torched Rosemarry Pineapple Honey Syrup | Freshly Squeezed 

Lime Juice | Jalapeno Tabasco | Soda | Smoked Salt Cinnamon 

Sugar rim | Dehydrated Pineapple | 1.5oz 
 

LAVENDER HAZE | 13 
Jameson Irish Wiskey | Wayward Krupnik Honey Liquor | 

House made Lavender Pea Flower Honey Syrup | Ginger Beer | 

Freshly Squeezed Lemon Juice | Egg Whites | Soda | Lavender 

Garnish | 1.5oz 

 

WHAT’S UP DOC? | 14 
Vodka | OK Spirits Raspberry Liqueur | Carrot Juice | Freshly 

Squeezed Lemon Juice | House Made Blackberry Cinnamon 

|Syrup | Soda | Fresh Parsley Garnish | 2.5oz 
 

CLASSIC COCKTAILS 
CLASSIC MARTINI – HAVE IT YOUR WAY | 15  
Your choice of Gin or Vodka, tell us how you take it and we 

will make it | 2.5oz 

OLD FASHION | 18 
3yr Bullet Bourbon | House Made Simple Syrup | Angostura 

Bitters |Orange Peel Garnish | 2oz 

MARGARITA | 10 
Sauza Gold Tequila | Cointreau | Freshly Squeezed Lime Juice | 

House Made Simple Syrup | Egg Whites | Dehydrated Lime 

Garnish | 2oz 

MOJITO | 10 
Bacardi White Rum | House Made Simple Syrup | Freshly 

Squeezed Lime Juice | Mint | Lime + Mint Garnish | 1.5oz 

APEROL SPRITZ | 11.50 
Aperol | Villa Teresa Prosecco | Soda | Orange Wheel Garnish | 

2oz 

MANHATTAN | 18 
3yr Bullet Bourbon | Esquimalt Sweet Vermouth | Angostura 

Bitters | OK Spirits Bourbon Cherry Garnish | 2oz 

MOCKTAILS 
MIDNIGHT SKIES | 8 
House made Lavender Pea Flower Honey Syrup | Ginger Beer | 

Freshly Squeezed Lemon Juice | Egg Whites | Soda | Lavender + 

Lemon Garnish  

 

COCO NUTS| 8 
Freshly Squeezed Lime Juice | House made Coconut Syrup | 

Coconut Silk | Soda | Mint tuft Garnish 

 

 



SUGAR AND SPICE | 10 
Grapefruit juice | House made Torched Rosemarry Pineapple 

Honey Syrup | Freshly Squeezed Lime Juice | Jalapeno Tabasco | 

Soda | Smoked Salt Cinnamon Sugar rim | Dehydrated lime + 

mint Garnish 

ROAD RUNNER | 10 
Carrot Juice | Freshly Squeezed Lemon Juice | House Made 

Blackberry Cinnamon |Syrup | Soda | Cucumber heart + mint 

Garnish 

 

REGIONAL DRAUGHT 20oz 
Revelstoke Lager, Mt. Begbie | 8 

Nasty Habit IPA, Red Mt Begbie | 8 

Pilsner, Phillips Brewing Co. | 8 

Seasonal Rotating Draft, Fernie Brewing Co. | 8 

Loop line IPA, Iron Road Brewing 8 

Modern Dry Apple Woodward Cider Co | 12.50 

CIDERS 473ml 
Send It Raspberry, Woodward Cider 473ml | 14 

Innovator Series: Wolfberry, Woodward Cider 473ml |14 

DOMESTIC BEERS 
Budweiser | 6.75 

Coors Light | 6.75 

Sleeman Honey Brown | 6.75 

Miller Genuine Draft | 6.75 

IMPORTED BEERS 
Stella Artois | 7.75 

Corona | 7.75 

NON ALCHOLIC BEER 
Becks | 4 

LIQUEURS 1 o z 
Disaronno Original Amaretto Italian Liqueur | 6 

Baileys Irish Cream Liqueur | 7 

Cointreau French Liqueur | 7 

Kahlúa Mexican Liqueur | 7 

Grand Marnier French Liqueur | 10 

FORTIFIED WINES 1 o z  

Taylor Fladgate 10yr Tawny Portuguese Port | 8 

Black Sage Vineyard Pipe 2011 BC Port | 8 

Taylor Fladgate 20yr Tawny Portuguese Port | 12 

COGNAC + BRANDY 1 o z  

Courvoisier VS French Cognac | 12 

Père Magloire Fine V.S. French Calvados | 12 

D'USSÉ V.S.O.P French Cognac | 16 

SCOTCH WHISKY 1 o z  

Glen Garioch Founders Resv. 12 Yr. Highland Single Malt | 12 

Lagavulin 8 Yr. Islay Single Malt | 18 

Talisker 10 Yr. Islands Single Malt | 19 

Macallan 12 Yr. Double Cask Speyside Single Malt | 20 

Lagavulin 16 Yr. Islay Single Malt | 24 

MORNING TRACTORS 10oz  
ORANGE BLOSSOMS | 9 
Modern Dry Apple Cider, Orange Juice  

A PUNCH WITH POISE | 9 
Modern Dry Apple Cider, Cranberry  

 



MIMOSAS 5oz   
MOVIN’ GROOVIN’ | 10 
Villa Teresa Prosecco, Guava Juice, Freshly Squeezed Lemon 

Juice  

SIPPIN’ ON SUNSHINE | 14 
Villa Teresa Prosecco, Plantation Pineapple Rum .5 oz, 

Pineapple Juice 

WHITE WINE 6oz / 9oz / BTL 
CHURCH + STATE, Oliver, BC             

WHITE BLEND 11 / 16 / - 

SANDHILL, Oliver, BC 

PINOT GRIS 9 / 14 / 47 

CORCELETTES ESTATE, Keremeos, BC  

GEWURZTRAMINER 11 / 17 / 45 

LIBER FARM, Similkameen, BC                    

CHARDONNAY 14 / 20 / 55 

HARPER’S TRAIL, Kamloops, BC 

SILVER MANE RIESLING 11 / 16 / 46 

FORT BERENS, The Lillooet, BC 

ALLUVIUM 11 / 16 / 40 

CHURCH + STATE, Oliver,BC 

SAUVIGNON BLANC 13 / 18 / 52 

LAKESIDE, Osoyoos, BC 

ROSE 11/16/55 

 

RED WINE 6oz / 9oz / BTL 
CHURCH + STATE, Oliver, BC             

CABERNET MERLOT BLEND 11 / 16 /- 

RAMIFICATION, Oliver, BC                                                

PINOT NOIR 14 / 21 / 56 

PRIVATO, Kamloops, BC                    

MERLOT 14 / 21 / 56 

HESTER CREEK, Oliver, BC 

CABERNET MERLOT 10 / 15 / 44 

FORT BERENS, The Lillooet, BC 

ALLUVIUM 11 / 16 / 40 

 

SPARKLING WINE 5oz  375ml / BTL 
VILLA TERESA, ORGANIC, Italy  

PROSECCO 375ML  28 

VILLA TERESA, ORGANIC,750ML Italy. 

PROSECCO 5OZ  10/ 45 

MONTE CREEK, Kamloops, BC 

SPARKLING 5OZ  11/ 45 

MONTE CREEK, Kamloops, BC 

SPARKLING ROSE 5OZ  11/ 45 

 

 

CORDO SPECIALS 
 

OYSTER FRIDAY/SATURDAY 

4 PM. Limited quantiles 

 

SATURDAY ROAST NIGHT 

10 oz AAA-Canadian with Yorkshire pudding.  

Limited quantities. 

 

SATURDAY & SUNDAY BRUNCH 

Every Saturday and Sunday 

From 10 am until 2 pm. 


