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SPARKLING	 6oz� BTL

Mont Blanc Spumante Cuveé	 12� 48
Montelliana / Veneto, IT

Prosecco Rosé Brut	 16� 63
Esedra / IT
Cuvée Selection Brut� 16995

Collard-Picard / Champagne, FR

ROSÉ

Jules Rosé	 1495� 5695

Faulkner / Côtes de Provence, FR

WHITE
Chardonnay	 12� 48
Fox Brook, CA
Pinot Grigio	 13� 51
Principato / Provincia di Pavia, IT
Satellite Sauvignon Blanc	 15� 59
Spy Valley / Marlborough, NZ
Pinot Grigio� 4795

Mosole / Venezia, IT
Chablis� 8995

Bernard Defaix / Chablis, FR

RED	 6oz� BTL

Malbec	 1245� 4445

Puntí Ferrer / Central Valley, CL
Chianti	 1345� 4695

Vecchia Cantina / Chianti, IT
Cabernet Sauvignon	 12� 48
Fox Brook / CA
Cabernet Franc� 5395

Cave Spring / Niagara, ON
Carménère� 5495

Puntí Ferrer / Curicó Valley, CL
Valpolicella� 6295

Antica Vigna / Valpolicella, IT
Tempranillo-Petit Verdot� 68
Más Buscados / Castilla, ES
Cabernet Sauvignon� 9895

Edge / Alexander Valley, CA
Cabernet Sauvignon� 17895

Duckhorn / Napa Valley, CA

B E E R

ON TAP� 16oz 

Cottage Springs Raspberry� 895 

Lemonade  12oz

Lost Craft Coastal Wave IPA� 895

Lost Craft Revivale Lagered Ale� 895

Ace Hill Mexican Lager� 895

Steam Whistle Fat Tire Amber Ale� 945

Something in the Water Rotating Sour� 945

BOTTLES & CANS

Steam Whistle Original Pilsner  341ml� 8

Liberty Village Dry Cider  473ml� 8

Ace Hill Light  355ml� 8

Cottage Springs Flavoured Seltzer  355ml� 8

Guinness Pub Draught Stout  440ml� 8

Rally Dry Run Pale Ale  non-alc  355ml� 7

Athletic Brewing� 7 
Run Wild IPA  non-alc  355ml



B R U N C H

Fresh Fruit Salad    � 10
Mint, Citrus

Mixed Berry Granola Parfait    � 11
Mixed Berries, Vanilla Coconut Yoghurt, 
Housemade Granola

Overnight Oats    � 8
Oat Milk, Strawberry Compote, Granola

Avocado Toast  � 19
Poached Eggs, Avocado, Radish, 
Cucumber, Sprouts, Miso Dressing

Whole Wheat Western Wrap� 18
Egg, Bacon, Peppers, Cheddar, Home Fries

Catalyst Breakfast� 19
Two Eggs Any Style, Chicken Sausage, 
Peameal Bacon, Home Fries, Roasted 
Tomato, Sourdough Toast

French Toast  � 16
Challah Bread, Blueberry Compote,
Maple Walnut Crunch

Chilaquiles   � 18
Two Fried Eggs, Pico de Gallo, Simmered 
Corn Chips, Smashed Avocado, Salsa Verde

Brunch Burger� 20
Beef Patty, Fried Egg, Smashed Avocado, 
Cheddar Cheese, Vegan Mayo, Home Fries

Eggs Benedict� 19
Poached Eggs, Peameal Bacon, 
Hollandaise Sauce, Home Fries

A D D I T I O N S

Egg� 2

Sausage� 3

Bacon� 3

Peameal Bacon� 4

Home Fries� 4

Toast� 2

Chicken� 10

S W E E T S

Flourless Chocolate Cake  � 11
Mascarpone Cream, Amarena 
Cherries
ADD GELATO  +2

Sticky Toffee Pudding  � 11
Whisky Caramel Sauce
ADD GELATO  +2

Daily Gelato & Sorbet  � 7
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G L U T E N - F R I E N D L Y V E G E TA R I A N V E G A N

Please advise your server of any allergies or 
dietary restrictions prior to ordering. Catalyst is 
not a nut-free and gluten-free establishment. 
Ask your server how to make your meal gluten-
free, vegetarian, or vegan.

C O C K T A I L S

SIGNATURE

The Caffeine Pill  1oz� 15
Dillon’s Selby Vodka, 
Coffee Liqueur, Cold Brew

Altea Caesar  1.5oz� 13
Dillon’s Selby Vodka, Green & 
Red Tabasco, Worcestershire, 
Clamato

Fortified Cleanse  2oz� 14
Dillon’s Selby Pineapple Honey 
Gin, Licor 43, Celery, Lime, 
Agave, Black Pepper

Sweat & Tears  2oz� 18
Dejado Tequila, Vanilla Liqueur, 
Pineapple, Lime, Green 
Tabasco, Cacao Bitters

Antioxidant Fizz  1.5oz� 13
Dillon’s Selby Cucumber Gin, 
Blackberries, Sage, Lime, 
Soda

ZERO-PROOF

Supplement Tropics� 10
Seedlip Spice 94, Pineapple, 
Lime, Coconut Water

It’s Got Greens� 9
Pineapple, Blackberries, 
Celery, Black Pepper

H A P P Y  H O U R
T U E S – S AT  F R O M  4 – 8 P M

S I P S

Draught Beer
Lost Craft Revivale 
Lagered Ale 
Lost Craft Coastal Wave IPA
8  16oz

Zero-Proof
Supplement Tropics 
Cocktail 
8
Athletic Brewing 
Run Wild IPA 
6

Sparkling Wine
Mont Blanc Spumante 
Cuveé
10  6oz  40  BTL

House Wines
Red or White
10  6oz

Liquor
Highballs 
7  1oz

B I T E S

Shoestring Fries  � 7
Lemon Garlic Aïoli

Crudités   � 7
Broccoli, Snow Peas, 
Snap Peas, Green 
Goddess Dressing

Edamame   � 7
Lime, Sea Salt

Cauliflower Bites    � 11
Kimchi, Togarashi 
Chipotle Dip

Crispy Fried Squid� 14
Dill Pickle, Lemon Tartar Sauce

Crispy Chicken Bites� 14
Choice of Korean BBQ 
Sauce or Honey Mustard

Sweet Potato� 9 
Empanada 
Pomegranate, Sesame

Solo Jerk Spiced� 10 
Fish Taco
Soft Tortilla, Pineapple 
Salsa, Cabbage, Jalapeño 
Lime Crema

Solo Pulled� 10 
Jackfruit Tacos
Soft Tortilla, Pico de Gallo, 
Cabbage, Jalapeño 
Lime Crema

Catalyst Burger Sliders� 15
Three Pieces, Four 
Peppercorn Aïoli, 
Caramelized Onions, 
Gouda, Brioche Bun 

Chips & Guacamole  � 10
Avocado, Pico de Gallo, 
Cilantro, Corn Chips

Warm Chickpea &� 10 
Tahini Spread 
Sumac, Chips


