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Welcome to Humboldt Bar. Did you just walk off Humboldt Street 
to get here? Ever wonder who that’s named a�er? Us too.  

Alexander von Humboldt (1769-1859) was a visionary German
naturalist and polymath who sought to understand the world as
a whole—forever changing the way we understand nature. In his

search to understand everything he traveled across the earth;
exploring rivers deep, mountains high, and showed the world for
the first time that nature is a complex and interconnected global
web. He was a radical. At one point he was even considered the

most famous man in the world, inspiring a generation of thinkers 
including Darwin, �oreau, Muir, and Goethe to rethink how the 

world works and to evaluate our place within it. 

We created a cocktail menu based off our favourite Humboldt
stories. Our drinks explore: the species he classified; the places he
traveled; the intersections between his life with politics, art, and
poetry; and the quirky traits he possessed. More than anything 

else, we designed a menu with you in mind. �e cocktails are 
presented in order of flavour and approachability, and we
promise you don’t need to read a textbook to enjoy them.

Plus, there’s Champagne.

Please enjoy.

Table of Contents

Cocktails.................................................................................... p1

Bright & Fresh.......................................................... p1

Savoury & Vegetal................................................. p3

Bold & Spiced.......................................................... p5

Wine............................................................................................ p9

Beer............................................................................................ p11



Bright & Fresh

1 2

Theory of Colours       $17

Summer Garden Gin, Rhubarb, Tart Riesling,
Jasmine

Cool Waters        $20

Blanco Tequila, American Corn Whiskey, 
Watermelon, Mint, Pastilla Mixe Chile, Lemon, 
Mineral Water

Hudson River �chool      $23

Genever, American Apple Brandy, Green Apple,
Snap Pea, Tarragon, Champagne, Clarified with 
Whole Milk

Desert �ketches       $17

Red Bitter, Strawberry, Banana, Cucumber Soda,
On Nitro

Oil Bird          $19

Pineapple Rum, Peruvian Aperitif Wine,
Red Bitter, Coconut, Avocado Leaf

Citrus Medica



�avoury & Vegetal
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Boehmeria Caudata

Cyanometer          $18

Raincoast Gin, Pisco, Citrus, Oolong, Cyan,
Egg White

Poison Dart          $22

Nicaraguan White Rum, Sotol, Passion Fruit, 
Aji Amarillo, Lime, Orange, Pineapple, 
Orinoco Bitters

Life in The Woods        $18

Wheated Bourbon, Candy Cap Mushroom,
Tart Maple Water, Wild Blossom Honey, 
Cypress, Grand Fir

Lost Luggage          $18

Rangpur & Oaken Gins, Manzanilla Sherry,
Preserved Lime, Hinoki, Eucalyptus

Diamond of Urals         $18

Rye & Winter Wheat Vodka, London Dry Gin, Dry
Vermouth, Chartreuse Jaune, Golden Beets, 
Champagne Vinegar Bitters, Hard Water



Bold & piced
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Cinnamomum verum

Cosmos-Cola         $17

Cachaça, Quinquina Rouge, Tonka Bean, 
Yerba Mate & Brazil Nut Cola

Leaving Lima        $17

Pisco, Träkal, Chicha Morada, Grapefruit

Cotopaxi         $18

Nicaraguan Aged Rum, Malbec, Black Mole, 
Cacao, Fig, Cinnamon, Served Hot 

Concentrated �unbeams       $25

Framboise & Prune Eau de Vie, “Plum I Suppose,”
PX Sherry, Demerara, Natural Process Coffee,
Orleans Bitters

Republic Of Letters       $22

Irish Whiskey, Blanche Armagnac, Ambre
Vermouth, Benedictine, Old Letter Bitters,
Candle Wax
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�e cyanometer was invented in the 18th century to measure 
the blueness of the sky at different altitudes. In 1802, on an

ascent of the Andean mountain Chimborazo, Humboldt set a
new record for the darkest sky ever measured—at the 46th

degree of blue.

For our purposes, we are using the cyanometer as a tool to 
measure the approachability of our cocktails. �e lower the 
number and lighter the blue, the more approachable the 

cocktail.
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Wine

9

Bubbles BTG         5 oz | Bt

Bella - Buddha’s Blend Sparkling Rosé        18 | 90
Naramata, BC, 2022

Drappier - Carte d’Or Brut Champagne    3oz 18  |  28 | 145
Urville, Champagne, NV

White         5 oz | Btl 

Cosmic Desti            18 | 90
Catalonia, Spain, 2020

Red          5 oz | Btl

Fattoria La Pupille            18 | 90
Tuscany, Italy, 2020

Rosé          5 oz | Btl 

Pim Pam Pink            18 | 90
Catalonia, Spain, 2019

Bubbles BTB 

Coppola Sofia Blanc de Blancs              100
California, USA, 2020

Villa Sparina Brut Blanc de Blancs    85
Piedmont, Italy, 2021

Vertice Espumante Bruto     135
Douro, Portugal, 2006 

Ken Forrester Sparkle Horse               100
Western Cape, South Africa, 2020

L'Être Magique Cremant de Bourgogne   85
Burgundy, France, 2021

Whispering Horse Cavallo Rosso    75
Yarrow, BC, 2020

Vilmart et Cie Grande Réserve 1er Cru Champagne    195
Montagne de Reims, Champagne

Modest Natural Gas Pet Nat      75
Okanagan Falls, BC, 2022



Beer
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Draught                14 oz 

North American Lager                  9.5
Slow Hand Beer Co., Vancouver
A.B.V - 5.0%

Bottles & Cans 

Raised By Wolves 473ml                  9.5
Dri�wood Brewery, Victoria 
A.B.V. - 7.0% 

Miller High Life 355ml                     8
Miller Brewing Co, Milwaukee 
A.B.V. - 4.6%


