
Welcome to radius®. Enjoy this love letter, consisting of creative 
cocktails, and fine wines, written to you, our beloved Guests, and 

the great local communties in Hamilton and Burlington.  Our gifted 
bartenders, and wine connoisseurs designed this menu based 

on their deep understanding of our Guests; who revel in things 
uniquely made, and finely done.  We hope you have a remarkable 

time, and thank you for joining us on this journey! 

Sincerely, 
Team radius®.

Dear Valued Guests,

Welcome

WINE + MUSIC WEDNESDAYS
local artists, 50% select wines

COASTAL THURSDAYS
$2 oysters by the Shuck Truck  

Prosecco $10 glasses + $45 bottles

WEEKEND BRUNCH
delicious brunch features

AFTER DARK  
FRIDAYS + SATURDAYS

bottle service + featured DJs

BY DAY LUNCHGIVING
daily, $1 per meal goes to charity

SUNDAY SUPPER
complimentary salad + dessert with steaks

Weekly Lineup

HAPPY HOUR
daily, 3pm - 5pm



STACKED SUSHI  19
salmon | crispy rice | unagi sauce |  

spicy mayo | tobiko make vegan with 
watermelon sashimi

KOREAN FRIED CHICKEN SLIDERS  18
potato roll | slaw | gochujang sauce 

RADIUS® CALAMARI  24
cajun comeback sauce | cocktail sauce | lemon 

OYSTERS ON THE HALF SHELL (6) 24
mignonette | housemade hot sauce |  

grated horseradish | lemon GF 

ROASTED BABA GHANOUSH  19
harissa | sunflower dukkah | preserved  

lemon | pepitas | paratha VG   
cauliflower pita GF – add 4 

RADIUS® GOAT CHEESE SPRING ROLLS 19
red wine + onion jam | local seasonal preserve  V

SHISHITO PEPPERS  16
yuzu aioli | umami caramel | katsuobushi   

TRUFFLE FRIES  15
white truffle oil | Parmesan |  

roasted garlic aioli  GF V

Shareables

Daily 3-5pm - 30% off all items below

Happy Hour

Bowls & Salads

Drinks
cocktails | 0% elixirs | wines by the glass | taps + bottles + cans

ADD: seasoned tofu  8 | chicken breast 6oz  11 | salmon 6oz  18 | shrimp (5)  12 | petite tender 6oz  19

RADIUS® POKE  25
choice of Ahi tuna or Watermelon Sashimi  VG

avocado | edamame | cucumber |  
pickled cabbage | sesame & tamari 

 dressing | togarashi mayo  GF

CHARRED CORN + CHICKPEA SALAD  20
snap peas | dates | feta | mint |Aleppo lime 

vinaigrette | pumpkin seeds  V GF 

WATERMELON SUMMER SALAD  19
lemon whipped ricotta | candy cane beet | 

blueberry balsamic vinaigrette |  
arugula | pistachio  GF V

RADIUS® CAESAR  19
sourdough croutons | crispy  

pork belly | Parmesan | lemon  



Cocktails + Dreams 

Cocktails in Bloom

DANGER ISLAND  17
BACARDÍ white rum | lychee + hibiscus  

blend | coconut cream | lime

CHRISTOPER OAXACAN  19
cocoa nib infused tequila + mezcal | passion 

fruit | lemon | gomme syrup | chocolate bitters

FOREVER YOUNGER  17
Bombay gin | St-Germain |  

grapefruit | lemon | Prosecco 

CLARIFIED RASPBERRY BERET  18
Jim Beam Black bourbon | raspberry + 

hibiscus | lemon | Earl Grey foam 

MR. ROBOTO  16
Canadian Club rye | peach soju |  

jasmine tea | shiso | lemon

MANGO LOVE  16
vodka | Aperol | Cointreau | Monarch Tea 

mango love | lemon | simple syrup

GUAVA SPICY MARG  16
Hornitos reposado tequila | Cointreau | 

guava | habanero | tajin

LAVENDER HAZE  17
Empress 1908 gin | lavender |  

lemon | egg white

RADIUS® ROULETTE
let your host set the vibe



House Classics

Mocktails

PASSIONFRUIT BLOOM MARTINI  15
Seedlip Garden 108 | passionfruit | lemon | 

simple syrup | egg white

MR. ROBOTO LEMONADE  10
peach + shiso | jasmine tea | lemon

DANGERLESS ISLAND  10
lychee + hibiscus blend |  

coconut cream | lime

WATERMELON BASIL SPRITZ  10
watermelon | lemon |  

basil | soda

DREAMSICLE  10 
orange juice | vanilla | coconut cream

BARBET  8
sparking water | lower sugar |  

assorted flavours

Cocktails + Dreams 

SMOKED OLD FASHIONED  20
Maker’s Mark bourbon whiskey | vanilla + 

tobacco syrup | Angostura bitters

INDIGO FEVER  16
Bombay gin | lavender |  

lemon | prosecco

NEGRONI SBAGLIATO  16
Vermouth Rosso | Campari | Prosecco

RASPBERRY PAPER PLANE  17
Jim Beam Black bourbon | Amaro 16 |  
Aperol | lemon | raspberry + hibiscus

RADIUS® WHITE SANGRIA  17 / 49
lychee + hibiscus blend |  

Cointreau | lemon

RADIUS® RED SANGRIA  17 / 49
pineapple | orange | cassis | lemon 

RADIUS® ESPRESSO MARTINI  17
Courvoisier VS | Kahlúa | vodka | vanilla | espresso



Sparkling

NV Villa Marchesi, Prosecco, Italy *       14               60
NV Severine Sparkling Riesling, Greenlane Estate Winery, Lincoln, Niagara 65
NV Brut Reserva, Anna de Codorniu, Codorniu, Spain *     65
NV 13th Street, Sparkling Cuvée Rosé, Niagara *      70
NV Veuve Clicquot, Champagne, France       155
2015 Cristal Brut, Louis Roederer, Champagne, France      460

   5oz   8oz   BTL

White

2022 Riesling, 13th Street Winery, Niagara *     14     19    60
2022 Pinot Grigio, La Delizia, Friuli, Italy *     14     19    60
2022 Pecorino, Umani Ronchi, Terre di Chieti, Italy *     60
2022 Sauvignon Blanc, Spy Valley, New Zealand *    15     21    65
2022 Albariño, Galicia Vizconde De Barrantes, Spain *     70
2021 Chardonnay, Cannon Ball, California, US     17     23    70
2022 Lunae Vermentino, Cantine Lunae, Liguria, Italy *     72
2022 Sauvignon Blanc, Domaine Paul Cherrier, Sancerre, Vallée de la Loire, France          90

   5oz   8oz   BTL

Rosé

2022 Rosé, Leone de Castris, Five Roses Rosé, Puglia, Italy   72
   5oz   8oz   BTL

On Cloud Wine

* Wine + Music Wednesday



Red

2021 Cabernet Sauvignon, Leaping Horse, Sierra Foothills, California, US * 14     19     60
2022 Malbec, The Phoenician, Altocedro - Uco Valley, Argentina *    14     19     60
2022 Barbera d’Asti, Rosina, Tenuta Garetto, Piemonte, Italy *   14     19     60
2021 Pinot Noir, 13th Street Winery, St. Catharines, Ontario *   15     21     65
2021 Merlot, North 42, Lake Erie North Shore, Ontario    15     21     65               
2021 Côtes-du-Rhône Villages, “Les Coteaux”, Boutinot, Rhône Valley, France *  65
2021 Chianti DOCG, Luca Menicucci, Tuscany, Italy *                65 

2021 Non Confunditur IGT, Argiano, Tuscany, Italy *     70
2022 Pinot Noir Grand Reserve, Chateau Haut-Blanville, Languedoc, France *  70
2021 Signature Cabernet Franc, Domaine Quelyus, West Lincoln, Ontario *  72
2021 Black ‘Grenache’, Mont-Rubi, Pendes, Spain  *     80    

2019 Etna Rosso, Masseria Setteporte, Sicily, Italy  85
2021 Cabernet Sauvignon, Postmark, Duckhorn Vineyards, Paso Robles, California  90
2020 Nebbiolo, “No Name”, Borgogno, Piemonte, Italy     105
2021 Châteauneuf-du-Pape, Domaine Chante Perdrix, Southern Rhône, France   110
2020 Merlot, Frog’s Leap Winery, Rutherford, California, US    135
2021 Cabernet Sauvignon, Stags Leap, Napa Valley, US      155
2019 Barolo, Poderi Gianni Gagliardo, Barolo La Morra, Piemonte, Italy  160
2019 Cabernet Sauvignon, Joseph Phelps Vineyards, St Helena, Napa Valley, U.S.A  280

   5oz   8oz   BTL

On Cloud Wine

* Wine + Music Wednesday


