
B R E A K FA S T
7:30 – 11a.m.

E V E R Y D AY  A L B E R TA N                     $ 1 4
Two eggs any style, choice of peameal bacon, bacon, grilled 
ham, or maple sausage GF.  Served with hashbrown potatoes, 
choice of toast (white, brown, multigrain) and fruit preserves

L 2  O M E L E T T E                                 $ 1 6
Three egg omelette with ham, mushroom, shredded nacho 
cheese. Served with hashbrown potatoes, choice of toast 
(white, brown, multigrain) and fruit preserves

Substitute egg white only - $16

T R A D I T I O N A L  E G G S  B E N E D I C T       $ 1 5 
Two poached eggs with peameal bacon on toasted English 
muffins topped with our house-made champagne hollandaise 
sauce. Served with hashbrown potatoes

B U T T E R M I L K  PA N C A K E S               $ 9   V
A stack of three golden brown pancakes accompanied with 
syrup

F R E N C H  TO A S T                $ 1 1  V
Thick slices of bread fried golden brown topped with 
caramelized Granny Smith apples and butterscotch sauce

Gluten free - $13

O AT M E A L                                   $ 7  V G
Piping hot and topped with cinnamon and sliced banana. 
Served with your choice of toast and preserves

E N H A N C E M E N T S
Peameal bacon                  $ 4  G F

Maple sausage                  $ 4  G F

Bacon            $ 4  G F

Grilled ham            $ 4  G F

Fresh fruit           $ 6  G F

2 Eggs                      $ 5  G F

Assorted individual cereal box
and milk 2%                        $ 4
(Fruit Loops, Special K, Corn Flakes, 
Rice Crispies, All Bran, Frosted Flakes)

Fresh berries            $ 4
Bottled orange or  
apple juice                     $ 3

Vegetarian option V  
Vegan option         V G
Gluten free            G F

Take-out only. Please call extension 5538 from your room to order from the 
menu. Pick up will be at the restaurant.



S M A L L  P L AT E S / TA PA S 
Share for lunch and evening

M A R I N AT E D  O L I V E S                         $ 4  V / G F
Castelvetrano green olive, Kalamata olive

F O C A C C I A  B R E A D                            $ 5  V   
Extra virgin Kalamata olive oil, sea salt, balsamic vinegar

C H E E S E  B O A R D                                $ 1 4  V
Chef ’s selection of assorted fine cheese, crostini, and fruit 
preserve

C H I C K E N  W I N G S                              $ 1 5
Deep fried wings, vegetable crudite, ranch dressing. 
Choice of sauce, sriracha lime seasoning, honey garlic, 
BBQ sauce, or teriyaki

C H A R C U T E R I E                                  $ 1 5
Chef ’s selection of cured meats, roasted vegetable, crostini

F R I E D  TO R T I L L A  C H I P S                     $ 8  V
House fried, stone ground yellow corn tortilla chips, served 
with tomato salsa and salsa verde

S O U P

L 2  S O U P  O F  T H E  D AY                       $ 9   
Please ask your server for our daily creation

S A L A D

C A E S A R  S A L A D                                $ 1 2
Chopped romaine lettuce and kale, house made dressing, 
garlic croutons, bacon bits, parmesan flakes. Add grilled 
chicken $8 or add roasted salmon 4oz $10.

B L U E B E R R Y  C A P R E S E  S A L A D            $ 1 2  G F
Fresh blueberries, cherry tomato, bocconcini cheese, 
pesto, extra virgin kalamata olive oil, smoked sea salt, 
balsamic reduction, arugula

L U N C H  &  D I N N E R  E N T R E E S
11a.m. - 10:30p.m.

F I S H  A N D  C H I P S                               $ 1 9
Tempura battered kona lime haddock loins, house made 
tartar, apple coleslaw. Served with side of soup, Caesar 
salad or fries.

C U B A N O  S A N D W I C H                                $ 2 0 
Braised pork, honey ham, swiss cheese, Dijon mustard & roasted garlic 
aioli, pickles, on Demi baguette.  Served with side of soup, Caesar 
salad or fries.

T U N A  M E LT  O N  R Y E  B R E A D                      $ 1 8 
Tuna, house made tartar sauce, swiss cheese, sliced marble rye. Served 
with side of soup, Caesar salad or fries.

FA N TA S Y  B U R G E R                                    $ 1 8
Two ¼ pound beef patties, leaf lettuce, tomato, diced onion, pickle, 
Fantasy mayochup, sliced cheddar, pretzel bun. Served with side of 
soup, Caesar salad or fries. Add pea meal bacon $2

L 2  V E G A N  B U R G E R                                  $ 2 0  V G
Plant based beyond meat burger, salsa verde, leaf lettuce, diced onion, 
tomato, pretzel bun. Choice of side soup or fries.

D I N N E R  M E N U  O N LY
5 - 10:30p.m.

S H O R T  R I B                                               $ 3 8 
48hrs sous vide AAA beef short rib, 
citrus-Marsala demi

S A L M O N                                                  $ 3 2  G F
8oz Roasted skin on salmon, beurre blanc, chickpea and kale slaw

C H I C K E N  $ 2 8 
Whey brined grilled free range 8oz chicken supreme, 
ale chicken gravy

Above entrees served with choice of roasted garlic mashed potato or 
roasted herb baby red potato, and seasonal vegetable

L 2  FA N TA S Y  P L AT T E R  F O R  T W O               $ 9 9  
10oz Braised beef short rib, whey brined grilled free range 8oz chicken 
supreme, roasted potato, seasonal vegetable, lobster tail, shrimp

PA S TA

4  C H E E S E  PA S TA                                     $ 2 0  V 
4 cheese cream sauce, grana Padano, mascarpone, gorgonzola,, brie, 
fresh parsley, rigatoni pasta, grilled garlic baguette. Add chicken $8 or 
add mushroom $3

M E D I T E R R A N E A N  PA S TA                          $ 1 9  V 
Tomato ragout, roasted cherry tomato, arugula, kalamata olive, feta 
cheese, fresh basil, fettuccini pasta, grilled garlic baguette. 
Add shrimp $10

K I D S  M E N U
C H I C K E N  F I N G E R S  &  F R I E S              $ 1 1

D O U B L E  D E C K E R  G R I L L E D  C H E D D A R 
C H E E S E  S A N D W I C H  &  F R I E S            $ 1 1

E N H A N C E M E N T S
S A U T É E D  F I E L D  M U S H R O O M S
&  D E M I                                                          $ 6  G F 

LO B S T E R  TA I L  |  S E A S O N A L  P R I C E
please inquire staff  for details 

W H E Y  B R I N E D  C H I C K E N 
B R E A S T  S U P R E M E                            $ 1 2 

R O A S T E D  S A L M O N  8 O Z                   $ 1 8  G F 

G R I L L E D  S H R I M P                             $ 1 0  G F

D E S S E R T S
C R È M E  B R U L E E                                $ 5
A timeless classic

N U T E L L A  P OT  D E  C R È M E                   $ 5  G F

A decadent, rich and supple French dessert. Baked 
hazelnut and chocolate-laden custard.

T U R T L E  C H E E S E C A K E                       $ 9  G F
Candied pecans and milk chocolate  chunks wrapped in 
a vanilla cheesecake batter, topped with a white fondant, 
brownie cubes, more pecans and chocolate chunks, then 
drizzled with chocolate and caramel

Vegetarian option  V  
Vegan option         V G
Gluten free            G F

Take-out only. Please call extension 5538 from your room to order from the 
menu. Pick up will be at the restaurant.



R E D  W I N E

T E N U TA  M O N T E C H I E S S I  S A N G I O V E S E
C O R T O N A ,  I T A LY
F r a g r a n t  b o u q u e t  w i t h  c h e r r y  a n d  r a s p b e r r y  a n d  l i g h t l y  s p i c e dF r a g r a n t  b o u q u e t  w i t h  c h e r r y  a n d  r a s p b e r r y  a n d  l i g h t l y  s p i c e d
Our stunning house red pairs  wel l  with everything

S U M M E R H I L L  P Y R A M I D  M E R LOT  O R G A N I C
O K A N A G A N ,  B R I T I S H  C O L U M B I A
B l a c k b e r r y ,  p l u m ,  c h e r r y  a n d  c o c o aB l a c k b e r r y ,  p l u m ,  c h e r r y  a n d  c o c o a
Pair  this  merlot  with steak, pickled mushrooms and ol ives

L U I G I  B O S C A  M A L B E C
M E N D O Z A ,  A R G E N T I N A
R i p e  r e d  f r u i t ,  s p i c e  a n d  e l e g a n t l y  s t r u c t u r e d  t a n n i n sR i p e  r e d  f r u i t ,  s p i c e  a n d  e l e g a n t l y  s t r u c t u r e d  t a n n i n s
Pair  this  with short  r ibs, lamb loin chop and lamb side r ibs

T E N U TA  M O N T E C H I E S S I  S E LV E R E L LO  S Y R A H
C O R T O N A ,  I T A LY
B l a c k  c h e r r y ,  b l u e b e r r i e s ,  p l u m ,  v i o l e t ,  g r o u n d  b l a c k  p e p p e r  a n d B l a c k  c h e r r y ,  b l u e b e r r i e s ,  p l u m ,  v i o l e t ,  g r o u n d  b l a c k  p e p p e r  a n d 
s u p p l e  t a n n i n ss u p p l e  t a n n i n s
Pair  this  ful l -bodied wine with meat dishes

PA I N T E R  B R I D G E  Z I N FA N D E L
N A PA  V A L L E Y,  C A L F O R N I A
R i p e  r e d  f r u i t s  o f  r a s p b e r r y ,  b l a c k  c u r r a n t  a n d  s t r a w b e r r y R i p e  r e d  f r u i t s  o f  r a s p b e r r y ,  b l a c k  c u r r a n t  a n d  s t r a w b e r r y 
p r e s e r v e s  w i t h  b l a c k  t e a ,  w h i t e  a n d  b l a c k  p e p p e r  s p i c e .p r e s e r v e s  w i t h  b l a c k  t e a ,  w h i t e  a n d  b l a c k  p e p p e r  s p i c e .

S H A N N O N  R I D G E  H I G H  E L E VAT I O N  Z I N FA N D E L
L A K E  C O U N T Y,  C A L I F O R N I A
T h i s  Z i n f a n d e l  h a s  r i p e  f r u i t  c h a r a c t e r s  o f  b l a c k b e r r y  a n d  p l u mT h i s  Z i n f a n d e l  h a s  r i p e  f r u i t  c h a r a c t e r s  o f  b l a c k b e r r y  a n d  p l u m
Pair  this  ref ined and wel l  balanced wine with anything

T U L I  P I N OT  N O I R
S O N O M A ,  C A L I F O R N I A
B r a m b l e b e r r y ,  j u i c y  b e r r i e s ,  s w e e t  s p i c e  a n d  s m o o t h  t a n n i n sB r a m b l e b e r r y ,  j u i c y  b e r r i e s ,  s w e e t  s p i c e  a n d  s m o o t h  t a n n i n s
Pair  this  versat i le wine with pasta and burgers

G R AY  M O N K  C A B E R N E T  M E R LOT
O K A N A G A N ,  B R I T I S H  C O L U M B I A
I n t e r e s t i n g  n o t e s  o f  t o a s t e d  s p i c e ,  d a r k  p l u m  a n d  s a v o u r y  h e r b sI n t e r e s t i n g  n o t e s  o f  t o a s t e d  s p i c e ,  d a r k  p l u m  a n d  s a v o u r y  h e r b s
Pair  with any kind of  red meat and chicken

W H I T E  W I N E

B E R I N G E R  M A I N  &  V I N E  C H A R D O N N AY
C A L I F O R N I A
A r o m a s  o f  n u t s ,  p e a r s ,  v a n i l l a  a n d  t r o p i c a l  f r u i t ,  w i t h  n o t e s  o f A r o m a s  o f  n u t s ,  p e a r s ,  v a n i l l a  a n d  t r o p i c a l  f r u i t ,  w i t h  n o t e s  o f 
m e l o n  a n d  f r e s h  f i g .m e l o n  a n d  f r e s h  f i g .

R A PA U R A  S P R I N G S  S A U V I G N O N  B L A N C
M A R L B O R O U G H ,  N E W  Z E A L A N D
P i n k  g r a p e f r u i t ,  w h i t e  n e c t a r i n e ,  p a s s i o n f r u i t ,  h e r b a l  n o t e s  a n d P i n k  g r a p e f r u i t ,  w h i t e  n e c t a r i n e ,  p a s s i o n f r u i t ,  h e r b a l  n o t e s  a n d 
z e s t y  c i t r u sz e s t y  c i t r u s
Pair  this  with the black cod, lobster  mac and cheese and caesar 
salad

J O S E P H  D R O U H I N  C H A B L I S  D R O U H I N - VA U D O N
B U R G U N D Y, F R A N C E
F r e s h  m u s h r o o m s ,  f l o r a l  a n d  g r a p e f r u i t  a r o m a sF r e s h  m u s h r o o m s ,  f l o r a l  a n d  g r a p e f r u i t  a r o m a s

A N D R E A S  B E N D E R  K U L I N A  G E W U R T Z T R A M I N E R
P FA L Z ,  G E R M A N Y
M a n g o ,  p e a r ,  l y c h e e  f r u i t  a n d  l i g h t  b a k i n g  s p i c e sM a n g o ,  p e a r ,  l y c h e e  f r u i t  a n d  l i g h t  b a k i n g  s p i c e s
Pair  this  dry wine with our cheese and charcuterie boards

A N D R E A S  B E N D E R  K U L I N A  R I E S L I N G
M O S E L ,  G E R M A N Y
T r o p i c a l  f r u i t ,  l i m e ,  m i n e r a l s ,  m a n g o  a n d  h o n e yT r o p i c a l  f r u i t ,  l i m e ,  m i n e r a l s ,  m a n g o  a n d  h o n e y
Pair  this  dry “sunshine in a glass”  with pir i  pir i  wings, buffalo 
chicken sandwich and black cod

YA L U M B A  Y  S E R I E S  V I O G N I E R
A U S T R A L I A
T h i s  Z i n f a n d e l  h a s  r i p e  f r u i t  c h a r a c t e r s  o f  b l a c k b e r r y  a n d  p l u mT h i s  Z i n f a n d e l  h a s  r i p e  f r u i t  c h a r a c t e r s  o f  b l a c k b e r r y  a n d  p l u m
Pair  this  ref ined and wel l  balanced wine with anything

S U M M E R H I L L  P I N OT  G R I S
O K A N A G A N ,  B R I T I S H  C O L U M B I A
P e a r ,  a p p l e ,  l e m o n ,  l i m e  a n d  m a n g o .P e a r ,  a p p l e ,  l e m o n ,  l i m e  a n d  m a n g o .
Pair  this  beauti ful  off  dry white with with salmon, seafood and 
pasta

D R I N K  TA K E - O U T  M E N U

Bottle

$40

$40

$55

$45

$40

$47

$60

$60

Bottle

$38

$45

$55

$45

$50

$45

$50



Canadian Club
Jack Daniels
Johnnie Walker Red
Chivas Regal
Bacardi White
Captain Morgan Spiced Rum
Absolut
Smirnoff
Bombay Gin
Beefeater Gin
Grand Marnier
Baileys
Hennessy VS

375 ml

$32.00
$36.00
$34.00
$38.00
$32.00
$34.00
$34.00
$32.00
$32.00
$32.00
$38.00
$32.00
$38.00

750 ml

$60.00
$60.00
$64.00
$76.00
$60.00
$60.00
$65.00
$60.00
$60.00
$60.00
$76.00
$60.00
$76.00

L I Q U O R  &  L I Q U E U R  S E R E V I C E

D R I N K  TA K E - O U T  M E N U

If you require any other additional beverages that may not be on our list, 
please ask your server.

D O M E S T I C  A N D  I M P O R T E D  B E E R S 

D O M E S T I C  | $7 
Kokanee/ Molson Canadian/Budweiser/Coors Light/Miller Genuine 
Draft/Alexander Keith`s/Rickards Red

B U C K E T  O F  D O M E S T I C  B E E R  ( F O U R )  | $25

I M P O R T  | $8
Heineken/Stella Artois/Corona/Strongbow Cider/Guinness 

B U C K E T  O F  I M P O R T E D  B E E R  ( F O U R )  | $28

C O O L E R S  | $7.50 
Mike`s Hard Lemonade/Mike`s Hard Cranberry/ Smirnoff  Ice

P I TC H E R ` S  O F  C O C K TA I L S  | $25
( S E R V I N G  F O R  3 ) 

C A E S A R 
(Vodka/Clamatto Juice/ Le Perrings/Tabasco/Lemo And 
Pickle Asparagus)

M OJ I TO 
(white rum/fresh lime juice/sugar syrup/fresh mint leaves/ 
soda water)

C L A S S I C  W H I S K Y  S O U R 
(Bourbon whisky/fresh lemon juice/maple syrup)

N O N  A LC H O H O L I C  B E V E R A G E 

B OT T L E  O R A N G E  J U I C E
B OT T L E  A P P L E  J U I C E
C A N S  O F  P O P
B OT T L E  W AT E R 

All the liquor service ends at 10pm daily.

$3
$3

$2.50
$3

S PA R K L I N G

G R AY  M O N K  O DY S S E Y  W H I T E  B R U T
O K A N A G A N ,  B R I T I S H  C O L U M B I A
P i n k  g r a p e f r u i t ,  w h i t e  n e c t a r i n e ,  p a s s i o n f r u i t ,  h e r b a l  n o t e s  a n d  z e s t y  c i t r u sP i n k  g r a p e f r u i t ,  w h i t e  n e c t a r i n e ,  p a s s i o n f r u i t ,  h e r b a l  n o t e s  a n d  z e s t y  c i t r u s
This del icate wine is  perfect  for  toast ing and pairs  wel l  with the appetizers.

H E N K E L L  T R O C K E N  F I N E S T  S PA R K L I N G  W I N E
G E R M A N Y
C i t r u s  a n d  f r u i t  f l a v o u r sC i t r u s  a n d  f r u i t  f l a v o u r s
Pair  with appetizers, seafood, poultry or  l ight, f rui t -based desserts.

R O E D E R E R  E S TAT E  B R U T  S PA R K L I N G
A N D E R S O N  V A L L E Y,  C A L I F O R N I A
Crisp and elegant with complex pear, spice and hazelnut f lavors

R O S E
G E R A R D  B E R T R A N D
CŌT E  D E S  R O S E S

Bottle

$55

$40

$60

$60


