
  
overnight menu (12:00pm – 6:00am) 

 

 
V- Vegetarian   VG- Vegan  VGO—Vegan Option  GF- Gluten Free  S– Contains Seafood  N – Contains Nuts 

Please let your server know of any allergies or dietary requirements and we will be happy to accommodate you.   

Prices are in Canadian dollars, taxes and gratuities are not included, 18% gratuity is added to groups of 7 or more 

  

 

                        

 

 

 APPETIZERS & SNACKS 

 
CHIPS & DIP (V) Kettle Chips, Dill Pickle Dip            5 
 

HOUSE-FRIED TORTILLA CHIPS (V) Black Bean & Corn Salsa    5 
 

HOUSE SALAD (V, N) Mixed Greens, Red Onion, Blueberries, Goat Cheese,  

Candied Walnuts, Pickled Sour Cherries, Maple Mustard Vinaigrette   10 

 

SANDWICHES  
 

PASTRAMI & SWISS   Shaved Pastrami, Swiss Cheese, Russian Dressing, Pickles    19 

Iceberg Lettuce, Marble Rye Bread (Served with Kettle Chips) 
 

CAJUN CHICKEN   Marinated Grilled Chicken Breast, Sliced Red Onion, Brie, Arugula,   19 

Chipotle Mayo, Brioche Bun (Served with Kettle Chips)  

 

 

EARLY BREAKFAST  
 

HOT OATMEAL (GF, VG) Fresh Berries, ‘Rosy Farms’ Haskap Berry Compote, Maple Syrup            10 

 

SELECTION OF CEREALS         6 
 

VANILLA BERRY PARFAIT (V)         13 

Slightly Sweetened Vanilla Yogurt, Fresh Berries, Strawberry Compote, Granola 

  

 DESSERT  
 

CLASSIC NEW YORK CHEESECAKE (V)        15 

Fresh Berries, Honeycomb, ‘Rosy Farms’ Haskap Berry Compote      
 

VEGAN CARROT CAKE (VG, GF, N)       15 

Pineapple Ginger Compote, Pistachio 

 

 


