
Apple Pie
caramelized apple, cinnamon crust
— add cheddar cheese (melted or fresh)  
— add vanilla ice cream  5

vg – vegan, v – vegetarian
Please inform your server of any food allergies or dietary restrictions.

Prices exclude applicable taxes.

Mains & Sandwiches

Enhancements

Desserts

Seasonal Starters

Lunch

French Onion Soup
foie gras broth, 
gruyère grilled cheese

17

19

10

22

14

15

Burger
smoked scamorza, onion jam,
pancetta, arugula, parmesan
aioli, brioche
—add sautéed mushrooms
Vegan burger available upon request

2½

22Tomato Soup
chives

Baby Gem Caesar
pecorino, garlic crostini, capers 

15

Falafel Bowl
beetroot hummus, couscous,
preserved vegetables

Beef Dip
shaved prime rib, horseradish aioli,
provolone, arugula, au jus

Daily Sandwich
Chef’s daily creation with choice
of soup, salad, or fries

Sablefish
honey mussel chowder,
sun-dried tomato pangrattato

Short Rib Pasta
mafaldine, arugula, grana padano,
orange gremolata

Chicken Salad
baby gem, apples, celery, grapes,
walnuts, ricotta salata, 
green goddess dressing

Pumpkin Cheesecake
Biscoff cookie, chai ice cream,
chai caramel

Ice Cream
Chef’s daily creation

Sorbet
Chef’s daily creation

Steak Frites
flat iron, chimichurri, parmesan aioli 

Smoked Turkey Club
bacon, tomato, iceberg lettuce,
avocado, dijon aioli, cranberry
sourdough

23

Poached Prawns

Seared Chicken Breast

Sockeye Salmon

Flat Iron Steak

Burrata
baby kale, Okanagan apple, toasted
walnut, truffle honey vinaigrette

Grilled Prawns
tom yum emulsion, coconut,
sourdough, fried vermicelli 

Mushroom Toast
whipped ricotta, roasted wild
mushrooms, citrus pangrattato

17

23

Club Classics

17

Harvest Green Salad
cherry tomato, radish, cucumber,
citrus vinaigrette

Charred Broccoli Salad
black kale, brussels sprouts, 
hemp seed, croutons

Banoffee Pudding
warm sticky toffee pudding, 
roasted banana ice cream, 
pecan crémeux

Dark Chocolate Orange Bar
chocolate cake, orange ice cream,
orange gel

(v)

(vg)

Prawn Cocktail
iceberg lettuce, brandied
cocktail sauce

13

10

19

(vg)

(v)

(v)

21

21

25

23

29

27

39

(vg)

(vg) (vg)11

12
15

15 10

10


	Lunch
	Enhancements
	Seasonal Starters
	Poached Prawns
	French Onion Soup
	foie gras broth,
	gruyère grilled cheese

	Charred Broccoli Salad
	black kale, brussels sprouts,
	hemp seed, croutons

	Seared Chicken Breast
	Burrata
	baby kale, Okanagan apple, toasted walnut, truffle honey vinaigrette

	Mushroom Toast
	whipped ricotta, roasted wild mushrooms, citrus pangrattato

	Sockeye Salmon
	Flat Iron Steak
	Harvest Green Salad
	cherry tomato, radish, cucumber, citrus vinaigrette

	Grilled Prawns
	tom yum emulsion, coconut, sourdough, fried vermicelli


	Club Classics
	Tomato Soup
	chives

	Prawn Cocktail
	iceberg lettuce, brandied cocktail sauce

	Baby Gem Caesar
	pecorino, garlic crostini, capers

	Smoked Turkey Club
	bacon, tomato, iceberg lettuce, avocado, dijon aioli, cranberry sourdough

	Burger
	smoked scamorza, onion jam, pancetta, arugula, parmesan
	aioli, brioche
	—add sautéed mushrooms
	Vegan burger available upon request
	2½



	Mains & Sandwiches
	Daily Sandwich
	Chef’s daily creation with choice
	of soup, salad, or fries

	Chicken Salad
	baby gem, apples, celery, grapes, walnuts, ricotta salata,
	green goddess dressing

	Sablefish
	honey mussel chowder,
	sun-dried tomato pangrattato

	Falafel Bowl
	beetroot hummus, couscous, preserved vegetables

	Short Rib Pasta
	mafaldine, arugula, grana padano, orange gremolata

	Beef Dip
	shaved prime rib, horseradish aioli, provolone, arugula, au jus

	Steak Frites
	flat iron, chimichurri, parmesan aioli


	Desserts
	Apple Pie
	caramelized apple, cinnamon crust
	— add cheddar cheese (melted or fresh)
	— add vanilla ice cream  5


	Pumpkin Cheesecake
	Biscoff cookie, chai ice cream, chai caramel

	Dark Chocolate Orange Bar
	chocolate cake, orange ice cream, orange gel

	Banoffee Pudding
	warm sticky toffee pudding,
	roasted banana ice cream,
	pecan crémeux

	Ice Cream
	Chef’s daily creation

	Sorbet
	Chef’s daily creation
	vg – vegan, v – vegetarian
	Please inform your server of any food allergies or dietary restrictions.
	Prices exclude applicable taxes.





