
In-Room Dining – All Day Menu
Served from 11:30 a.m. to 11:00 p.m.

Soup, Appetizers & Salads
Coast to Coast Seafood Chowder, ice shrimp, salmon, scallops, seasonal fresh fish .......................................................... 13.

Daily Soup Feature…seasonally, regionally & market inspired .............................................................................................. 10.

Crispy Coconut Jumbo Prawns, sweet & tangy chili sauce .................................................................................................. 16.

Panko-Crusted Chicken Tenders, honey mustard sauce ...................................................................................................... 15.

Singapore Chicken Wings, marinated in spices & herbs ....................................................................................................... 14.

Prawn Spring Rolls, sambal plum sauce................................................................................................................................ 14.

Vegetarian Samosas, tamarind chutney ................................................................................................................................. 14.

Citrus-Marinated Seafood Ceviche, fennel salad, crispy gaufrette potato............................................................................. 15.

Fraser Valley Baby Greens, candied pecans, sundried cranberries & apricots, ice wine vinaigrette ..................................... 13.

add grilled chicken 8., or jumbo prawns 7.

Watercress & Frisée Salad, roasted baby beets, aged gorgonzola, Bartlett pear, grapefruit vinaigrette ............................... 16.

Caesar Salad, maple-candied bacon bites .............................................................................................................................. 13.

add grilled chicken 8., or jumbo prawns 7.

Entrées
West Coast Cobb Salad – Dungeness crabmeat, avocado, hardboiled free range egg, candied bacon,

grape tomatoes, blue cheese, hearts of romaine, light Caesar dressing....................................................................... 23.

Soya Marinated Queen Charlotte Sablefish, shiso-infused quinoa, oven dried tomatoes, chili aioli, fresh vegetables ....... 28.

Pan-Seared Arctic Char, wilted greens, braised puy lentils, tomato compote, caper & lime vinaigrette................................. 25.

Charbroiled Sterling Silver Pork Chop, almond-crusted croquette potato, Asian pear chutney, butter-glazed baby

vegetable, Calvados jus (requires 30 minutes to prepare) ................................................................................................ 28.

Treasures of the Sea – tempura fried fish & chips include giant tiger prawns, Pacific salmon & Northern halibut,

yuzu tartar sauce, french fries (no substitutions please) .................................................................................................. 24.

Chef Paul’s Curry – served with basmati rice, lentils, chapati, papadam, raita ...................................................................... 25.

Chicken Dopiaza with onion tomato sauce OR Kadai Paneer (Indian cottage cheese) with green peppers,

onions & tomato (Curry is served medium. If you wish hot, please notify your order taker)

New York Steak (8oz), Béarnaise sauce or Meritage vintners jus, creamy mashed potatoes, bouquetière of vegetables ...... 33.

add jumbo tiger prawns, 2 pieces................................................................................................................................. 5.

Hungarian-Style Free Range Paprika Chicken, cheese spätzle, creamed savoy cabbage with double-smoked

bacon, glazed baby carrots, Rahm sauce ..................................................................................................................... 27.

Chicken & Prawn Linguine, wild mushrooms, olive tapenade cream sauce.......................................................................... 26.

Home-Made Ravioli with Ratatouille Vegetables & Ricotta Cheese, seasonal vegetables, capers, pine nuts,

basil tomato sauce......................................................................................................................................................... 24.

Korean Kalbi-Style Marinated Flat Iron Steak, kimchi double-smoked bacon fried rice, Asian marinated vegetables......... 25.

Certified Angus Alberta Beef Burger, Kaiser bun, lettuce, tomato, onions, kosher dill pickle, horseradish mayonnaise.

Roquefort, Cheddar or Swiss cheese. French fries or mixed greens, choice of dressing ....................................... 18.75

add mushrooms, avocado or bacon ............................................................................................................... 2.50 each

Clubhouse Sandwich, grilled chicken breast, double smoked bacon, Swiss cheese, lettuce, tomato.

French fries or mixed greens, choice of dressing..................................................................................................... 18.75

Tuscan Olive Bread Panini, Provolone cheese, portobello mushrooms, fire roasted peppers, eggplant, zucchini,

pesto aioli. French fries or mixed greens, aged balsamic dressing………………………………………………... 18.50

AAnnggeelloo’’ss PPaassttaa BBaarr BBuuffffeett LLuunncchh -- FFrriiddaayy
Step up to the “helm”…your pasta creation made to order!

$24.50 per person, tax additional

SSaattuurrddaayy OOppeerraa BBuuffffeett
Unforgettable combination of exquisite cuisine and live opera


VVaannccoouuvveerr’’ss MMoosstt CCeelleebbrraatteedd SSuunnddaayy MMaarrkkeett BBrruunncchh
Indulge in a sensation array of West Coast favourites!

$49 Per Person, $44 Seniors & Teens, $24.50 Children to age 12
Complimentary – Children age 5 & under

(tax additional)

10/31/11
If you have allergy concerns, please notify our Service One Associate at time of placing order.

A delivery charge of $4.50 applies on orders of $10.00 or more. Split Orders add $4.00.
Applicable taxes and a 17% service charge will be automatically added to your total bill.


