
IN ROOM DINING
BREAKFAST

CRAVE BREAKFAST GFO 22
two free-range eggs any style, baked beans, choice of farmers sausages or 
applewood smoked bacon served with toast & smashed potatoes
gluten free bread ...................................................................3

CHORIZO & AVOCADO WRAP 20
two scrambled free-range eggs, mild chorizo, avocado, monterey jack cheese on a 
spinach tortilla, served with a side of smashed potatoes, sour cream & salsa 

SUNRISE BACON & EGG PANINI 20
two free-range eggs, applewood smoked bacon, baby spinach, tomato, chipotle mayo, 
monterey jack cheese on garlic-parmesan  sourdough, served with a side of smashed potatoes

CRAVE’S BENEDICT
two free-range eggs & hollandaise, served on an english muffin 
with a side of smashed potatoes
your choice of:
Canadian back bacon ........................................................24
smoked salmon & cream cheese .................................. 26

OMELETTE FLORENTINE GFO 19
two free-range eggs, baby spinach & gruyère served with toast and 
a side of smashed potatoes

BUTTERMILK PANCAKES 20
Québec maple syrup, fresh whipped cream & seasonal berries

NUTELLA STUFFED FRENCH TOAST N 20
Québec maple syrup, fresh whipped cream & seasonal berries. 
Classic option also available

KIDS CRAVE BREAKFAST 12
free-range scrambled eggs, smashed potato, bacon & choice of toast

KIDS WAFFLES 12
banana, berries, chocolate fudge sauce & sprinkles

KIDS OREO PANCAKES 12
seasonal berries & Québec maple syrup

BEVERAGES

coffee ..........................................................................  4
tea ................................................................................. 4
herbal tea  ............................................................ 4.25
hot chocolate ............................................................ 4
milk ............................................................................... 4

oat milk ................................................................. 4.25
pop ................................................................................ 4
fresh oj .........................................................................7
chilled juices. ..........................................................4.5
orange, apple, cranberry or peach

cash or room charge only. 5% provincial tax,  18% gratuity + $3 delivery fee added to all orders

AVAILABLE DAILY
7AM - 11AM

REACH US ON EXTENSION 2410



IN ROOM DINING
DINNER

HOUSE GREEN SALAD V+ GF  17
artisan greens, grape tomatoes, cucumber, shaved carrot & balsamic maple vinaigrette

INSALATA DI PROSCIUTTO GF 22
baby kale, arugula, pine nuts, melon, goat cheese & balsamic vinaigrette

1LB GOURMET CHICKEN WINGS GF 22 
choice of rosemary & tomato salt, truffle & parmesan or hot pepperoni,
served with vegetable sticks & creamy gorgonzola dressing

FISH & CHIPS 27
6oz beer battered haddock, coleslaw, pickled vegetables, tartar sauce

TERRACE LOUNGE BURGER GFO 25
6oz angus patty, provolone, pancetta, caramelized onions, pickle, lettuce, sundried tomato aïoli 
+ your choice of side

GRILLED CHICKEN & PROSCIUTTO PANINO  25
mozzarella, baby kale, onion, tomato, garlic marinara, schiacciata 
+ your choice of side

CAPRESE MELT 23
basil pesto, fior di latte, arugula, local tomatoes, balsamic, schiacciata
+ your choice of side

CHICKEN FINGERS  20
x5 pieces of breaded & fried chicken tenders served with plum sauce + your choice of side

CHOICE OF SIDES 
artisan greens, french fries or sweet potato fries
gluten free bun or toast  .................................................... 3

FOR DESSERT

DESSERT OF THE DAY 14
ask about our dessert feature, made in-house by our talented pastry team

TIRAMISU CHEESECAKE 14
grated dark chocolate, espresso syrup, & orange coral crisp

cash or room charge only. 5% provincial tax,  18% gratuity + $3 delivery fee added to all orders

AVAILABLE DAILY
5PM - 10PM

REACH US ON EXTENSION 2410


