
lobby lounge DF = dairy free    V = vegetarian  GF = gluten friendly

Not all ingredients are listed, please advise if serious allergens are a concern.

Share
Vegetable Plate red pepper hummus / local vegetables / garlic pita 15 
Pork Ribs garlic soya lemon marinade / carrot and celery sticks / sesame aioli 16
Chicken Wings hot / honey garlic / teriyaki / BBQ / sweet chili / lemon dill / salt & pepper
charcoal mesquite / carrot and celery sticks / ranch dressing 18
Quesadilla cheddar blend / bell peppers / onions / tomatoes / avocado / chipotle lime 15 
Dumplings locally made / pork ginger filling / chili oil / red vinegar 13 
Coconut Shrimp Soft Taco house slaw / avocado / pineapple salsa / sweet chili 18 
Avocado Toast mashed avocado / candied tomato / feta / cheddar cheese bun / balsamic glaze 14 
Thai Chicken Satay cucumber pineapple chutney / wonton chips 15 
Baked Spinach Dip artichoke / three cheese blend / sourdough bread bowl 18 
Blackfoot Nachos mesquite flavoured chips / cheddar jalapeno cheese blend /
 jalapenos / black olives / tomatoes / green onions / salsa / sour cream 26
 Add taco beef / Cajun chicken / extra cheese 5
 Add salsa / sour cream / guacamole 3

Flatbreads
Canadian Montreal smoked meat / back bacon / mushrooms / red onions 22
Inglewood spiced Italian sausage / roasted peppers / balsamic glaze 22
Margherita candied tomato / basil oil/ mozzarella 20

Soups & Salads
Tomato Soup grilled cheese bun / smoked ham / smoked gouda  (Bowl 16 / Cup 12)
Clam Chowder New England style (Bowl 14 / Cup 9) add bread bowl 3
Daily Creation (Bowl 10 / Cup 7)
Market Greens baby lettuce blend / garden vegetables / dried fruit / pumpkin seeds /
Saskatoon berry vinaigrette 14 
Caesar romaine hearts / house dressing / croutons / parmesan 16 
California Cobb turkey / back bacon / avocado/ blue cheese / egg / romaine /
balsamic vinaigrette 22 
Beet Salad apple / candied walnuts / maple ginger emulsion / feta / greens 18 
Winter Kale Salad roasted squash / dried cranberries / pumpkin seeds / feta /
candied walnuts / honey dijon dressing 18 

 Add chicken breast 6 / tiger shrimp 7 / sirloin 10 / salmon 10

Sandwiches
“Z” Burger cheddar / lettuce / sweet pickle / burger sauce 20
Classic Triple Deck Clubhouse turkey breast / crisp bacon / cheddar / lettuce /
tomato / mayo 20 (make it a wrap 1)
French Dip filone / shaved roast beef / roasted garlic aioli / natural au jus 20
Reuben old fashion smoked brisket / sauerkraut / swiss / dijon 22
Tuna Melt croissant / candied tomato / avocado / cheddar 20
Monte Cristo turkey breast / shaved ham / swiss / strawberry jam / sour cream 23
Roasted Vegetable Wrap cream cheese / roasted peppers / feta / mixed greens  / mixed squash /
shaved onion / artichoke 17

More
Korean Fusion Bowl signature ginger glaze / jasmine rice / asian vegetables 17 
 Add chicken 6 / tiger shrimp 7
Butternut Squash Ravioli maple mornay / ricotta / garlic toast 26
Thai Bowl house coconut Thai blend / pineapple salsa / rice noodles 17
 Add chicken 6 / tiger shrimp 7
Spinach Crème Salmon turmeric infused quinoa / garden vegetables 32
10oz New York Striploin AAA smashed potatoes / garden vegetables / peppercorn sauce 48
Fettuchini à la Funghi marsala / mixed mushrooms / roasted garlic / grand padano /
cream / garlic toast 20 

Sweets
Chocolate Caramel Tart fresh berries / finishing salt 13
Vanilla Crème Brule whipped cream / seasonal coulis / fresh berries 10 
NY Cheese Cake seasonal coulis / whipped cream / fresh berries 13
Tiramisu mascarpone / shaved chocolate / espresso 13


