Sharcablc 1 1:30am ~ Closc Tapas & 5harca]3[c 5:OOPm ~ C[osc
4 Maplc Roasted Putternut & Wild Mushroom Crostini Wincmaker‘s Warm Fickings

shaved asiago cheese, Pars|eg pesto, balsamic drizzle 16 Prosciutto wraPPed blue cheese & Figs, smoked almonds, saffron arancini, warmed assorted olives 18

OPcn Facc Smokcd Salmon Sandwich Fanko Scsamc Fricd Crab & 5a|mon RO“
]iglﬂt rye breacl, devonshire & cream cheese sPread, capers & red onions 18 avocaclo, cucumber, togarashi pepper, tObikO) s0y glaze 18

Bison Sliders

aPPIewooc{ smoked cheddar, chipotle aioli, sweet bell pepper relish 20

Spanish |_amb Meatballs

Roc“ﬂ Mountain Antipasto Platter sherry romesco sauce, sautéed bell peppers & red onions, gri”ecl baguet’ce 16
loca”g air dried bison, smoked duck, venison salami, wild boar pate, gri“ec{ artichokes

Sweet Fotato ]:rics

honeg & chiPotlc mayo, truffle aioli, house made barbecue sauce 9

(Gamberetto in Fa&c"a

pan fried shrimP, garlic, chili, sundried tomatoes, olives 17

Y 4 Lal(cvicw Dfps & SPrcads (V) Fuﬂcd Fork & Black Bcan E_mPanadas

artichoke & asiago with sundried tomato, roasted garlic lﬂummus, smoked tomato toméquct cilantro lime slaw, tequila & Poblano pepper emulsion 18

Picklec} beets, roasted peppers, olives, Grizz]9 (Gouda, sliced baguette & ciabatta 28

naan bread, tortilla shards, baguette 16
| akeview Sweets 11:30am -~ Close

chct Fotato Tar‘t

Canaclian C]’ICCSC 5latc
a assiqu uébe ue Denedictin ué )
Oka que (Q bec), Blue Benedict (Q bec) sweet potato baked in crust, vanilla ice cream 13

strala ritish (Columbia), | e Cendrillan uébec)
Ne B C bl Ce <Q : Chocolate E_arl Grcy Bombc

C;riZZIﬂ Gouda (Alberta) semi sweet chocolate with E_arl Greg ganache, chai-fruit coulis 13
black mission Fig compote, dried fruit, sPecialtg crackers, fresh baguette 26 Cl"crfy"APPlC CﬁSP

spicec{ apples & sour cherries baked with streusel, vanilla ice cream 1%
(v) denotes vegetarian items
Coconut T iramisu

mascarpone-coconut cream, Iadg Fingers 1%

Sweet Kjisses

sweet clelights from our pastry shoP consisting of chocolate Pralines, fruit, teaje”ies 1%

4 Created using fresh & num'tfona/@ balanced ihgrcc//'cnts, [airmont L/fcsfy/cs Cuisine dishes
contribute to o}otl'ma/ health & wellness. Signaturc Chocolate Fondue (avai]ablc after 5:OOPm)

dark chocolate served with banana bread, whiPPed cream, fresh fruit, marshmallows 26






