
BREAKFAST

From 7 a.m. until 10 a.m. 

FRESH AND HEALTHY

ONTARiO OATmEAL BRûLéE    12 
Brown Sugar Crust, Apple-Cinnamon Compote

HOuSE mADE BiRcHER muESLi    14 
Yogurt, Fresh Fruit, Nuts, Rooftop Honey

THE HEALTHY START BREAKFAST    18 
Bran Muffin, Ontario Organic Yogurt, Sliced Fruit and Berries, Pumpkin Seed Granola, Rosewood Honey

SEASONAL FRuiT     16
Cottage Cheese, Plain Yogurt or Fruit Yogurt

EGG WHiTE cRAB OmELETTE    20 
Spinach, Asparagus, Crab, Monforte Goat Cheese  

SuN RiSE SmOOTHiE    7
Orange, Mango, Strawberry, Banana, Low-fat Yogurt

ANTiOxiDANT SmOOTHiE    7
Strawberry, Blueberries, Pomegranate, Flax Seed, Low-fat Yogurt

cHEF’S SmOOTHiE OF THE DAY    7
Seasonally Inspired, Locally Sourced

OATmEAL    9
Maple Syrup, Brown Sugar 

Add Berries    9

EPic BREAKFAST BuFFET     29

Our quickest option for guests on the go. 
Our renowned buffet includes offerings such as; cereals, sliced fresh fruit, fresh juices, pastries and various 
hot breakfast items including made-to-order omelettes that vary based on seasonality and local availability.

cONTiNENTAL BuFFET    24

Selection of Cold Items including:  
Fresh Fruit, Croissants, Danish, Yogurt, Cereal, Cheeses, Tea and Juices

BREAKFAST

From 7 a.m. until 10 a.m. 

FRESH AND HEALTHY

ONTARiO OATmEAL BRûLéE    12 
Brown Sugar Crust, Apple-Cinnamon Compote

HOuSE mADE BiRcHER muESLi    14 
Yogurt, Fresh Fruit, Nuts, Rooftop Honey

THE HEALTHY START BREAKFAST    18 
Bran Muffin, Ontario Organic Yogurt, Sliced Fruit and Berries, Pumpkin Seed Granola, Rosewood Honey

SEASONAL FRuiT     16
Cottage Cheese, Plain Yogurt or Fruit Yogurt

EGG WHiTE cRAB OmELETTE    20 
Spinach, Asparagus, Crab, Monforte Goat Cheese  

SuN RiSE SmOOTHiE    7
Orange, Mango, Strawberry, Banana, Low-fat Yogurt

ANTiOxiDANT SmOOTHiE    7
Strawberry, Blueberries, Pomegranate, Flax Seed, Low-fat Yogurt

cHEF’S SmOOTHiE OF THE DAY    7
Seasonally Inspired, Locally Sourced

OATmEAL    9
Maple Syrup, Brown Sugar 

Add Berries    9

EPic BREAKFAST BuFFET     29

Our quickest option for guests on the go. 
Our renowned buffet includes offerings such as; cereals, sliced fresh fruit, fresh juices, pastries and various 
hot breakfast items including made-to-order omelettes that vary based on seasonality and local availability.

cONTiNENTAL BuFFET    24

Selection of Cold Items including:  
Fresh Fruit, Croissants, Danish, Yogurt, Cereal, Cheeses, Tea and Juices

Fairmont Lifestyle Cuisine dishes contribute to optimal health & wellness. Created using fresh & nutritionally balanced ingredients. 

Additionally, nutritious meals designed around select dietary needs & diet-dependent requirements. +
Fairmont Lifestyle Cuisine dishes contribute to optimal health & wellness. Created using fresh & nutritionally balanced ingredients. 

Additionally, nutritious meals designed around select dietary needs & diet-dependent requirements. +



BREAKFAST

From 7 a.m. until 10 a.m. 

All items below are served with herb roasted Ontario potatoes or fresh fruit and a choice of toast. We are  
delighted to offer organic eggs from Best Choice Eggs in Blackstock, Ontario. All items are available as Gluten Free.

TORONTO PEAmEAL BAcON AND SPiNAcH EGGS BENEDicT    21
Soft Poached Eggs, Toasted Brioche, Hollandaise

ROYAL STEAK & EGGS    26 
 Beef Tenderloin Medallions, Roast Pepper Hollandaise, Soft Poached Eggs

SmOKED SALmON POTATO LATKE    21
Crisp Potato Pancake, Truffle Crème Fraîche, Clipped Chives, Shaved Radish

B.L.A.T.  SANDWicH    19 
Crisp Pancetta, Organic Butter Lettuce, Avocado, Vine Ripe Tomato, Herb Garden Aioli 

EPic SiGNATuRE BREAKFAST SKiLLET    19
Chobai Potato Hash, Fire Roasted Peppers, Crisp Onions, Eggs Any Style

TOmATO AND AvOcADO EGGS BENEDicT    21
Soft Poached Eggs, Spinach, Leamington Tomato, Avocado, Basil, Pumpkin Seed Bread, Hollandaise

EAST cOAST SmOKED SALmON EGGS BENEDicT    21
Soft Poached Eggs, Spinach, Fresh Baked Scone, Dill Hollandaise

THE EPic OmELETTE    21

Using the freshest local seasonal ingredients, including herbs from our rooftop garden.  
Build an omelette by choosing items below:

Spinach, Mixed Peppers, Asparagus, Mushrooms, Tomatoes, Avocado, Onions,  
Jalapeño, Fresh Herbs. Smoked Salmon, Smoked Ham, Pork Or Chicken Sausage, Bacon, Ewenity 

Sheep’s Feta, Monforte Goat Cheese, Cheddar Cheese

Add crab   2

TWO ORGANic FARm FRESH EGGS ANY STYLE    21
Herb Roasted Potato, Choice of Bacon, Sausage or Ham, Oven Baked Tomato, Toast and Preserves

BuTTERmiLK PANcAKES 18
Served with Whipped Cream, Berries and Ontario Maple Syrup

BELGiAN STYLE WAFFLES    19
Served with Whipped Cream, Berries and Ontario Maple Syrup

BANANA BREAD FRENcH TOAST    18
 Warm Maple Drizzle, Fresh Seasonal Fruit
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BREAKFAST

From 7 a.m. until 10 a.m. 

SiDES 

BAGEL AND cREAm cHEESE    8

NOvA ScOTiA SmOKED SALmON    12

     BAcON, PEAmEAL BAcON, PORK SAuSAGE OR ONTARiO cHicKEN-APPLE SAuSAGE   9

 ONE ORGANic EGG ANY STYLE    5

SELEcTiON OF NATuRE’S PATH ORGANic cEREAL    6
Blueberry Cinnamon, Raisin Bran

SLicED SEASONAL FRuiTS OR BERRiES    10

À LA cARTE FROm OuR BAKERY   
Our Bakery Items are served with Butter and Preserves

Two Slices of Toasted White, Multigrain, Whole Wheat, Marble Rye,  
English Muffin or Gluten Free Bread    4

Two Butter Croissants or Danish Pastries    5

One Large Freshly Baked Muffin    5

Toasted Plain, Sesame Seed or Multigrain Bagel with Cream Cheese    8

BEvERAGES

JuicE    5 
Fresh Orange, Grapefruit, Apple, Cranberry, Tomato

cOFFEE    5 
Fresh Brewed 100% Columbian Rainforest Alliance Coffee, Decaffeinated Coffee

PREmium TEAS    5 
Fairmont Blended Black, Green and Herbal Teas

ESPRESSO    5

cAFé Au LAiT    6

cAPPucciNO    6
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LATE BREAKFAST

From 10 a.m. until 11:30 a.m.

THE cANADiAN BREAKFAST    22

Two Eggs Prepared Any Style
Maple Smoked Bacon, Ham, Pork Breakfast Sausages or  

Chicken and Apple Sausages
Seasoned Hash Brown Potatoes and Broiled Plum Tomato

Choice of White, Multigrain, Whole Wheat,  
Rye or Gluten Free Toast with Butter and Preserves

EGGS BENEDicT OR SmOKED SALmON EGGS BENEDicT    21

Two Ontario Farm Fresh Eggs, Canadian Back Bacon or 
Smoked Salmon on Toasted English Muffin with Hollandaise Sauce, 

Seasoned Hash Brown Potatoes and Broiled Plum Tomato 

THE EPic OmELETTE    21

Using the freshest local seasonal ingredients, including herbs from our rooftop garden.  
Build an omelette by choosing items below:

Spinach, Mixed Peppers, Asparagus, Mushrooms, Tomatoes, Avocado, Onions,  
Jalapeño, Fresh Herbs. Smoked Salmon, Smoked Ham, Pork Or Chicken Sausage, Bacon, Ewenity 

Sheep’s Feta, Monforte Goat Cheese, Cheddar Cheese

Add crab   2

EAST cOAST SmOKED SALmON AND BAGEL    14

Cream Cheese, Shaved Red Onion, Capers and Lemon on a
Choice of Toasted Plain, Sesame or Multigrain Bagel 

SLicED FRESH FRuiT AND HOuSE mADE BANANA BREAD PLATTER    14

Cantaloupe, Honeydew, Watermelon, Pineapple, Grapes, Seasonal Berries,
Banana. Served with Low-Fat Yogurt or Cottage Cheese 
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ALL DAY LOuNGE mENu

From 11:30 a.m. – 11:30 p.m.

APPETiZERS 

ROYAL YORK SEAFOOD cHOWDER    14 
Maritime Salmon, Scallops and Shrimp, Fine Herbs

muSKOKA muSHROOm BiSquE    12 
Prairie Grains and Fingerling Potatoes

“SLEGER” FARmS cOmPOSiTiON    15
Seven Leaf Blend, Confit Sovereign Farms Tomatoes, 

Watermelon Radishes, Roasted Artichokes 
Signature Ice Wine and Roof Top Honey Vinaigrette

THuNDER & ROmAiNE cAESAR SALAD    16 
Creamy Caesar Dressing, Thunder Oak Gouda, Lardons, 

Whole Wheat Crostini

TOGORASHi SEARED AHi TuNA LOiN    21
Baby Arugula, Preserved Peaches, 

Avocado Lime Purée

ONTARiO BuRRATA    16
Sovereign Farms Heirloom Tomato, Fine Herbs, 

Extra Virgin Olive Oil, Basil Cress

LOcAL BEET AND PROSciuTTO    18
Ermite Bleu, Pingue Prosciutto, Sherry Emulsion, 
Roast Heirloom Beets, Lambs Lettuce, Beet Air
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+ GLUTEN FREE+ GLUTEN FREE

LOW CARBLOW CARB

+ DASH+ DASH

+ VEGAN+ VEGAN
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ALL DAY LOuNGE mENu

From 11:30 a.m. – 11:30 p.m.

SANDWicHES AND ENTRéES 
All come with your choice of Soup, Salad or Fresh Cut Yukon or Sweet Potato Fries

THE “EPic” cLuB SANDWicH    22 
Smoked Turkey Breast, on Cracked Wheat with Double Smoked Bacon

Balderson Cheddar, Hot House Tomato, Baby Arugula and Avocado Mayo

GRiLLED SiRLOiN BuRGER    22 
Ground Ontario Angus Beef Sirloin, Leaf Lettuce, Hot House Tomato, Maple Glazed Onions, 

Thunder Oak Gouda, Double Smoked Bacon, Sherry Mayo

vEGETABLE WRAP    19
Marinated Butternut Squash, Bell Peppers, Red Onions, Daikon Sprouts, Red Quinoa

Ewenity Feta Cheese, Citrus Herb Vinaigrette, Grilled Spinach Tortilla

cAPLANSKY’S SmOKED mEAT SANDWicH    22 
Thuet Pretzel Roll, Kozlik’s Grainy Mustard, Kosher Dill

GRiLLED ORGANic cHicKEN BREAST SANDWicH    21
Lemon Herb Grilled Chicken, Avocado, Roasted Bell Peppers, 

Jalapeno Havarti and Chipotle Mayo

HALiBuT AND cHiPS    24
British Columbia Halibut, Fresh Yukon Fries, Malt Vinegar, Tartar Sauce

STEAK FRiTES    32
Certified ‘AAA’ Prime Canadian Striploin, Braised Ontario Mushrooms, Asparagus Tips

Fresh Cut Fries, Truffle Aioli
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VEGETARIANVEGETARIAN
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EPIC Lounge is pleased to offer daily lunch specials,  
please ask your server for today’s creations.

 

DAiLY SPEciALS SERvED FROm 
11:30 a.m. – 2:00 p.m.

 

Daily Soup
Daily Sandwich

Daily Lifestyle creation
Daily Pasta
Daily catch
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SHARE PLATES

From 3:00 p.m. – 11:30 p.m.

cRiSPY BLAcK PEPPER cALAmARi    19 
Lemon Garlic Yogurt

TRiO OF EPic DiPS    18 
Roasted Red Pepper Hummus, Spinach Artichoke, Monforte Goat Cheese and Mushroom 

Crispy Vegetable Chips, Mini Pitas and Grissini Sticks

TENDERLOiN SLiDERS    28
Beef Tenderloin Medallions, Melted Quebec Brie, Sautéed Poblano Peppers and Leeks

Chipotle Aioli

TANDOORi cHicKEN SATAYS    17 
Savoy Cabbage Slaw, Pineapple Salsa, Pickled Pear and Cilantro Sauce

SmOKED ORGANic cHicKEN POuTiNE    15
Fresh Cut Fries, Cheese Curds with Smoked Organic Chicken and Savory Gravy

KOLZiK muSTARD LAmB LOLLiPOPS    24
Smoked Tomato Jam

vEGETARiAN GARDEN ROLLS    14
Crisp Vegetables, Savoy Cabbage, Ontario Orchard Apples and Mango

Peach and Basil Coulis 

cRiSPY ciTRuS SHRimP    19 
Tossed in a Zesty Citrus Sauce and Lemon Basil

SELEcTiON OF FiNE iTALiAN OLivES    12
Green, Black and Kalamata

NiAGARA cHARcuTERiE BOARD    22
An Array of Niagara’s finest Cured and Smoked Meats

Pickles and Local Mustards

GREAT cANADiAN cHEESE BOARD    24
A Daily selection of Premium Canadian Cheese with House Preserves, Candied Almonds

Dried Fruits and Fresh French Baguette
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DESSERT

WELLiNGTON cOuNTY APPLE AND mAPLE cOBBLER    11
White Chocolate Streusel, Iced Sour Cream

BANANA BEiGNETS    10
Cinnamon Sugar, Caramelized Milk

EPic cHOcOLATE TART    13
Dark Chocolate Ganache, Salted Peanut Praline, Sauce Americano

cRèmE FRAîcHE PANNA cOTTA    11
Strawberry & Rhubarb Consommé, Niagara Late Harvest Riesling Gelée

BLOOD ORANGE PARFAiT    12
Rooftop Honey & Pine Nut Financier, Saffron Crema Gelato

LOcALLY iNSPiRED TRiO OF PETiT FOuRS    9

SORBETS & GELATO    9

SPEciALTY cOFFEES

B-52    10.50
Bailey’s Irish Cream, Grand Marnier, Kahlua, Coffee, Whipped Cream

mONTE cRiSTO    10.50
Amaretto di Saronna, Grand Marnier, Coffee, Whipped Cream

iRiSH cOFFEE    10.50
Jameson’s Irish Whiskey, Brown Sugar, Coffee, Whipped Cream

cOFFEE    5 
Fresh Brewed 100% Columbian Rainforest Alliance Coffee, Decaffeinated Coffee

PREmium TEAS    5 
Fairmont Blended Black, Green and Herbal Teas

ESPRESSO    5

cAFé Au LAiT    6

cAPPucciNO    6
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cRèmE FRAîcHE PANNA cOTTA    11
Strawberry & Rhubarb Consommé, Niagara Late Harvest Riesling Gelée

BLOOD ORANGE PARFAiT    12
Rooftop Honey & Pine Nut Financier, Saffron Crema Gelato

LOcALLY iNSPiRED TRiO OF PETiT FOuRS    9

SORBETS & GELATO    9

SPEciALTY cOFFEES

B-52    10.50
Bailey’s Irish Cream, Grand Marnier, Kahlua, Coffee, Whipped Cream

mONTE cRiSTO    10.50
Amaretto di Saronna, Grand Marnier, Coffee, Whipped Cream

iRiSH cOFFEE    10.50
Jameson’s Irish Whiskey, Brown Sugar, Coffee, Whipped Cream

cOFFEE    5 
Fresh Brewed 100% Columbian Rainforest Alliance Coffee, Decaffeinated Coffee

PREmium TEAS    5 
Fairmont Blended Black, Green and Herbal Teas

ESPRESSO    5

cAFé Au LAiT    6

cAPPucciNO    6

Fairmont Lifestyle Cuisine dishes contribute to optimal health & wellness. Created using fresh & nutritionally balanced ingredients. 

Additionally, nutritious meals designed around select dietary needs & diet-dependent requirements. +
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cHEESE mENu

GREAT cANADiAN cHEESE BOARD

Some of the finest local and artisanal cheeses are selected each day by our culinary team.  
Please ask your server to advise of today’s selection.

Accompanied by Royal York Rooftop Honey, Fresh Fruits, Seasonal Chutney, Toasted Breads.

 3 Choices of Cheese 24

 4 Choices of Cheese  26

 5 Choices of Cheese    29

PORT AND DESSERT WiNES 2oz

 Kopke, Rich Ruby Port 9

 Sandeman, Ruby Port 10

 2005 Grahams, LBV 11

 2005 Taylor Fladgate, LBV 11

 Grahams, 10 year Tawny Port 16

 Taylor Fladgate, 20 year Tawny Port 25

 2003 Ferreira Vintage Port 28

 2003 Ramos Pinto Vintage Port 30
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