Childr=n’ Break aot Menu

*Whole Wheat Pancake $8.00

Choice of chocolate chips or fresh berries, warm maple syrup

*Toad in a Hole $8.00

French toast, poached egg center, home fries

Mini Waffles $8.00

Blueberry compote, warm maple syrup

¥ One Egg Any Style $8.00

Toast fingers, home fries

*Choice of bacon, link sausage,
applewood smoked or chicken sausage

Cold Cereal $8.00
Choice of rice krispies, raisin bran, frosted flakes,
froot loops or apple jacks

Fresh Juices and Smoothies

Juice $3.00

Fresh Orange, Grapefruit, or Apple Juice, Apple,
Cranberry, Pineapple, Prune, Tomato or V8 Juice

¥ Smoothie $5.00
Fresh fruit, low fat yogurt, choice of strawberry,
banana, roasted pineapple & house honey



Childr=n’2 Al Day Menu

Starters $7 *

Organic Weeds Little Caesar
Baby greens, tomato, cucumber, Parmesan Cheese, Croutons, Caesar
balsamic dressing Dressing
$7 $7
Entrees $9

Creamy Shells and Cheese
Mix of Local Cheese, Shell Pasta,

Garlic Bread
Mini Cheese Burgers Breaded Chicken Fingers and Fries
Local Organic Ground Beef, Trio of dips—Plum Sauce, Honey
Cheddar, Fries Mustard, Sweet Barbecue Sauce
Fish and Chips Kid’s Hot Dog
Crisp Battered White Fish, Fries, Served with French Fries

House Tartar

Desserts $3 ¥

Monster Chocolate Chip Cookies
Chocolate Cake
lce Cream—Vanilla or Chocolate

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

Gluten Free $1 5*

Grilled Boneless Skinless Boiled Salmon
Chicken Breast Brown Rice, Steamed Spinach
Roasted Potatoes, Steam Broccoli

Vegan

Butternut Squash and
Apple Bisque

$6
Stir Fried Brown Rice Sesame Rice Noodle Salad
Pineapple, Tofu, Carrots, Peas Edamame, Carrots, Scallions
$9 $9

¥ Desserts $3 *

Gluten Free Chocolate Chunk Cookies
Vegan Carrot Cupcake Mini Banana Pecan Bread




