
 

b r e a k f a s t  6 : 3 0 a m – 1 1 : 3 0 a m

k e e p  i t  l i g h t   
g o o d l i f e o rg a n i c co l d p r e s s ed j u i c e  / seasonally inspired   10  

j u i c e  / orange, grapefruit, apple, cranberry    6
f r u i t & yo g u rt  / seasonal melons, fruits & berries, yogurt   15 

co co n u t c h i a p u d d i n g  / fresh berries, toasted coconut   10 
b lu eb er ry s m o ot h i e b ow l  / berries, pumpkin seed granola, watermelon popsicle   12

o a t s ,  g r a i n s  &  c e r e a l s
q u een b ee g r a n o l a  / almonds, hazelnuts, raisins, pumpkin seeds, yogurt    12
s t eel c u t oat m e a l  / brulée banana, raisins, brown sugar, seeds, warm cereal cream    10
c er e a l s  / rice krispies, raisin bran, special k, corn flakes, all bran   10 
b a k ed g o o ds  / croissant, muffin, danish pastries, pain au chocolat    10

f a v o u r i t e s 
c l a s s i c eg g s b en ed i c t*  / hollandaise    20
s m o k ed s a l m o n b en ed i c t*  / garden chive hollandaise    24
avo c a d o toa s t*  / poached eggs, heirloom tomato salad    21 
fa r m f r e s h eg g s*  / two farm fresh eggs, sausage, bacon or ham, crispy potatoes, toast   20
eg g w h i t e f l a n  / sweet potato, arugula, kale, almonds   18 
pac i f i c h a n d - p eel ed s h r i m p o m el e t t e  / lemon ricotta, watercress, potatoes, toast             22 
m o u n t r oya l b ag el & lox / cold smoked sockeye salmon, lemon ricotta, arugula, capers   20
b a n a n a b r e a d f r en c h toa s t  / whipped mascarpone, caramel   20
b u t t er m i l k pa n c a k e s  / canadian maple syrup, butter   20 

s i d e s 
co u n t ry s au s ag e, d o u b l e s m o k ed b aco n, h a m, o r c h i c k en & a p p l e s au s ag e    6 
toa s t / portofino artisan bread, butter & preserves                    5 
s m a l l b ow l o f f r u i t    8
g uac a m o l e     8
r oa s t ed to m ato    8 
b r e a k fa s t p otato    8
fa r m f r e s h eg g*    4

c h a m p a g n e  b r e a k f a s t  f o r  t w o     140
includes freshly brewed h.c valentine coffee or a selection of lot 35 teas
1/2 bottle moët & chandon brut
fresh orange juice / ‘we suggest making mimosas’ 
strawberries with clotted cream
dungeness crab benedict / garden chive hollandaise
breakfast pastry basket / croissant, muffin, danish pastries, pain au chocolat
 
 
 
 
* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of food borne illness.

a l l  d a y  1 1 : 3 0 a m – 1 0 : 3 0 p m 
s m a l l  t o  l i g h t  b i t e s
to f i n o h a n d p eel ed s h r i m p & c l a m c h ow d er  / double smoked bacon, tomato broth    14 
g r a n d m a's c h i c k en n o o d l e s o u p  / rich chicken broth, garden vegetables, noodles   14
s a a n i c h to n b a by b ee t s a l a d  / pistachio moss, whipped salt spring island goat cheese                           18 
r ed oa k & f r i s ee s a l a d  / roasted carrots, blood orange & hazelnut vinaigrette              14
c a e s a r s a l a d  / sourdough croutons, grana padano   14
 add grilled chicken    10
 add salmon    10
 add prawns        10

l o u n g i n g  a r o u n d
fa r r o & f l a x b r e a d  / empress honey whipped butter   8 
em p r e s s s p i c e c h i p s & d i p  / caramelized onion sour cream                                           10
m a r i n at ed o l i v e s  / preserved lemon, confit garlic    8 
q b a r p o p co r n  / charcoal seasoning    8 
b l ac k b e a n n ac h os  / jalapeno, guacamole, pico de gallo    20 
          add grilled chicken   10
s a lt s p r i n g i s l a n d m u s s el s  / sea cider, grilled leek, egg yolk dressing, fresh cut fries    24
c h a rc u t er i e & c h ee s e  / local & artisanal                                                                28 
f o r n o r oa s t ed c au l i f low er  / gochujang, pickled cucumber, lime                                                                   15 
p n w oys t er s*  / silver rill farms red currant mignonette, lemon                                                           
 6pcs|22         12pcs|40

s t o n e  o v e n  t h i n  c r u s t  p i z z a 
f u n g h i  / truffled cream, charred leek, ricotta salata                                                                            20
s p i c y p r aw n  / sopressata, baby spinach, ricotta    22 
s au s ag e  / rapini, saint agur blue, mushrooms    21 
m a rg h er i ta  / tomato, buffalo mozzarella, extra virgin olive oil                                                             20

j u s t  r i g h t  –  c o m f o r t  f o o d  c r a v i n g s
q c h i r a s h i  / local rice, tuna poke, sesame grilled octopus, avocado, edamame    20
s t e a k f r i t e s  / new york steak, fresh cut fries, steak butter    25
r ed w i n e b r a i s ed p o r k tag l i at el l e  / sun wing farms tomato ragu, ricotta salata    22
pa n s e a r ed g n o cc h i  / roasted sweet potato, walnuts, arugula   22
h o u s e s m o k ed t u r k e y & b aco n s a n dw i c h  / tomato, maple dijon mayonnaise, fresh cut fries          20
c h a r g r i l l ed a n g u s b eef b u rg er  / lettuce, tomato, pickle, fresh cut fries                                                             24
r at h t r e vo r g r i l l ed c h ee s e  / local gruyère, caramelized onions, peasant bread, fresh cut fries           17
h a l i b u t & c h i p s  / black garlic remoulade, lacinato kale & sunflower seed slaw, fresh cut fries                      32 
c l a s s i c b u t t er c h i c k en c u r ry  / basmati rice, cucumber raita, mango chutney, naan    26 

m a i n s 
pa n r oa s t ed s p r i n g s a l m o n  / escarole, confit fingerling potatoes, bacon emulsion    32 
cow i c h a n va l l e y c h i c k en pa i l l a r d  / carrot fresno purée, red fife berries, red currant jus                          32 
s p r o u t ed l en t i l f r i t t er  / smoked tomato, frisée, carrot emulsion    26 
c h a rg r i l l ed c a n a d i a n b eef  / compressed potatoes, seasonal mushrooms, red wine jus  
 12oz aspen ridge rib eye   48
 7 oz sterling silver tenderloin   49

s w e e t  t o o t h
em p r e s s c a k e  / cassis coulis, hazelnut sponge, signature empress chocolate    14 
i  Y n y c h ee s ec a k e  / classic baked cheesecake, seasonal compote   12 
va n i l l a p oac h ed p e a r pav e  / caramel crémeux, ginger chocolates    12
h a zel n u t c h o co l at e p i e  / hazelnut crust, hazelnut & chocolate crémeux, whipped cream  14
s el ec t i o n o f h o u s e c h u r n ed i c e c r e a m & s o r b e t  / biscotti    10

m i d n i g h t  m u n c h i e s  1 0 : 3 0 p m – 6 : 3 0 a m

b r e a k fa s t b ox  / house-made granola bar, banana, yogurt, orange juice    16
p otato c h i p s o r p r e t zel s  / sunchips, miss vickie's salt and vinegar, pringles    8
q b a r p o p co r n  / charcoal seasoning    8 
g r a n d m a's c h i c k en n o o d l e s o u p  / rich chicken broth, garden vegetables, noodles   14
c h a rc u t er i e & c h ee s e  / local & artisanal   28
h o u s e s m o k ed t u r k e y & b aco n s a n dw i c h  / tomato, peasant bread, maple dijon mayonnaise               20
b r a i s ed b eef s h o rt r i b c h i l i  / sour cream, scallion, cheddar, corn tortilla chips     22
pa n s e a r ed g n o cc h i  / roasted sweet potato, walnuts, arugula   22 
c l a s s i c b u t t er c h i c k en c u r ry  / basmati rice, cucumber raita, mango chutney, naan                                 26 

d e s s e r t s
h a zel n u t c h o co l at e p i e  / hazelnut crust, hazelnut & chocolate crémeux, whipped cream       14 
i  Y n y c h ee s ec a k e  / classic baked cheesecake, seasonal compote   12

c h i l d r e n's  b r e a k f a s t  6 : 3 0 a m – 1 1 : 3 0 a m
a g e s  1 2  a n d  u n d e r 

b r e a k f a s t      
fa r m f r e s h eg g*  / scrambled, bacon, toast    12 
b elg i a n wa f f l e t r i a n g l e s  / strawberries, whipped mascarpone & caramel, canadian maple syrup     12
s i lv er d o l l a r pa n c a k e s  / plain or chocolate chip, canadian maple syrup 12 
b r e a k fa s t c er e a l o r g r a n o l a  / bananas or strawberries  8
yo g u rt  / fruit & berries   6

c h i l d r e n's  m e n u  1 1 : 3 0 a m – 1 0 : 3 0 p m
a g e s  1 2  a n d  u n d e r

s n a c k s     
g r a n d m a’s c h i c k en n o o d l e s o u p    8
c r i s p v eg e ta b l e s w i t h r a n c h d r e s s i n g    6
f r e s h f r u i t     6
yo g u rt         6

f a v o u r i t e s  includes choice of fresh cut fries, salad, fresh fruit, or crudités    
c r i s py c h i c k en s t r i p s / honey mustard   12
t wo h a n d - p r e s s ed m i n i c h ee s eb u rg er s    12
g r i l l ed c h ee s e s a n dw i c h    10
b at t er ed pac i f i c h a l i b u t    14

p i z z a  &  p a s t a    
m ac a r o n i & c h ee s e  / ‘invisible’ vegetable cream sauce & cheddar    12
p ep p er o n i & c h ee s e p iz z a    12

k i d s  g r i l l  includes crispy potatoes & seasonal vegetables    
s p r i n g s a l m o n    14
s t er l i n g s i lv er 4 oz n e w yo r k s t e a k    14

d e s s e r t s     
co o k i e s & m i l k   8
wo r m s i n d i rt  / gummy worms, cookie crumble, chocolate pudding  6 
h o u s e- m a d e em p r e s s i c e c r e a m  / 2 scoops with choice of chocolate, caramel or strawberry sauce 8
f r e s h s e a s o n a l f r u i t & b er r i e s    6

T H E  M O S T  
C R U C I A L  M E A L  

O F  T H E  D A Y
N E E D  N O T  B E  A  

F E E D I N G  F R E N Z Y .

L U N C H  S H O U L D   B E  
A  C I V I L I Z E D  A F F A I R .

E V E N  W H E N  O N E 
E N J O Y S  I T  W I T H O U T 

T R O U S E R S .

I  P R E F E R   T O  
D I N E  I N   T O N I G H T .

( T H O U G H  I T ’ S  
C E R T A I N L Y   N O T  

F O R  L A C K  O F  
 I N V I T A T I O N S . )

C
H

IL
D

R
E

N
'S

 M
E

N
U

 /
 L

A
T

E
 N

IG
H

T

D
A

Y

M
O

R
N

IN
G



s p a r k l i n g  w i n e  b y  t h e  g l a s s  o r  b o t t l e
b ot t eg a p r os ecco  / veneto, italy  14 / 70
b lu e m o u n ta i n g o l d l a b el b r u t s pa r k l i n g  / okanagan valley, b.c.  18 / 90
v eu v e c l i cq u ot b r u t  / champagne, france  39 / 195 
d o m p er i g n o n  / champagne, france 480

w h i t e  w i n e  b y  t h e  g l a s s  o r  b o t t l e
m i s s i o n h i l l 'e s tat e s er i e s' c h a r d o n n ay b l en d  / okanagan valley, b.c. 12 / 60
f i t zpat r i c k r i e s l i n g  / kelowna, b.c. 15 / 75
c a n n o n b a l l c h a r d o n n ay  / sonoma, california 21 / 105
d o g p o i n t s au v i g n o n b l a n c  / marlborough, new zealand 21 / 105
m e z z aco r o n a p i n ot g r i g i o  / trentino alto adige, italy 17 / 85 
c a k eb r e a d s au v i g n o n b l a n c  / napa valley, california 260

r o s é  w i n e  b y  t h e  g l a s s  o r  b o t t l e
h ay w i r e g a m ay r os é  / summerland, b.c. 17 / 85

r e d  w i n e  b y  t h e  g l a s s  o r  b o t t l e
m e y er p i n ot n o i r  / okanagan falls, b.c. 14 / 70
m i s s i o n h i l l  'e s tat e s er i e s' c a b er n e t m er lot  / kelowna, b.c. 13 / 65
c h ât e au b r a n d e- b erg èr e  / saint emilion, bordeaux, france 17 / 85 
z u cc a r d i m a l b ec  / mendoza, argentina 17 / 85
m u g a  / rioja, spain 21 / 105 
lo u i s ja d ot vo l n ay 1er c r u en c h e v r e t  / burgundy, france 285 
c ay m u s c a b er n e t s au v i g n o n  / napa valley, california 255 

c i d e r
o k a n ag a n c i d er  / crisp apple / b.c.   8 
o k a n ag a n c i d er  / pear / b.c.   8

b e e r  b y  t h e  b o t t l e
b u d l i g h t  / pale lager / u.s.a.     8 
b u dw ei s er  / pale lager / u.s.a.   8 
co r o n a  / lager / mexico   8 
g u i n n e s s  / stout / ireland     9 
l ef f e b lo n d e  / amber ale / belgium   11 
p er o n i  / lager  / italy    9 
s ta n l e y pa r k n o b l e / pilsner / b.c.   8 
s ta n l e y pa r k w e s t coa s t / pale ale / b.c.   8 
s t el l a a rto i s  / lager / belgium    9 
b u dw ei s er p r o h i b i t i o n b r e w  / non-alcoholic / u.s.a.    7 

d e s s e r t  w i n e  b y  t h e  g l a s s  o r  b o t t l e
f o rt b er en s l at e h a rv e s t r ei s l i n g  / lillooet, b.c. 16 / 80

p o r t
g r a h a m's 10 y e a r    12
tay lo r f l ag at e 20 y e a r    20

s h e r r y
lu s tau s o l er a r e s erva    12
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Sc o c k t a i l s     

b r e a k f a s t   
m i m os a     15 
bottega prosecco topped with orange juice 
c a e s a r      16 
finlandia vodka, clamato juice, seasoned to our in-house recipe    
i r i s h co f f ee  16 
jameson irish whiskey, coffee, whipped cream 
 

a l l  d a y    
em p r e s s 1908 g&t  19 
empress 1908 gin, fever tree tonic, grapefruit 
c l a s s i c n eg r o n i   16 
equal parts beefeater gin, campari, sweet vermouth 
m os cow m u l e 16 
finlandia vodka, ginger beer, lime 
fa i r m o n t o l d fa s h i o n ed 16 
woodford reserve, mount gay barrel aged rum, angostura bitters 

s p i r i t s   1oz
g i n   
b eef e at er  / u.k.   10 
h en d r i c k 's  / u.k.   12 
v i c to r i a g i n  / victoria, b.c.   11

v o d k a
f i n l a n d i a  / finland    10 
g r e y g o os e  / france    12
s h er i n g h a m / sooke, b.c.   11

r u m
b ac a r d i w h i t e  / puerto rico    10
m o u n t g ay b l ac k b a r r el  / barbados    12

t e q u i l a
c a s a m i g os r ep os a d o    14 
h o r n i tos s i lv er    10
pat r o n a n e j o    18

w h i s k e y
wo o d f o r d r e s erv e / kentucky, illinois    12
c r ow n r oya l  / gimli, manitoba   10
ja m e s o n / cork, ireland   10 

s c o t c h
l ag av u l i n 16 y e a r / islay    18
m ac a l l a n a m b er / speyside   15
o b a n 14 y e a r / highland   18

c o g n a c
h en n e s s y v.s .o.p.    16
r em y m a rt i n x.o.    36

s o f t  d r i n k s ,  j u i c e s  &  m i n e r a l  w a t e r
co k e, s p r i t e, d i e t co k e, g i n g er a l e    6 
p h i l l i p s i n t erg a l ac t i c r o ot b eer    6
j u i c e  / orange, apple, grapefruit, cranberry    6
s a n p el l eg r i n o  / 0.5L    6
acq ua pa n n a  / 0.5L    6 
s a n p el l eg r i n o  / 0.75L    9
acq ua pa n n a  / 1L    9

b r e w e d
h o m em a d e h ot c h o co l at e  / 58% dark chocolate, vanilla chantilly   8
f r e s h ly b r e w ed h.c va l en t i n e co f f ee   6
f r e s h ly b r e w ed h.c va l en t i n e d ec a f e co f f ee   6
e s p r e s s o    6 
l at t e    7
c a p p u cc i n o    7

l o t  3 5  t e a
1907 o r a n g e p eko e   6
i m p er i a l b r e a k fa s t   6
c r e a m e a r l g r e y   6
o rg a n i c o r eg o n m i n t   6
o rg a n i c eg y p t i a n c h a m o m i l e   6
o rg a n i c b el l a co o l a p u n c h   6
k y u s h u ja pa n s en c h a   6

c h i l d r e n ' s  b e v e r a g e s    
h ot c h o co l at e    4 
s o f t d r i n k s     4
f r u i t j u i c e  / orange, apple, cranberry    4
s t r aw b er ry b a n a n a s m o ot h i e    4
m i l k  / 2%, skim, chocolate, almond or soy    4

A  W A R M  G L O W 
&  

A  L O U D  C H E E R I O .
T U R N  O V E R  

A  N E W  L E A F ,  
M Y  D E A R .

H A P P I N E S S 
I S  A

S U M P T U O U S 
M E A L

E N J O Y E D 
O N  O N E ’ S 

O W N  T E R M S .

HAV E YO U R C AKE                 AN D E AT IT  TO O

Please note that a $5 hotel delivery charge, applicable taxes and a 15% gratuity will be added to your bill.


