
BREAKFAST - 7AM-10:30AM
 
Continental Breakfast	 		  15 
muffins, pastries, croissant, toast, freshly brewed coffee,  
Lot 35 signature teas, specialty coffees and fruit juice 
*Add any à la carte item for an additional $10.

Buttermilk Pancakes	 		  13 
maple syrup, berries

Mountain Breakfast			   15
2 free range eggs of your choice, home fried 
potatoes, seared tomato, choice of sausage or bacon, toast

Huevos Rancheros Bowl			   15
fried free range egg, red bean salsa, avocado, corn tortilla

Omelette			   16
2 free range eggs, choice of three fillings: bacon,  
ham, spinach, green onion, bell pepper, mushroom,  
tomato or cheddar

ENTRÉES  
Smoked Chicken Penne			   24
mushroom, tomato, arugula, parmesan,  
light poultry jus 

Steak Gaufrettes			   31
8oz Manhattan cut striploin, truffled 
mushroom, seared beefsteak tomato, jus

Seared Salmon			   27
lobster broth, crisp onion straws, organic 
black kale, seared potatoes 

Eggplant & Mushroom Steak  (vegan)			  26
eggplant, king oyster mushroom, beefsteak 
tomato, straw potatoes, basil salsa verde

SWEETS 
Chateau Cheesecake			   10 
raspberry coulis, berry compote

Lemon Curd Tart			   10
burnt meringue, vanilla crust

Praline Chocolate Tart			   10 
raspberry coulis

KIDS ALL DAY 
Chicken Fingers & Fries (3)			   11

Green Salad		  	 5
mixed greens, tomato, cucumber, ranch dressing

Spaghetti & Meatballs		  	 8
tomato sauce, cheese meatballs

Burger & Fries		  	 9

Chicken Noodle Soup		  	 5

Tomato Soup		  	 5

ALL DAY - 11:30AM-9PM 

APPETIZERS 
Cold Tomato Soup  (vegan)			   10 
locally sourced tomatoes

Grilled Calamari  (gf)			   12
tomato, lemon, capers, black kale & watercress salad

Duck Wings  (gf)			   13
truffle honey, benedictine bleu

SALADS 
Chilled & Grilled Prawn Caesar			   18
romaine, parmesan, bacon, brioche, white anchovy

Cobb Salad			   21 
grilled chicken, sun-dried tomato, iceberg lettuce, avocado, 
blue cheese, red onion, boar bacon,  
tarragon ranch 

Chopped Salad			   21
flat iron steak, Brussels sprouts, cabbage, 
romaine, cucumber, tomato, Fairwinds Farm feta, 
sweet mustard & horseradish dressing

Lakeview Greens			   16
heritage blend, pickled strawberry, beet, chanterelle, 
scallion, white balsamic vinaigrette

BURGER 
Fairview Burger			   21
AAA Canadian Beef, foie gras mousse, mustard seed and 
jus aioli, beefsteak tomato, boar bacon, butterleaf lettuce

Vegan Burger			   19
beyond patty, guacamole, butter leaf lettuce,  
tomato, pickled shallot

Avocado Toast			   13
red bean salsa, home fried potatoes

Vegan Bowl			   13
banana, blueberry & almond milk smoothie,  
chocolate steel cut oat, strawberry, peanut butter

KIDS BREAKFAST 
Blueberry or Chocolate Chip Pancakes		 6
maple syrup

French Toast		  	 6
maple syrup, fresh berries

Scrambled Eggs		  	 6
bacon or sausage, toast

If you wish to discuss alternative dining options with our culinary 
team, please let any member of our Food & Beverage team know!



SPARKLING WINE & 
CHAMPAGNE			 
			   5oz 	 Btl 
Giusti Prosecco, Italy	 		  15	 70 
Taittinger Brut Champagne, France			   29	 130 
Chateau St. Jean, California			   14	 65 
Moët & Chandon Dom Pérignon Brut, France		  395

WHITE WINE		
		  5oz 	 8oz	 Btl 
House White		  10	 15	 35 
Kris Pinot Grigio, Italy		  14	 22	 65 
Orchard Lane Sauvignon Blanc, N.Z		  15	 24	 70 
Henry of Pelham Riesling, Ontario		  15	 24	 70 
Mission Hill Chardonnay, B.C		  16	 25	 75 
Tinhorn Creek Chardonnay, B.C				    90 
Garnier & Fils Chablis, France				    95 
CheckMate Artisinal Winery Chardonnay, B.C		  195 
Domaine Leflaive Mâcon-Verzé, France				   160

RED WINE
		  5oz 	 8oz	 Btl 
House Red		  10	 15	 35 
Tinto Negro Malbec, Argentina		  15	 24	 70 
Lopez de Haro Rioja Reserva, Spain		  16	 25	 75 
Mission Hill Meritage, B.C		  17	 27	 80 
Stag’s Hollow Pinot Noir, B.C		  22	 35	 105 
Bon Anno Cabernet Sauvignon, California	22	 34	 105 
Burrowing Owl Cabernet Sauvignon, B.C			   150 
Gramercy Cellars Syrah, U.S.A				    130 
Fontella Chianti, Italy				    65 
Sichel Margaux, France				    130 
Castiglion del Bosco Brunello di Montalcino		  160 
Domaine de Ferrand Ch▼âteauneuf du Pape, France	 170

ROSÉ	
		  5oz 	 8oz	 Btl 
Gérard Betrand Gris Blanc Rosé, France	 16	 24	 75

BEER			 
	  	  Draught 16oz 
Grizzly Paw P6 Blonde Ale			   8.50 
Stanley Park Trail Hopper IPA			   11  
Brewsters Honest Paul IPA			   9 

			   Btl 
Bud Light			   8 
Erdinger Weissbier			   14 
Delirium Tremens			   8 
Ribstone Creek Lager			   8 
Stella Artois			   9 
Hacker Pschorr Weisse Bier			   14

			   Can 
Blindman Kettle Sour			   9 

CIDER			 
			   Can 
Big Rock Pear Cider	 		  9 
Big Rock Apple Cider			   9

COCKTAILS
			 
Fairview Old Fashioned (2oz)			   16
bourbon, scotch, raisin-honey syrup, two 
dashes of Fairview aromatic bitters.

Mountain Calling (2oz)			   14
Oloroso sherry, dry gin, lime, chamomile bitters.

Pina Libre (1.75oz)			   16
pineapple rum, dry curaçao, orgeat, passionfruit,  
pineapple kombucha.

Casablanca (2.75oz)			   14
bourbon, off-dry vermouth, maraschino liqueur,  
Fairview orange bitters.

Lemon Meadow (Non-Alcoholic)			   10


