
Dinner
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Soups and Salads 

Seafood Chowder $19

Kale Caesar Salad $17

 

Wedge Salad $19

Surf’n Turf Salad $30

 

 
To Share

Moules Frites $30

$19

 

Seafood Gratin $29

 

$28

 

 

 

Wines 

by the Glass | by the bottle 
               6 oz

White

  
Italy $14 | $55

MasterChef Chardonnay  
Spain $14 | $55

  
India $14 | $55

  
Chile $14 | $55

Rosé

“F” de Fournier  
France $15 | $60

Red

  
France $15 | $60

  

Italy $15 | $60

Boutinot Côtes du Rhône  
France $15 | $60

 
Chile $16 | $64

Sparkling Wine

  
Italy $16 | $70



Mains

$22

Steak Frites $38

$26

Chorizo Bolognese $30

$45

 $27

$34

$60

 

Filet Mignon $60

Chateaubriand for Two $138

 

$65

 

 



Lunch
Monday – Friday  

11am – 3pm
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Lunch

 $21

 $20

 $17

 $18

 

$19

 $30

$9

$8

$17

 

$18

$18

 



Bowls
$20

 

$24 

 

 

$18

$18 

 

 

 

 

 

$18

 

 

$22

 

 

 

Sandwiches, 
Wraps & Pasta

$22

 

$38

 

 

 

$27

$27

 

 

$30

Lunch



Brunch
Saturday & Sunday  

10am – 2pm
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Brunch 
Saturdays and Sundays  

10am-2pm

Basic Breakfast $21

two eggs, two pieces of bacon, two 

sausages, hashbrowns, fruit and choice of 

toast: white, rye, sourdough, multigrain

Eggs Benedict

Traditional with Ham $22

Smoked Salmon $24

Vegetarian with avocado, spinach, 

mushrooms, and bruschetta $20

poached eggs, hollandaise sauce,   

hashbrowns, fruit

Yogurt Granola Bowl $16

greek yogurt, honey, fresh fruit, toasted 

granola, seeds, hemp hearts

Smash Burger $22

two all-beef patties, butter leaf lettuce, 

tomato, house sauce, toasted roll, fries

add-ons, $2 each

cheddar cheese, bacon, fried egg, sautéed 

mushrooms, crispy onion, cambazola

Kale Caesar Salad $17

kale, romaine, roasted garlic and greek yogurt 

dressing, anchovies, bacon, parmesan, croutons

add grilled or blackened chicken $8 

add grilled prawns $13

Weekend Brunch Buffet 
Adults $40          Seniors 65+ $30 

Children 3-11 $19 | 2 & under are free

 Drip coffee and tea included.

Brunch Features $10

Mimosa (3oz)

Caesar (1oz)

Coffee & Bailey’s (1oz)

Irish Coffee (1oz) 
 

Beer & Wine

Lieutenant’s Lager (14oz) $7

(14oz) $7

Giorgio & Gianni Pinot Grigio (6oz) $14

Dusty River Pinot Noir (6oz) $15 
 

Coffee/Tea $3.50

$4

Latte/Cappuccino $4.75

Hot Chocolate $4.75

Juice $4 
 

Full Beverage and  

Cellar Menus are  

also available.



Dessert



Desserts

Seasonal Cheesecake $14

vanilla bean cheesecake with seasonal fruit compote

Bread & Butter Pudding $14

bourbon toffee sauce, vanilla gelato, sponge toffee crumble

Lemon Sorbet $12

seasonal fresh fruit, vegan coconut cookie

Vegan Chocolate Brownie (gluten friendly) $14 

dark chocolate espresso sauce 

Classic Crème Brulé $14

vanilla bean infused; house made biscotti

Specialty Coffee, Port & Digestifs

Irish Coffee $12

Irish whiskey, whipped cream

Calypso Coffee $12

coffee liqueur, dark rum, whipped cream

Espresso Martini $14

Taylor Fladgate  

10 year old Tawny Port $11 

20 year old Tawny Port $14 

30 year old Tawny Port $29 

Croft Pink Port $12

St. Remy VSOP Brandy $9

Limoncello $9

Did you know?

Flander’s Fresh is a new 

concept from our kitchen 

focusing on nutrient rich, 

health conscious bowls 

and heart soups! Find us 

on Door Dash and  

Skip the Dishes.

We have a patio with  

a dog friendly area.

We have a brunch menu 

offered from 8am to 3pm 

every weekend.

The Inn can accommodate 

events and corporate 

functions of any type.

We have an outstanding 

wine cellar!

Ask your server for a tour 

of our beautiful building 

and our exceptional 

spaces. 

We look forward to your 

next visit!



Happy Hour
Monday – Friday 3-5pm 

Saturday & Sunday 2-5pm

Executive Chef Richard Groom



Shareables

Fries $5  
make it a poutine add $3

Spinach Dip and Chips $9 
warm spinach dip served with corn tortilla

 $9  
fried crispy and served with our house dipping sauce

Deep Fried Pickles $8  
served with ranch dipping sauce 

Wings $15 
one pound of whole chicken wings tossed in 

Nachos $16 
fried corn tortillas, cheddar cheese, beans, 
corn, jalapenos, green onion, tomato, black 

olives served with sour cream and salsa

Add: grilled or blackened chicken, ground beef,  
guacamole or extra cheese $5 each

Seafood Gratin $24 
prawns, crab, lobster, mascarpone, cave aged 

gruyere, aged gouda, grilled baguette
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Sandwiches 
Served with fries 

caesar or greek salad add $3

 $13 
single patty with bacon, cheddar, lettuce, tomato 

and burger sauce on brioche bun 

Crispy Chicken Sandwich $14 
breaded chicken cutlet, lettuce, tomato and ranch on brioche bun

Shrimp Rolls $18  
two potato rolls stuffed with shrimp salad

Wine by the Glass $10

Georgio & Gianni Negroamaro 
dark in colour that unfolds with an extraordinary combination of 

Georgio & Gianni Pinot Grigio 
a seductive, fruit driven wine with a rich and elegant taste

14oz | $5 
Cra�ed for �e Inn by Railyard Brewing

Lieutenant’s Lager  
Railyard Brewing  5.0% ABV

 
Railyard Brewing  5.2% ABV
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Kids 

Breakfast & 

Lunch/Dinner
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Snacks

Caesar Salad $7
romaine lettuce, parmesan, bacon, croutons

Veggie Sticks $4
vegetables, ranch dip

Main Event

The Burger $9   add bacon $1 … add cheese $1
single patty of house ground alberta beef, choice of fries or caesar salad

Chicken Fingers $13
plum sauce, fries

Grilled Cheese Fingers $10   add bacon $1
house cheese blend, tomato soup dip, choice of fries or caesar salad

7” Kids Pizza $10   add pepperoni $1
tomato sauce, mozzarella

Classic Mac and Cheese $10
creamy cheese sauce and pasta

Desserts

Ultimate Kids Sundae $6 
vanilla bean ice cream,  
brownie 

Daily Cake Pops $3

 

Beverages
Fountain Soda $3

Juice $3

Milk $3

Grizzly Paw Sodas $5

Kids’ Menu


