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Pes c e  a l l ’ a cq ua  p a z za  $17  
A delicate white fish fillet cooked in a zesty broth 

of tomatoes, garlic, and white wine, infused with the 

aroma of fresh herbs. 
 

T una  T ar ta r e  $ 22  
Marinated tuna with citrus sesame dressing, avocado, 

tomatoes, cucumber, roasted leeks and crostini. 
 

F r en c h  Ta b ou l é  $ 18  
Refreshing salad made with couscous, parsley, 

tomatoes, and mint, drizzle with Balsamic 

vinagrette. 

S t a r t e r s  

Sou p du  Jour  $  1 4  
Ask your server about our daily options. 

 

 

 

V o l  a u  V ent  $ 21  
Crispy puff pastry stuffed with creamy Chicken, Mixed 

Vegetable Paysanne and served with House salad. 
 

 

 

 

 

 

 

 

Alp in e  Beet  an d  Chevr e  Sa lad  $22  

Refreshing blend of roasted beets, tangy goat cheese 

seared with pistachios, walnuts, finished with a light drizzle 

of balsamic glaze and topped with pine nuts. 
 

 

T o  S h a r e  

 

N a c hos  $ 24  

Tortilla chips, Guacamole, Black olives, Jalapeños, Sour cream, Tomato salsa & Cheese sauce. 

*Add Pulled Pork $ 10 
 

 

Cha r cu t er ie  b oard  $ 36  

Assorted Gourmet cheeses, cured deli meet, Cornichons, Onion marmalade, Candied pecans & Grapes with a side 

of bread and crackers. 

 

M a rg her i t a  P i z z a  $19  
10” Crispy crust Neapolitan style sauce, Fior de Latte & basil. 

 

Ar u gu la  P ros c iu t t o  P i z za  $26  
10” Crust with pesto sauce, parmesan, prosciutto and Arugula. 

 

 

 

 
 

 

Our Dinner Menu is available In-Room or at L’Orangerie Restaurant on the 5th floor from 12:00 noon to 10pm 

To place your order, please dial 4115 

5%GST tax will be added to your order. $5 Service charge will be added to In-Room Dining orders ONLY. 

Gratuity is not included – If your group is 6 people or more an 18% gratuity will be automatically added to your check. 

 



 

 

 

Pok e  Bou leva r d  $ 2 2  
Rice topped with an array of fresh, vibrant veggies 

including carrots, cucumber, cabbage, and avocado. With 

roasted chickpeas garnished with cilantro sauce, sweet 

mango chunks and sprinkled roasted sesame seeds. 

 

Beet  t he  m ea t  $ 24  
Gluten free penne, broccoli, beets, roasted kale, 

shredded plant-based steak on citrus dressing. 

 
 

V ib r ant  V egg ie  Bu rg er  $ 2 6  
Plant-based pea protein patty, avocado, vegan Bac*n, 

onions, greens, tomato, vegan mayo 

Served with fries 
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M a i n  C o u r s e  

P l a n t  B a s e d  

F i l e t  de  por c  a vec  ép in ar d s  $ 36  
A tender, juicy pork loin slow-cooked in a rich wine 

reduction blend of carrots and onions. Stuffed with 

vibrant green apple, asparagus and pancetta Served with 

sauteed spinach and citrus raspberry sauce. 

 

Ch i c k en  Rou le t t e  $29  
Succulent chicken breast rolled and stuffed with a 

creamy ricotta cheese and spinach filling. 

Served with mashed potatoes and pea puree. 

 

F i l e t  M ig non  $ 42  
6 oz. Tenderloin seared with butter, garlic and rosemary. 

served with mushrooms gravy, potato,  

carrots, asparagus and zucchini. 

 

Sa lm on au  C i t r on  $29  
British Columbia grilled Salmon fillet in creamy lemon dill 

sauce, Served with mashed potatoes & seasonal 

vegetables. 

 

Ch ic k en  Cur ry  $21  
Diced chicken sauteed with traditional Indian curry blend 

topped with plain yogurt served with gluten free rice. 

 

Sh r im p Scam p i  Pa s t a  $3 6  
Fettuccini with succulent shrimps, mussels, garlic, and 

pesto, topped with melted parmesan cheese and 

finished with a sprinkle of cherry tomatoes and 

asparagus. 

 

F un g h i  e  Ru c o la  Pa s t a  $ 22  
Spaghetti on a white wine tomato sauce combined with 

the earthy flavor of mushrooms and arugula. 

 
 

 

 

 

Pu l l ed  Por k  San dw ic h  $2 3  
Slow-cooked pulled pork shoulder, slathered in our 

signature BBQ sauce, served on a soft brioche bun with  

crispy coleslaw, pickles and Fries. 
 

An gu s  Bu r g er  $2 6  
Our Homemade patty, Bacon, cheddar cheese, Onions, 

greens, Tomato, Honey Mustard & Pesto Mayo. 

Served with Fries.   

 

T ur k ey  C lu b  $19  
Ciabatta bread, turkey, bacon, mixed greens, pesto mayo 

and Honey Dijon. Served with fries 
 

 

Vegetarian Gluten Free 

 


