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Starters

Pesce all’acqua pazza $17‘-$-‘ Soup du Jour $ 14
A delicate white fish fillet cooked in a zesty broth Ask your server about our dailg oPtions.

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

aroma O‘F ]CFCS}T l’lerbs.

Vol au Vent $21
Tuna Tartare $ 22 Crispg Pl,ncmc pastry stuffed with creamy Chicken, Mixed

Marinated tuna with citrus sesame dressing, avocado, chetable Fagsannc and served with [Jouse salad.

tomatoes, cucumber, roasted leeks and crostini.

French Taboulé $18 Alpine Beet and Chevre Salad $22+#:

RcFreshing salad made with couscous, Parslcg,

Remcreshing blend of roasted beets, tangg goat cheese

tomatoes, and mint, drizzle with Ba|samlc seared with Pistacl'lios, walnuts, finished with a lig}‘xt drizzle

vinagrette. of balsamic glaze and toPPed with Pine nuts.

ToShare

Nachos $24 :&:W
Tortilla chips, Guacamole, Black olives, Jalapcﬁos, Sourcream, | omato salsa & (Cheese sauce.

*Acld Fu”cd For!( $10

/)(':harcuterie board $36
Assorted (Gourmet cheeses, cured deli meet, (Cornichons, Onion marmalagl/«l;; Candied pecans & Grapcs with a side

O]C breacl ancl crackcrs‘

) Ci,)
Margherita Pizza $19W

i0” Crispg crust Ncapolitan stg|e sauce, | ior de | atte & basil.

—

0" (rust with pesto sauce, parmesan, Prosciutto and Ar

/ Aruge;)ia Prosciutto Pizza $262.
A gu|a.

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.
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Main Course

Filet de porc avec épinards $36:¢:

A tender,juicg Pork loin slow-cooked in a rich wine
reduction blend of carrots and onions. Stuffed with
vibrant green aPPIe, asparagus and Pancetta Ser\/ed with

sauteecl spinach and citrus raspberrg sauce.

Chicken Roulette $29.£:
Succulent chicken breast rolled and stuffed with a

creamy ricotta cheese and sPinach Fi”ing.

Ser\/ecl with mashed Potatoes and pea puree.

Filet Mignon $42

6 oz. | enderloin seared with butter, garlic and rosemary.
served with mushrooms gravy, Potato,

carrots, asparagus and zucchini.

Salmon au Citron $29:§:
Pritish Columbia gri”cd Salmon fillet in creamy lemon dill

sauce, Ser\/ed with mashed Potatocs & scasonal

vegetables.

Chicken Curry $21:&:
Diced chicken sauteed with traditional [ndian curry blend

toppcd with P|afn yogurt served with gluten free rice.

Shrimp Scampi Pasta $36
Pettuccini with succulent shrimPs, musse]s, garlic, and
Pesto, toPPec{ with melted parmesan cheese and
finished with a sPrinHe of chcrrg tomatoes and

asParagus‘

Funghi e Rucola Pasta $22

Spaghct’ci on a white wine tomato sauce combined with

the eartl’rg flavor of mushrooms and arugula.

W

\/egctarian

Pulled Pork Sandwich $23
SIOW-COOkCCl PU”Cd POrl( SHOUIdCr, slatl‘lcred iﬂ our

signature BBleauce, served on a soft brioche bun with

crispg colcslaw, Pickles and [ries.

Angus Burger $26
Our Homcmacle Pa’cty, Bacon, cheddar Cl’]CCSC, Onions,

greens, Tomato, Honeg Mustard & Festo Mago.
Served with [Tries.

Turkey Club $19

Ciabatta breacl, turkeg, bacon, mixed greens, pesto mayo
and Honcg Dﬁon. Scrvecl with fries

Plant Based

Poke Boulevard $22"$"
Kice toPPccl with an array of fresh, vibrant veggies

including carrots, cucumber, cabbage, and avocado. With
roasted chicchas garnished with cilantro sauce, sweet

mango chunks anc{ SPriﬂi(ICd roastcd s€same SCCdS.

Beet the meat $24'-$-‘

G|utcn free penne, broccoli, beets, roasted kale,

shredded Plant~basccl steak on citrus dressing.

Vibrant Veggie Burger $26
F|ant~f:>asec1 pea Protein Pattg, avocaclo, vegan Bac*n,

onions, greens, tomato, vegan mayo

Served with fries
:é:

G]uten I:rcc




