
DIAL EXTENSION 7210
Monday to Friday 6:30 a.m. – 10:00 p.m. 

Saturday, Sunday and Holidays 7:00 a.m. – 10:00 p.m.

In-Room
Dining

R E G I N A

For In Room Dining Dial 7210 
For Tray/Table Pick Up Dial 0 

GST and  3 Room Service charge will applied to all orders. 

PIZZAS
SIRLOIN TIP AND FIELD MUSHROOM – Crispy thin crust 
layered with our house made pizza sauce topped with 
pan seared sirloin tips, thin sliced field mushrooms and 
red onion finished with mozzarella cheese  16                

MARGARITA V - Crispy thin crust layered with our 
house made basil pesto and fresh sliced tomato, 
finished with mozzarella cheese  15                         

BEET PIZZA V - Crispy thin crust layered with our 
house made tzaziki sauce, fresh potatoes, beets and 
sliced onion, finished with mozzarella cheese  15 

BBQ CHICKEN - Crispy thin crust layered with our 
house BBQ sauce, topped with grilled breast of 
chicken, julienne bell peppers, red onion, and 
finished with mozzarella cheese  16

Please ask about our evening features

DESSERTS
STRAWBERRY SHORTCAKE – House made 
shortcake biscuit spiked with cracked peppercorns 
and layered with our own strawberry sauce; finished 
with fresh whipped cream  7

CHOCOLATE TORTE GF – Rich dark chocolate torte 
layered with a light mocha mousse, served with a drizzle 
of chocolate sauce and fresh whipped cream  7

COCONUT LIME SORBET GF LF – Coconut milk and 
fresh lime juice scented with honey and lime zest, 
frozen, shaved and garnished with toasted coconut  6

CHEESECAKE OF THE DAY – Ask your server what 
our house made creation is today!  8

BLACK LICORICE AND GINGER ICE CREAM CAKE 
- Soft ginger cake layered with black licorice infused 
ice cream drizzled with caramel sauce and finished 
with black licorice salt  7

WINES 

6OZ 7.5                       9OZ 10.5                 BOTTLE 26

WHITE  
Chardonnay, Pinot Grigio

RED  
Cabernet Sauvignon, Malbec, Merlot & Shiraz  

(Ask server for details & reserve wines)

PREMIUM & DOMESTIC 
IMPORT BEER 
7 6.5

Alexander Keith’s Bohemian  
Corona Canadian  
Heineken Coors Light  
Kronenbourg Blanc Pilsner  
Stella Artois Budweiser  
MGD Bud Light  
Guinness (Canned) 8 Kokanee  
GW Pilsner GW Light

COCKTAILS OFF SALE 
7 CANNED BEER

Caesar 6 cans domestic 19 
Paralyzer 12 cans domestic 33 
Long island iced tea  15 cans domestic 40  
Vodka special  24 cans domestic 65 
(Ask server for more options)   king size single can 6

GF gluten free    V vegetarian    LF lactose free 



BREAKFAST MENU
WAFFLES V – Two crispy waffles served with 
creamery butter and syrup  12

PANCAKES V – Three fluffy pancakes served with 
creamery butter and syrup  11

Add house made strawberry sauce for  2.50 V 
Add sautéed brown sugar bananas for  2.50 V

CLASSIC - Two eggs done to your specifications 
with three slices of dry smoked bacon, house made 
maple infused pork sausage or thick cut maple ham, 
served with house cut hash browns and your choice 
of toast  12

HUNGRYMAN BREAKFAST – Two strips of dry 
smoked bacon, two house made maple infused 
sausages, and sliced honey ham, served with three 
eggs done to your specifications, house cut hash 
browns and your choice of toast  16

OMELET – Build your own - Three eggs scrambled 
and layered with your choice of three items and 
finished with our cheese blend. Comes with hash 
browns and your choice of toast  14

OMELET FILLING CHOICES
Ham, bacon, sausage, green onion, tomato, 

broccoli, banana peppers, mushrooms, spinach, 
bell pepper. Add an extra item for $2 per item.

EGGS BENNY - Two eggs poached to your 
specifications served with seared back bacon on a 
toasted English muffin, finished with house made 
hollandaise sauce and accompanied by house cut 
hash browns  15

GET UP AND GO V - Fresh fruit bowl with your 
choice of muffin or bagel, served with juice, coffee 
or tea  12

FRUIT PLATE V GF – Seasonal fresh fruit served 
with vanilla yogurt  13

STRAWBERRY BANANA SMOOTHIE V GF – Our 
house made 16oz smoothie is full of fresh banana, 
strawberries, fruit yogurt and orange juice  8

SOUP AND SALADS 

SOUP OF THE DAY – Ask your server about our 
fresh made soup created daily Cup  3 – Bowl -  5

BAKED POTATO SOUP – Velvety potato and bacon 
soup served in a baked potato bowl baked with 
cheese and topped with a dollop of sour cream, 
finished with diced green onion  8

CAESAR – Crisp romaine leaves tossed with 
our house made Caesar dressing, croutons and 
parmesan cheese  11           

GREEK V GF – Crisp romaine leaves tossed with red 
and green pepper, tomato, cucumber, and red onion, 
finished with our own house made Greek dressing, 
Kalamata olives and feta cheese  13

OVEN ROASTED BEET SALAD V GF – Our own blend 
of greens finished with oven roasted beets, sundried 
apricot, red onion and goat cheese drizzled with a 
balsamic glaze and garnished with spicy candied 
pecans  15

QUINOA-BEAN SALAD V GF LF – Red, black and 
white quinoa mixed with garbanzo beans and black 
beans,  tossed with, roasted corn, green onion, bell 
peppers, fresh zucchini, red onion and fresh tomato 
tossed in a cucumber vinaigrette  13                  

ADD TO ANY SALAD
Warm dinner roll  1
Garlic toast  2
Sirloin tips  4
Chicken breast   5
Shrimp     6                 

SANDWICHES 

CAJUN FISH OR SHRIMP TACOS – Your choice of 
pan seared blue cod fillet or jumbo shrimp pieces 
sautéed with our own Cajun seasoning and fresh 
lime juice layered with cucumber, julienne carrot, 
green onion, bell peppers, nappa cabbage and fresh 
tomato finished with pea shoots  16

SIGNATURE PEPPERCORN BURGER -  Our house 
made burger patty crusted in oven roasted cracked 
peppercorns, layered on a Kaiser bun with cheddar 
cheese, leaf lettuce, fresh tomato and red onion 
slices, finished with our house made candied bacon 
and roasted garlic aioli  16

VEGGIE BURGER V – Our own house made veggie 
burger patty layered with leaf lettuce, fresh sliced 
tomato and red onion served on a Kaiser bun with 
roasted garlic aioli and finished with goat cheese  14

CHICKEN CLUBHOUSE BURGER - Grilled breast of 
chicken layered with fresh cooked peppered bacon, 
tomato, cheddar cheese, leaf lettuce and red onion; 
served on a Kaiser bun with a basil pesto aioli  16 

All of our sandwiches come with house cut fries, 
soup or salad

Upgrade to a Caesar salad, sweet potato fries or 
onion rings for $2

CLASSICS

WINGS – One pound a crisp wings tossed in your 
choice of sauce  13 

(hot, buffalo, lemon pepper, salt and pepper, teriyaki, 
honey garlic, BBQ)

NACHOS V – Crisp corn tortillas layered with 
tomato, green onion and bell peppers topped with 
our cheese blend and finished with banana peppers. 
Served with salsa and sour cream  14

FISH AND CHIPS - Haddock fillets battered with our 
beer batter served with fries, soup or salad accompanied 
by our own house made tartar sauce   16

Upgrade your side to Caesar salad, sweet potato 
fries or onion rings for $2

STEAK SANDWICH – Canadian AAA 6oz sirloin 
steak broiled to your specifications and served on 
garlic toast and served with soup, salad, or fries  19

Upgrade your side to Caesar salad, sweet potato 
fries or onion rings for $2

Add sauteéd mushrooms and onions $2

PASTA

MUSHROOM FARFALLE (BOWTIE) V – Pan seared 
wild and field mushroom cream tossed with fresh 
tomato, bell pepper and farfalle pasta, finished with 
green onions and parmesan cheese  14

GARDEN LINGUINI V – Linguini tossed with sauteéd 
vegetables, finished with white wine, basil pesto and 
lemon juice topped with creamy goat cheese  14

Substitute gluten free pasta for $2

UDON STIRFRY V - Asian inspired vegetables pan 
seared with our own ginger garlic sauce and tossed 
with udon noodles  14

ADD TO ANY PASTA
Warm dinner roll  1
Garlic toast   2
Sirloin tips  4
Chicken breast   5
Shrimp   6                  

GF gluten free    V vegetarian    LF lactose free GF gluten free    V vegetarian    LF lactose free 


