
GREAT FOOD!
GREAT PRICES!

DELIVERED RIGHT TO YOUR ROOM.



BREAKFAST BASKET	     	 12  
Two croissants, two muffins, and two Danishes

BUTTERMILK PANCAKES	     	 14
Sliced berries, whipped butter, maple syrup

BANNOCK FRENCH TOAST 	 15  
Whipped cream, chunky berry compote, 
maple butter, shaved chocolate 

CANADIAN BREAKFAST		  19
Two eggs any style, toast
Choice of breakfast potatoes, or seasonal fruit
Choice of bacon, sausage, or ham

DENVER OMELET	 19
Ham, bell peppers, cheddar cheese, green onions, 
breakfast potatoes or seasonal fruit and toast

FULL HOUSE BREAKFAST	 23  
Two eggs serve any style, two slices of bacon,  
two sausages and two slices of ham
Choice of breakfast potatoes, or seasonal fruits  
Choice of toast, or croissant
Choice of coffee, or juice

CLASSIC EGGS BENEDICT	 19  
Poached eggs, hollandaise sauce, 
English muffin, back bacon 
Choice of breakfast potatoes, or seasonal fruit
	
OATMEAL	 9
Sliced banana, raisins, brown sugar

TOAST  	 6

GLUTEN–FREE TOAST  	 7

TOASTED BAGEL 	 6
Cream cheese

BREAKFAST POTATOES 	 6

FRUIT CUP	 6

BREAKFAST PROTEIN   	 6
Bacon, sausage, ham, or back bacon

BREAKFAST   
6am – 11am

SIDES 

All breads and pastries are served with butter and fruit preserves

SUNRISE BREAKFAST  	    14 
One egg any style, bacon or sausage,  
breakfast potatoes or fruit, toast

SILVER DOLLAR PANCAKES		 14 
Three mini pancakes, whipped cream,  
maple syrup

WAFFLES	 14
Strawberries, whipped cream,  
maple syrup

CHILDREN’S BREAKFAST   
Children’s breakfast comes with your choice of juice, or milk

MILK	 4
2%, Non-Fat, Chocolate, or Soy

JUICE	 4
Orange, Grapefruit, Apple, Cranberry,  
V8®, or Tomato

SOFT DRINKS 	 4
Pepsi, Diet Pepsi, 7 Up, Diet 7 Up, 
Ginger Ale, Tonic, Club Soda, Brisk Iced Tea, 
or Root Beer

POT OF COFFEE	 6SM/10LG      	

POT OF TEA 	       6
Earl Grey, English Breakfast, Green Tea,  
Chamomile, Ginger Peach, Hibiscus Spice,  
Jasmine Citrus, Chai, Pomegranate Zest 

MILKSHAKE   	     6.5
Chocolate, Vanilla or Strawberry

HOT CHOCOLATE	 5

BOTTLED WATER	 6SM/10LG        	
Evian, San Pellegrino, Perrier 

BEVERAGES

15% gratuity and applicable taxes will be added



1LB WINGS		  19
Bbq, sesame ginger, hot, salt and pepper,  
ranch dip

POUTINE		  13
Seasoned fries, cheese curds,  
home-style gravy

		

CRISPY GYOZA	 15
Pan seared chicken dumplings, 
citrus soya ginger sauce

PUB PLATTER	 20 
Fried jalapeño poppers, 
fried pizza bites, buffalo chicken bites,  
chipotle aioli, ranch dip

SOUP OF THE DAY 	   13
Fresh baked bread 

SEAFOOD CHOWDER 	   18 
Mussels, clams, prawns, salmon, cod, 
chorizo in a creamy base
Fresh baked bread

CAESAR SALAD 	   16
Roasted garlic dressing, shaved Parmesan,  
oven dried tomatoes, croutons
add chicken, salmon, or prawns    8

WEDGE SALAD  	 18 
Romaine wedge, baby tomatoes, 
pickled shallots, eggs, bacon, 
blue cheese, ranch dressing 
add chicken, salmon, or prawns    8

TACO IN A BAG SALAD	   22
Taco beef, black beans, corn,  
shredded lettuce, pickled jalapeño,  
salsa, sour cream, nacho cheese, Dorito crisps

ALL DAY DINING   
11am – 11pm

CARROT CAKE TRIFLE	   12
Cream cheese whip, candied pecans,  
orange caramel sauce 

CHOCOLATE LAVA CAKE  	   12
Toasted marshmallow topping,  
graham crumble 

ICE CREAM AND BERRIES	 8
Vanilla ice cream, seasonal macerated berries

CHEESECAKE 	 12 
New York classic, fruit compote,  
fresh seasonal berries

DESSERTS

SOUP & SALADS

STARTERS

GRILLED CHEESE		 14
Cheddar cheese, butter toasted white bread,  
ketchup for dipping

SLIDERS			  14
Two mini beef sliders, lettuce, tomato,  
cheddar cheese, ketchup for dipping

MAC & CHEESE		  14 
Garlic toast, shaved Parmesan

CHICKEN FINGERS		  14
Three chicken fingers, plum sauce

CHEESE PIZZA			   14
7” pizza, tomato sauce,  
mozzarella cheese

CHILDREN’S ALL DAY    11am – 11pm
All sandwiches come with choice of fries, veggies, and dip, mixed green salad, or Caesar salad
Children’s meals come with your choice of soft drink, juice, or milk

15% gratuity and applicable taxes will be added



KITCHEN BURGER	 26
Hand pressed Alberta Beef Patty,  
smoked cheddar, bacon, tomatoes, 
lettuce, House burger sauce, brioche bun

CHICKEN TIKKA WRAP	 23 
House pickles, kachumber salad,
shredded iceberg lettuce, mint yoghurt sauce

PHILLY CHEESESTEAK 	 26
Sauteed onions & peppers, Swiss cheese,  
mustard aioli, au jus, pretzel bun  

FRIED BOLOGNA SANDWICH	 18 
Buttered sourdough, toasted, melted chedder,  
crisp pickle wedges

MARGHERITA	 18
Cherry tomatoes, fresh basil,  
roasted tomato sauce, bocconcini,   
mozzarella cheese, balsamic reduction 

VEGETARIAN	 18
Peppers, onions, sliced tomatoes, spinach,  
sautéed mushrooms, mozzarella cheese

PEPPERONI MUSHROOM	 19
Pepperoni, mushrooms, mozzarella cheese

MEAT LOVERS	 20
Pepperoni, bacon, slow roasted beef,  
chorizo, Parmesan
   
BBQ CHICKEN	 20 
Roast chicken, red onions, jalapeño, 
Alfredo sauce, mozzarella cheese,  
BBQ drizzle

JAMBALAYA RICE BOWL	       29
Shrimp, chorizo sausage, vegetables,  
spicy tomato sauce,Spanish rice 

SALMON   	        30
Charred asparagus, warm dressed potatoes, 
citrus salsa

440 HERITAGE STEW  	 26  
Hearty beef stew, fried bannock 

MEATLOAF			        27
Bacon wrapped, mashed potatoes,  
market vegetables 

HUNTER CHICKEN		       30  
Roast chicken supreme,  
mushroom cream sauce, market vegetables,  
garlic whipped potatoes

SANDWICHES 

All sandwiches come with choice of fries, soup of the day, mixed green salad, or Caesar salad

HOUSE MADE PIZZAS 
gluten–free pizza base add    2

ENTRÉES

15% gratuity and applicable taxes will be added



1LB WINGS	 19
Bbq, sesame ginger, hot, salt and pepper,  
ranch dip

PUB PLATTER	 20
Fried jalapeño poppers, fried pizza bites,  
buffalo chicken bites, chipotle aioli, ranch dip

POUTINE 	 13
Seasoned fries, cheese curds,  
home-style gravy

CRISPY GYOZA	 15
Pan seared chicken dumplings,  
citrus soya ginger sauce

LATE NIGHT DINING MENU    
11pm – 6am

STARTERS

MARGHERITA 	 18
Cherry tomatoes, fresh basil,  
roasted tomato sauce, bocconcini,  
mozzarella cheese, balsamic reduction 

MEAT LOVERS 	 20
Pepperoni, Bacon, slow roasted beef,  
chorizo, Parmesan

HOUSE MADE PIZZAS 
add gluten–free pizza base     2

PHILLY CHEESESTEAK      	 26  
Sauteed onion & peppers, Swiss cheese
Mustard aioli, au jus, pretzel bun  

BREAKFAST SANDWICH	 15
Two–fried eggs, bacon, lettuce, tomatoes,  
mayo, whole wheat, or white toast

VEGETABLE PLATE   	  12  
Crudité including broccoli, cauliflower,  
cherry tomatoes, carrots, ranch dip

FRIED BOLOGNA SANDWICH	  18 
Buttered sourdough, toasted,  
melted cheddar, crisp pickle wedges

KITCHEN BURGER             	 26
Hand pressed Alberta Beef Patty,  
smoked cheddar, bacon, tomatoes,  
lettuce, House burger sauce, brioche bun

DENVER OMELET            	 19
Ham, bell peppers, cheddar cheese, 
green onions, breakfast potatoes or  
seasonal fruit & toast

SANDWICHES & OMELET 

All sandwiches & omelet come with choice of fries or Caesar salad

CHOCOLATE LAVA CAKE     12
Toasted marshmallow topping, graham crumble 

CHEESECAKE   	 12 
New York classic, fruit compote,  
fresh seasonal berries

DESSERTS

15% gratuity and applicable taxes will be added



PINOT GRIGIO 
Masi, Italy

10 15 50

CHARDONNAY 
Pascual Toso, Argentina

10 15 50

SAUVIGNON BLANC   
Kim Crawford, New Zealand

13 19 55

 

GLASS
5oz.

GLASS
 9oz.

BTL

MERLOT 
Masi, Italy

10 15 50

MALBEC 
Pascual Toso, Argentina

10 15 50

CABERNET SAUVIGNON
Avalon, California  

13 19 55

ROSÉ 
Masi, Italy 

10 15 50

WHITES

REDS

ROSÉ

Molson Canadian 

Coors Light 

Rickard’s Red

Heineken

Coors Original

Pilsner 

Alexander Keith’s 

Sol

MGD

Smirnoff Ice 

Smirnoff Peach Bellini

VODKA 	 9
Absolut

GIN	 9
Beefeater

WHISKEY 	 9
Seagram’s

TEQUILA 	   9
Jose Cuervo 

RUM 	 9	
Captain Morgan Spiced
Captain Morgan White 
Captain Morgan Coconut

VODKA 	 12
Grey Goose, Cîroc

GIN 	 12
Bombay Sapphire

TEQUILA 	 15
Patrón Añejo 

WHISKEY 	 10
Crown Royal 
Jack Daniel’s 
Jim Beam Bourbon

RUM          10
Bacardi White,  
Appleton Rum 

BRANDY
Courvoisier (VS) 	 14

COGNAC  
Hennessy (VSOP) 	 16

SCOTCH 	 12
Glenfiddich 12 Yr,  
Johnnie Walker Black   

ALCOHOL BEVERAGES    
9am – 2am 

BOTTLED BEER & COOLERS  8.5

HOUSE L IQUOR1oz   

PREMIUM LIQUOR1oz

15% gratuity and applicable taxes will be added






