
9 am

BEAR CUBS
Maurus’ PB & J | 8
Grilled Cheese and Fries | 12
Tomato Soup | 8
Chicken Fingers and Fries | 14
Leonie’s Cheese Quesadilla | 8
Pizza–Cheese or Pepperoni | 11
Leo’s Big Boy Burger + Fries | 13
Bre’s Mac n Cheese | 8
Arthur’s Grilled Salmon, Rice, Steamed Veggies | 15
Grilled Chicken, Rice, Steamed Veggies | 15

KIDS SWIMMIN’ SWEETS
Big Fat Chocolate Chip Cookie | 6
Cake Pops Dipped and Sprinkled | 8
Ice Cream Sorbet or Fruit Salad | 8
Banana Split with the Works | 10

SNACKS & SALADS
Lost Lake Tortilla Soup | 13
shredded chicken, avocado, sour cream, queso fresco

Whole Leaf Caesar Salad | 16*
baby gem lettuce, pulled brioche, Sidecut caesar 
dressing, shaved parmesan
add grilled chicken 9
add shrimp 11

The Denman Cobb Salad | 18*
baby gem lettuce, egg, marinated onion, avocado,       
tomato, bacon, garlic shrimp, albacore tuna, ranch 
dressing

Truly B.C. Charcuterie and Cheese | 15
chef selection of three BC artisan charcuterie and cheeses 
house cured pickles, ‘Fig N Hot’ mustard

Spicy Hot Chicken Wings | 19
herb ranch dressing and celery

FOR THE LARGER APPETITE

Pulled Chicken Tostada | 16*
shredded chicken, avocado spread,
grilled pineapple salsa

‘Gear Shifter’ Stone Bread | 19*
chorizo sausage, roasted shallots,                  
sundried tomato, feta cheese

Black Bear Stone Bread  | 19*  
smoked salmon, creamy pesto, capers, red onion, 
tomato

Birdie to Bogey Stone Bread | 19*  
artichoke, braised fennel, tomato, feta cheese,     
red pepper sauce

The Paddle Boarder | 19*
crispy zucchini schnitzel, fresh tomato relish, artichoke 
barley risotto, tomato ragout

‘Crank It Up’ Burger | 24*
8oz kobe style burger, caramelized onions, bacon,       
heirloom tomato, pickles, secret sauce

The Flaming Chicken Burger  | 20*        
cajun chicken breast, avocado, tomato, sauteed 
mushroom, feta cheese, pesto spread

Fettuccini and Seafood | 26*
shrimp, salmon, clams, scallions, white wine butter 
sauce

Fly Fishing for Trout | 27 
rainbow trout, purple greens, braised fennel, 
carrot ginger coulis

12 oz Grilled Rib Eye Steak | 41*
12oz grilled angus ribeye, rubbed and grilled,
roasted fingerling potato, asparagus, veal jus

LATE NIGHT MUNCHIES
from 10:00 pm - 6:00 am

Caesar Salad | 16*
baby gem lettuce, pulled brioche, Sidecut caesar 
dressing, shaved parmesan

Spicy Hot Chicken Wings | 19
herb ranch dressing and crudité vegetables 

‘Gear Shifter’ Stone Bread | 19*
chorizo sausage, roasted shallots, 
sundried tomato, feta cheese

‘Crank It Up’ Burger | 24*
8oz kobe style burger, caramelized onions, bacon,       
heirloom tomato, pickles, secret sauce

LOCALLY INSPIRED ROOM SERVICE
available from 11am until 11pm

THIRST QUENCHER
from 9:00 am - 1:00 am

Sparkling
Moet & Chandon |Champagne|France 33   165
classic biscuit, timeless minerality, pear

 
Gold Label Brut | Blue Mountain |BC     21   84        
our local sparkle, fit for all occasions

 
Cristalino | Cava | Spain                       14   56
light, fresh, great fruit driven sparkle

White
Pinot Gris | Fort Berens | BC                    16   62
green apple aroma, crisp and dry

Sauvignon Blanc | Blue Mountain| BC   15   60
classic grapefruit, lime sorbet

Chardonnay | Orofino | BC                       17   67
aromatic, fresh and dry

Red
Pinot Noir | Kettle Valley | BC                  20   80
burgundy style, strawberries, French oak

Sangiovese |La Mora | Italy                  18   72 
nose of cherries, plums, light mouth feel

Meritage | Sidecut Label |BC                19   76
violets, pomegranate, cassis, black cherry

Malbec | Alamos | Argentina                   17   70 
dry, rich fruit driven, well balanced

Rose
Syrah|Fort Berens | BC                              15   59
darker, dry, crisp, fresh

Beer
Domestic                                                       6
Imported                                                       7 

*contains gluten | chef may customize gluten free upon requesta $4 administrative fee and 17% service charge will be added to all In Room Dining orders.

SUGAR CHEFS DELIGHT
Chocolate Coulant Molten Madness | 14
chocolate meringue, tropical coulis, salted caramel ice 
cream

Chock Full of Nuts  | 13
praline biscuit, pecan crunch, caramel mousse, 
butterscotch ice cream, pecan caramel popcorn

Zesty Yuzu Tart | 13
citrus salad, tarragon yogurt ice cream, grapefruit gel

The Other Chocolate  | 13
chocolate financier, mountain berry tea ganache, 
raspberry sel gris, rhubarb sorbet

Daily Selection of Sorbet and Ice Cream | 12



SIMPLE STARTS
Lula & Izzy’s Health Bar | 6
a mix of dried fruits, nuts, seeds, peanut butter, 
maple syrup

Swiss Bircher Muesli | 10
apples, pears, grapes, yogurt, honey, oats

Steel Cut Oatmeal | 11*
with berries or sliced banana| 13

Stone Fruit + Granola Parfait | 16*
vanilla yogurt, berries and seasonal stone fruit

‘Top of the World’ Fruit Salad | 13
lemongrass ginger marinated melon and berries

Port Hardy Salmon Bagel | 19*
shaved onion, capers, arugula, toasted bagel

farm to table
“As a Chef, I use the freshest produce,
meats and fish from British Columbia
farms and markets, thereby supporting
the local community and a healthy
lifestyle.” - Executive Chef

BREAKFAST TERRAIN PARK
‘Goat’s Gully’ Four Square | 20*
lemongrass marinated fruits, peach yogurt parfait,
‘EZ Does It’ smoothie, cherry tomato egg white frittata

Bear Cub Four Square | 21*
‘EMP’ eggs, meat, potato, triple stack of pancakes

‘The Westcoaster’  Benny | 23*
smoked salmon, house made bannock, watercress, poached
eggs, dill hollandaise

‘Side Track’ Omelette | 22
selection of vegetables and meats, whole eggs
or egg whites. yukon potato or potato hash browns

The Chef’s Breakfast Sandwich | 21*
over medium egg, jalapeno relish, grilled tomato, bacon,
sourdough bread

Huevos Montañas  | 23
corn quesadilla, eggs, chorizo, black beans, guacamole,                            
salsa verde
 

Veggie Frittata | 20
asparagus, cherry tomato compote, goat cheese, 
shaved vegetables, whole eggs or egg white

Black Tusk Corned Beef Hash | 22
corned beef, roasted root vegetables, peppers, onions,
poached eggs, chipotle hollandaise 

SWEET SKILLET
Buttermilk Pancakes | 21*
plain, chocolate or whole wheat

Frosted Waffle | 22*
whipped cream, berries, toasted almonds

Brioche Bread French Toast | 21*
strawberries, maple syrup, whipped cream

IF YOU GOTTA’ KNOW
we also have available 
Smoked bacon, honey roasted ham,                      
chicken sausage, back bacon, pork sausage | 7 
Hash brown potatoes, country style potatoes| 7 
Eggs any way you like  | 19 
Traditional eggs benedict*  | 19
Toast and jams* | 6
Muffin | 6
2 Bakery pastries* | 6
Assorted dry cereals | 7

WATER WINGS BREAKFAST for kids
Assorted Dry Cereal | 4
Add Sliced Banana | 2
Pancakes + Strawberries, Whipped Cream | 6
Cinnamon French Toast | 6
Scrambled Eggs and Bacon | 6

OUT OF BOUNDS JUICE BAR
Fresh Squeezed OJ | 9

A Glass of Sunshine | 8
orange juice, grapefruit juice, juice of the day

‘Super Fantastic’ Blender | 9
avocado, apple, spinach, strawberry

‘EZ Does It’ Smoothie | 9
mango, peach, passion fruit

‘Ninja Cougar’ Juice | 9
carrot, celery, apple ginger juice

PEAK TO PEAK EXPRESS
delivered in 20 minutes

EARLY RISERS
6am - 11am
Port Hardy Salmon Bagel | 19*
shaved onion, capers, arugula, toasted bagel

Stone Fruit + Granola Parfait | 16*
vanilla yogurt, berries and seasonal stone fruit

ALL DAY
11am - 10pm 
A-Line Four Square | 29
crispy chicken caesar wrap, salad, fries,           
soup of the day ‘mug’, ice cream sandwich

B-Line Four Square | 29
albacore tuna wrap, mixed veggie salad,
soup of the day ‘mug’, chocolate brownie

BEVERAGES
Tea | 6
Coffee small pot | 8
Coffee large pot | 12
Cappuccino or Latte | 7
2% milk, skim milk or soy milk | 6
Soda pop | 5
Whistler water small | 4
Whistler water large | 8
Evian/Badoit/ S. Pellegrino water small | 5
Evian/Badoit/ S. Pellegrino water large | 9

LOCALLY INSPIRED ROOM SERVICE
available 6am until 11am

*contains gluten | chef may customize gluten free upon requesta $4 administrative fee and 17% service charge will be added to all In Room Dining orders. summer 2015


