BREAKFAST
Breakfast Buffet
Start the day off right with a hearty breakfast from the buffet.

19

EGGS
Eggs Benedict

14

Two soft poached eggs, ham, toasted English muffin,
hollandaise sauce and home fries.

Eggs Florentine

16

Two soft poached eggs, sautéed spinach, toasted English
muffin, hollandaise sauce, cheddar cheese and home fries.

Two Farm Fresh Eggs

12

Prepared to your liking with sausages, ham or bacon,
home fries and white or brown toast.

Three Farm Fresh Egg Omelet

15

Build your own omelet with up to three ingredients: ham, bacon,
mushrooms, tomatoes, peppers, spinach, onion and cheddar cheese,
served with bacon, sausages or ham. Home fries and white or brown toast.

Pro Health

16

Three egg white omelet or scrambled with feta, spinach,
mushroom, tomato and onion, served with sliced seasonal fruit
and rye toast.

Breakfast Burrito

15

Scrambled eggs, cheddar & mozzarella cheese, guacamole,
sour cream and salsa on a white or whole wheat tortilla,
served with breakfast potatoes.

Steak and Eggs

23

Six ounce New York striploin with fried or poached eggs,
home fries and toast

OTHER FAVOURIT ES
Belgian Waffle

12

Whipped cream, market berries and syrup.

French Toast Belgian Waffle

12

Plain or Blueberry Buttermilk Pancakes

12

Granola Parfait

10

Yogurt, granola and market berries.

Smoked Salmon

15

Toasted bagel, cream cheese, onion and capers.

Seasonal Fresh Fruit Plate

12

SIDE SUGGESTIONS
Grapefruit Segments

5

Croissant, Danish or Muffin

3

White, Whole Wheat or Rye Toast

3

Sausage, Bacon or Ham

5

One Egg Any Style

4

Two Eggs Any Style

7

Home Fries

5

Individual Fruit Yogurt

4

BEVERAGES
Premium Coffee or Selection of Tea

3

Cappuccino, Espresso, Latte or Hot Chocolate

4½

2% or Skim Milk

3

Juice (Orange, Apple or Cranberry)

3

LUNCH

G R E AT B E G I N N I N G S
Daily Soup

7

Ask your server for today’s creation.

French Onion Soup

8

Caramelized onions and croutons, baked with a Gruyere cheese.

Whipped Feta Bruschetta

10

Ciabatta Baguette, whipped feta, vine- ripened Roma tomatoes,
extra virgin olive oil, fresh basil and drizzled with balsamic vinegar.

Baked Garlic Shrimp

15

Succulent shrimp finished with garlic, herbs and cheese.

House-Made Crab Cakes

15

Chipotle lime aioli, tender field greens, mango and salsa.

Farmhouse Salad Bowl

8

Caesar Salad

9

Seasonal greens, cucumber, cherry tomatoes, red onions, carrot,
red radish and citrus mustard vinaigrette

Crisp Romaine Lettuce Leaves, Creamy Garlic Anchovy Dressing,
Bacon Bits, Croutons, Parmesan Cheese and Lemon

Baby Spinach, Bartlett Pear & Gorgonzola Salad

11

Toasted Walnuts, onion and cherry vinaigrette.

Kale, Feta & Quinoa Salad

12

Cherry tomato, apple, dried cranberries, toasted sunflower seeds
and fig balsamic dressing.
Add to any salad: sirloin steak 6 oz., +$ 15,
grilled chicken 6oz. +$ 6, or salmon 4 oz. + $ 7

HANDHELDS
Served with French fries, house mixed greens or fruit.

Half Pound Sirloin Burger

13

Brioche bun or multigrain bun, lettuce, tomato, onion and a pickle.

Garden Veggie Burger

12

Rye and Grains Bagnat, lettuce, tomato, onion and a pickle.
Add to burgers: cheddar cheese, mozzarella cheese, bacon,
sautéed mushroom, + $ 1.50 each

Crowne Clubhouse

13

White or whole wheat toast, chicken salad, black forest ham, fried
egg, cheddar cheese and tomato.

La Brasserie Grilled Chicken Sandwich

15

Sesame Semolina Bread, avocado spread, sautéed onions,
mushrooms, peppers, tomato and mozzarella cheese.

The Vegan Sandwich

13

12 Grain Bread, olive oil, hummus, tomato, seasonal grilled
vegetables, cucumber, red onions and arugula.

6oz Grilled Sirloin Steak Sandwich

19

Green Olives and Chive Bagnat, horseradish cream, sautéed
mushroom, fried beer battered onion rings and demi-glaze.

Chicken or Grilled Vegetable Wrap
White or whole wheat tortilla wrap, sour cream, salsa, lettuce,
peppers, cheddar and mozzarella cheese.

14

LUNCH

MAINS
All Day Breakfast

12

Two eggs any style with bacon or sausage, French fries,
white or brown toast.

Mediterranean Vegetable Ravioli Pasta

20

Asiago cream sauce, spinach, black olives and garlic bread.

Penne Rigate Pasta with Chicken

21

Rosé vodka sauce, cherry tomato, broccoli, mushroom,
parmesan cheese and garlic bread.

8oz Pan Seared Atlantic Salmon

26

White wine and tarragon sauce, roasted redskin potatoes
and seasonal vegetables.

Butter Chicken

25

Basmati rice, naan bread and cucumber and tomato salad.

10oz Grilled Hollywood Style Striploin

38

Caramelized shallot jus, red skin potato mash and seasonal
vegetables.

Thai Vegetable Green Curry

21

Served with basmati rice, cucumber and tomato salad.

Traditional Fish & Chips

16

Beer battered haddock fillet, French fries, vinaigrette
coleslaw, tartare sauce and lemon wedge.

TONY’S GOURMET
PIZZA
all pizzas are thin crusted and 10 inches

Margarita

15

Signature sauce and mozzarella cheese,
sliced tomato and basil oil.

Tony’s

17

Pesto sauce, chicken, peppers, red onions, Kalamata olives,
broccoli, pears, candied pecan, gorgonzola and mozzarella

Canadian

17

Signature pizza sauce, pea-meal bacon, pepperoni,
peppers, mushroom and mozzarella cheese.

Indienne

17

Makhani (butter) sauce, tandoori chicken tikka pieces, red
onion, green chillies, cilantro and mozzarella cheese.

The Cowboy

17

Ranch sauce, beef pastrami, tomato slices, mozzarella
and cheddar cheese.

Frutti Di Mari

19

35 % Cream, baby shrimp, clams, scallops, sea salt,
mushroom, onion, capers and mozzarella cheese.

Mediterranean Veggie Lover

16

Signature pizza sauce, tomato slices, pepper, artichoke,
eggplant, zucchini, spinach, Kalamata olives and feta

Honolulu
Signature pizza sauce, bacon, ham, pineapple and
mozzarella cheese.

17

DINNER

G R E AT B E G I N N I N G S
Daily Soup

7

Ask your server for today’s creation.

French Onion Soup

8

Caramelized onions and croutons, baked with a Gruyere cheese.

Whipped Feta Bruschetta

10

Ciabatta Baguette, whipped feta, vine- ripened Roma tomatoes,
extra virgin olive oil, fresh basil and drizzled with balsamic vinegar.

Baked Garlic Shrimp

15

Succulent shrimp finished with garlic, herbs and cheese.

House-Made Crab Cakes

15

Chipotle lime aioli, tender field greens and mango salsa.

Pulled Pork Yorkies

14

Served with flavoured mustard.

Farmhouse Salad Bowl

8

Caesar Salad

9

Seasonal greens, cucumber, cherry tomatoes, red onions,
carrot, red radish and citrus mustard vinaigrette.

Crisp romaine lettuce leaves, creamy garlic anchovy dressing,
bacon bits, croutons, parmesan cheese and lemon.

Baby Spinach, Bartlett Pear & Gorgonzola Salad

11

Toasted Walnuts, onion and cherry vinaigrette.

Kale, Feta & Quinoa Salad

12

Cherry tomato, apple, dried cranberries, toasted sunflower
seeds and fig balsamic dressing.
Add to any salad: sirloin steak 6 oz., +$ 15,
grilled chicken 6oz. +$ 6, or salmon 4 oz. + $ 7

COMFORT FOOD
Served with French fries, house mixed greens or fruit.

Half Pound Sirloin Burger

13

Brioche bun or multigrain bun, lettuce, tomato, onion and a pickle.

Garden Veggie Burger

12

Rye and Grains Bagnat, lettuce, tomato, onion and a pickle.
Add to burgers: cheddar cheese, mozzarella cheese, bacon,
sautéed mushroom, + $ 1.50 each

Crowne Clubhouse

13

White or whole wheat toast, chicken salad, black forest ham, fried
egg, cheddar cheese and tomato.

La Brasserie Grilled Chicken Sandwich

15

Sesame Semolina Bread, avocado spread, sautéed onions,
mushrooms and peppers, tomato and mozzarella cheese.

The Vegan Sandwich

14

12 Grain Bread, olive oil, hummus, tomato, seasonal grilled
vegetables, cucumber, red onions and arugula.

Traditional Fish & Chips

16

Beer battered haddock fillet, French fries, vinaigrette
coleslaw, tartare sauce and lemon wedge.

All Day Breakfast
Two eggs any style with bacon or sausage, French fries,
white or brown toast.

12

MAINS

DINNER

8oz Skillet Fried Norwegian Wild Atlantic Skrei

28

Saffron risotto and wilted greens.

8oz Pan Seared Atlantic Salmon

26

White wine and tarragon sauce, roasted redskin potatoes and
seasonal vegetables.

Butter Chicken

25

Basmati rice, naan bread, cucumber and tomato salad.

Roasted Cornish Game Hen

28

Red skin potato mash, seasonal vegetables and game jus.

Braised Lamb Shank

29

Infused with tarragon, red skin potato mash and seasonal
vegetables.

10oz Grilled Hollywood Style Striploin

38

Caramelized shallot jus, red skin potato mash and seasonal
vegetables.

Fillets of Beef Tournedos

42

Two 4 oz. fillets of beef glazed with Blue cheese, red wine
sauce, roasted redskin potatoes and seasonal vegetables.

Thai Vegetable Green Curry

21

Served with basmati rice, cucumber and tomato salad.

Mediterranean Vegetable Ravioli Pasta

20

Asiago cream sauce, spinach, black olives and garlic bread.

Penne Rigate Pasta with Chicken

21

Rosé vodka sauce, cherry tomato, broccoli, mushroom,
parmesan cheese and garlic bread.

Fettuccini with Seafood

23

Vine ripened tomato and white wine sauce, shrimp, scallops,
calamari, arugula, asiago cheese and garlic bread.

TONY’S GOURMET
PIZZA
all pizzas are thin crusted and 10 inches

Margarita

15

Signature sauce and mozzarella cheese,
sliced tomato and basil oil.

Tony’s

17

Pesto sauce, chicken, peppers, red onions, Kalamata olives,
broccoli, pears, candied pecan, gorgonzola and mozzarella

Canadian

17

Signature pizza sauce, pea-meal bacon, pepperoni,
peppers, mushroom and mozzarella cheese.

Indienne

17

Makhani (butter) sauce, tandoori chicken tikka pieces, red
onion, green chillies, cilantro and mozzarella cheese.

The Cowboy

17

Ranch sauce, beef pastrami, tomato slices, mozzarella
and cheddar cheese.

Frutti Di Mari

19

35 % Cream, baby shrimp, clams, scallops, sea salt,
mushroom, onion, capers and mozzarella cheese.

Mediterranean Veggie Lover

16

Signature pizza sauce, tomato slices, pepper, artichoke,
eggplant, zucchini, spinach, Kalamata olives and feta

Honolulu
Signature pizza sauce, bacon, ham, pineapple and
mozzarella cheese.

17

