In Room Dining Breakfast Menu
*There will be an 18% auto gratuity & $5 delivery fee on all in room dining orders

Royal Canadian Lodge Classic 17
Fresh eggs any style (2), Yukon gold potatoes, beef & pork sausages and
thick cut bacon strips. Served with your choice of toast.
Evergreen Skillet 17
Two medium poached eggs, double smoked bacon, duck confit, roasted
potatoes,
fresh cheese curds, hollandaise sauce, finished with a hot sauce drizzle.
Mountain Sunrise Omelette 16
Three fresh eggs with red bell peppers, vine ripe tomatoes, green onions,
Old-Fashioned ham, cheddar cheese, served with Yukon gold potatoes and
Your choice of toast.
Healthy Hiker’s Breakfast 14
Two eggs any style, multigrain toast, Bles-wold vanilla yogurt, house made
fresh fruit salad topped with mango-orange coulis and crunchy granola.
Vanilla Yoghurt Parfait 12
Layers of Bles-wold vanilla yoghurt, wild blueberries and strawberry compote
with supreme crunchy granola and fresh bananas.
Evergreen Breakfast Sandwich 14
Savory buttermilk biscuit, house made maple sausage patty, fried egg with
crispy lettuce, vine ripe tomatoes, cheddar cheese and HP mayonnaise.
Served with roasted Yukon gold potatoes.
Smoked Salmon Bagel 17
Pickled onions, capers and Philadelphia cream cheese on top of a
toasted ‘Everything’ Bagel.
Traditional Eggs Benedict 16
Freshly carved Old-Fashioned ham, two farm fresh poached eggs,
toasted English muffin, topped with hollandaise sauce.
Served with Yukon gold potatoes.
Substitute ham for smoked salmon 4
Substitute ham for spinach and roasted red peppers for a vegetarian option.

Chorizo Eggs Benedict 17
Two farm fresh poached eggs served on chorizo sausage patties,
roasted red peppers and guacamole, on top of a toasted English muffin,
finished with Hollandaise sauce. Served with roasted Yukon gold potatoes.

*Gluten free bread available upon request*
Above prices do not include 5% GST. Parties of 6 or more are subject to an auto gratuity of 18%

Southwestern Style Breakfast Burrito 16
Large flour tortilla filled with sautéed green onions, bell peppers,
chorizo sausages, scrambled eggs and cheddar cheese, served with
Yukon gold potatoes, House made fresh salsa and refried black beans.
Classic French Toast 14
Locally made thick sliced brioche, house made strawberry compote, maple
sugar. Served with ‘Quebec camps’ maple syrup and daily fresh fruit.
Traditional Belgian Waffle 14
Topped with vanilla scented whipped cream, fresh assorted berries, bananas
and a maple syrup drizzle.
Apple Filled Crepes 14
Apples braised with warm spices and Maple whiskey, black pepper pancetta,
in a delicate crepe. Garnished with cranberry puree, candied pecans and
vanilla scented whipped cream.

Enhance your Breakfast
Side Dishes
Fruit Salad 6
Fruit yogurt 4
Cereal with milk.6
Hot oatmeal 8
Toast 3,
Gluten-free bread 4
Bagel with cream cheese 6
Egg any style (1 egg) 1.5
Grilled tomato 4
Savory breakfast potatoes 4
Bacon strips (3 strips) 5
Country breakfast sausage (4) 4.25
Smoked ham 6
Smoked Salmon 8

Beverages
Coffee 4.00
Tazo Tea 4.00
(ask Server for selections)
Hot Chocolate 4.50
Almond Milk 4
2% Milk 3.50
Fruit Juice 4.25
(orange, apple, pineapple, cranberry, ruby red grapefruit)

Above prices do not include 5% GST. Parties of 6 or more are subject to an auto gratuity of 18%

