
K I T C H E N  &  B A R

OVERNIGHT MENU

GF Gluten-free    DF Dairy-free    NF Nut-free    V Vegetarian    VG Vegan

OFFERED DAILY FROM 11:00 PM - 6:00 AM

A DELIVERY FEE OF $5 WILL BE CHARGED FOR ORDERS DELIVERED TO YOUR GUESTROOM.
ALTERNATIVELY, ORDERS MAY BE PICKED UP AT THE FRONT DESK. 

Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness.
Prices are exclusive of gratuity & tax.

Select dishes come in eco-friendly packing for efficiency and to keep Canada green

FRUIT CUP GF NF VG

Berries
5

THOMSONS ALMOND YOGURT PARFAIT GF NF VG

House-made granola, cherry compote
6

BANANA BREAD NF 3

RICE PUDDING & UBE HALAYA GF NF VG

Coconut milk, maple syrup, seasonal berries
6

BREAKFAST SANDWICH NF 
Canadian back bacon, egg patty, cheddar cheese, English muffin

7

BAGEL SANDWICH NF

Pork sausage, egg patty, cheddar cheese, bagel
7

LIGHT FARE
DAILY CHEF’S CHOICE SOUP

GOLDEN SUMMER SQUASH & CORN SOUP GF V

Toasted sunflower seeds

HAM & CHEESE SANDWICH NF

Rosemary ham, lettuce, sliced cheddar cheese, mustard aioli, white bread
10

CHICKEN SALAD SANDWICH NF

Grilled chicken breast diced, mayo, yogurt, dijon mustard, lemon, dill, pickle, grapes, 
lettuce, multi-grain bread 

10

ROASTED TURMERIC CAULIFLOWER 
AVOCADO HUMMUS WRAP NF VG

Roasted turmeric cauliflower, avocado hummus

10

MAC & CHEESE NF V
Rotini pasta, cheese sauce, parsley, bread crumble

15

VEGAN FOREST MUSHROOM RISOTTO  GF NF VG 
Risotto, seasonal selection of mushrooms, arugula, crispy sage

15

BANANA CARAMEL MOUSSE CAKE NF
12

HOUSE-MADE CHOCOLATE CHIP JUMBO COOKIE 3

LATE DINING

GARDEN SYMPHONY SALAD GF NF V 
House greens, cucumber, cherry tomatoes, edamame, roasted eggplant, 
roasted red peppers, olives, feta cheese, sun-dried tomato vinaigrette 13

THOMSONS SIGNATURE CAESAR SALAD NF

Arugula & romaine Leaves, natural uncured bacon, garlic roasted croutons, 
parmesan cheese, creamy parmesan Caesar dressing 13

SALAD

CUP  9  |  BOWL  14

CUP  9  |  BOWL  14

SPRING/SUMMER 2024


