
Fr ied egg,  bacon,  le t tuce,  tomato,  and
cheddar  cheese on marb le  rye.  Served wi th
herb & gar l ic  wedges

Brewed cof fee |  Amer icano
Lat te  |  Cappucc ino
Espresso

OMELETTES

BREAKFAST BRUSCHETTA

ENGLISH BREAKFAST

Al l  omelet tes served wi th  herb & gar l ic
wedges and your  choice of  whi te ,
whole wheat ,  or  marb le  rye toast

B.E.L.T

Prices Do Not Include Applicable Taxes
Groups of 8 or More Are Subject to an 18% Auto-Gratuity Charge

BREAKFAST

KOOTENAY CLASSIC

COPPER POINT BENNY

COPPER EGGER

SMOKED SALMON BENNY

18

20

16

18

16

22

2 eggs served wi th  your  choice of
pork  bacon or  ch icken sausage,
whi te ,  whole wheat  or  marb le  rye
toast ,  herb & gar l ic  wedges

2 poached eggs on an Engl ish muf f in ,
back bacon,  ho l landaise,  and herb &
gar l ic  wedges

2 f r ied eggs,  cheddar  cheese,  maple
bacon,  and mayo on a sof t  br ioche bun.
Served wi th  herb & gar l ic  wedges

2 poached eggs and mushroom
bruschet ta  on sourdough toast

2 poached eggs on an Engl ish muf f in
wi th  smoked coho sa lmon,  sp inach,
ho l landaise,  and herb & gar l ic  wedges

2 eggs,  2  p ieces pork bacon,  2  ch icken
sausages,  f resh tomato,  sautéed mushrooms,
baked beans,  herb & gar l ic  wedges

20

Copper
Onions,  mushrooms
& sp inach

Cheese
Mozzare l la
& parmesan 

Add Bacon
or  cheese

$1 each

 Fu l l  18
Hal f  12

BRIOCHE FRENCH TOAST
Thick-cut  br ioche cooked to
per fect ion wi th  mascarpone,  berry
compote,  and whipped cream.
Served wi th  your  choice of  pork
bacon or  ch icken sausage

BUTTERMILK PANCAKES
Fluf fy  but termi lk  pancakes topped
wi th  whipped cream and maple syrup,
served wi th  your  choice of  pork  bacon
or  ch icken sausage

 3 Stack 17
2 Stack 12

 Ful l  18
Hal f  12

1pc Egg |  2pc Toast  |  1pc Pancake

Fru i t  bowl  |  2pc Chicken sausage
3pc Pork bacon |  Herb & gar l ic
wedges

2 Each

2pc Gluten f ree |  Sourdough toast 3 Each

5 Each

SIDES

BEVERAGES
COFFEE

4

 s ingle 3 |  double 4
4

TEAS
Chamomi le  |  Ear l  grey |  Engl ish
Breakfast  |  Green tea |  Mint  |  Chai  |
Mango |  Pass ionf ru i t  |  Orange pekoe

4

JUICES
Orange |  Apple |  Cranberry  |
P ineapple |  Grapefru i t  |  C lamato

4

After 9am Mimosa
9

Signature Caesar
15

Can be GF please not i fy  your  server  o f  any d ie tary
rest r ic t ions or  a lerg ies



PORK BELLY TACO

SHRIMP TEMPURA TACOCRISPY CHICKEN WINGS

Spinach & r icot ta  s tu f f ing wi th
napoletana 

ZUCCHINI  CANNELLONI

Prices Do Not Include Applicable Taxes
Groups of 8 or More Are Subject to an 18% Auto-Gratuity Charge

Can be GF

Dairy- f ree

Vegetar ian

Gar l ic  a io l i ,  avocado,  but ter - leaf
le t tuce,  tomatoes and p ick les

BEETS & BEAN BURGER 20

TO START

THE CLASSICS

KALE CAESAR SALAD PEI MUSSELS

ELEMENTS CAPRESE TUNA TATAKI

“ASIAN” TUNA SALAD

18 24

CHICKEN KARAAGE BURGER 25
Crispy Japanese ch icken mar inade,
k imchi  s law,  tomato & b lack gar l ic  a io l i

24

24

18 20

22

24

20

In-house caesar  dress ing,  rendered
bacon b i ts ,  parmesan cr isp and
croutons

½lb Steamed in  f resh bas i l  &
lemongrass cream wi th  sp inach $
cherry  tomatoes

CREAMY CARBONARA
Linguin i ,  c r ispy maple bacon &
parmesan cheese & baguet te

LASAGNA BOLOGNESE
Slow-cooked bolognese wi th  creamy
béchamel  & parmesan cheese

Mar inated cherry  tomatoes wi th
arugula,  r icot ta  cream, ba lsamic
pear ls  and bas i l  o i l

Seared Ahi - tuna wi th  avocado
puree,  p ick led g inger ,  cr ispy nor i
and grapefru i t -ponzu pear ls

Gochujang bra ised pork,  co les law,
mango- ja lapeno sa lsa,  p ick led
onions and banana peppers

Avocado crema,  gochujang l ime a io l i ,
arugula,  p ick led on ions and banana
peppers

3oz Seared Ahi  tuna wi th  ka le ,
cucumber ,  carrots  and lemongrass
dress ing

20

6oz House made burger  pat ty ,  tomato,
on ions,  but ter - leaf  le t tuce & p ick les

CLASSIC BURGER 24

Thin s l iced pr ime r ib  roast ,  gar l ic
a io l i ,  co les law,  bra ised on ions & mi ld
cheddar  cheese on a sourdough toast

PRIME RIB MELT SANDWICH 35FISH & CHIPS
2 5oz Tempura bat tered cod lo ins,
co les law & tar tare sauce

27

1lb Chicken wings -  choice of  hot
sauce,  barbeque or  lemon pepper

24



PAN SEARED SALMON TENDERLOIN

BRAISED LAMB SHANK

RIBEYE

NEW YORK STRIPLOIN

CHICKEN CONFIT

MAINS

39 52

38

52

48

32

6oz Wi th  roasted baby potatoes,
seasonal  vegetables,  creamy fennel
& miso sauce

Moroccan insp i red lamb wi th  saf f ron
r ice & seasonal  vegetables Al l  s teaks are served wi th  a

choice of  s tarch,  creamy
peppercorn “or ”  bordela ise
sauce & seasonal  vegetables

Slow-cooked in  gar l ic - thyme o i l  w i th
but termi lk  mashed potatoes,
seasonal  vegetables & por t  wine
gravy

6oz

10oz

10oz

KIDS MENU

CHICKEN STRIPS 15

FISH & CHIPS 15

PLAIN BURGER 13

GRILLED CHEESE 10

MAC & CHEESE 10

ADD ONS

SWEET INSTINCT

ALL ABOUT CHOCOLATE
Chocolate cake,  mousse & ganache 
topped wi th  whipped cream

14

BAKED ALASKA 14

Figs f inanc ier ,  s t rawberry  compote &
basi l  ice cream, toasted mer ingue

14POACHED FRUIT
Spiced poached pears,  vani l la  cream,
crumble & h ib iscus ge lato

HOUSEMADE GELATO 5
Scoop of  bas i l ,  h ib iscus or  cherry
tomato 

SORBET

Scoop of  Mango or  St rawberry

5

SALMON 18

CHICKEN BREAST 14

TIGER PRAWNS 14

TRUFFLE PARMESAN FRIES 8

SWEET POTATO FRIES 8

Prices Do Not Include Applicable Taxes
Groups of 8 or More Are Subject to an 18% Auto-Gratuity Charge

Can be GF

Dairy- f ree

Vegetar ian

6oz

6oz

3pcs


