
LUNCH MENU

PICKEREL TACOS 27
warm tortilla, cabbage slaw,

pico de gallo, roasted garlic aioli

MUSHROOM SOUP

truffle crème fraiche, crostini 

small - 8
large - 12

S O U P

SMOKED DUCK SALAD 27
rocket greens, figs, orange supreme, balsamic vinegar,

poppy seed, citrus fig dressing

SIGNATURE COBB SALAD 26 
chicken breast, mixed leaves, bacon rasher,
avocado, boiled egg, blue cheese, tomato,

roasted garlic vinaigrette

KETO SALAD (VG/DF/GF) 21
quinoa, mixed greens, avocado, hazelnuts, 
sunflower seeds, balsamic strawberries &

pomegranate- raspberry dressing

A P P E T I Z E R S

SIGNATURE BURGER 25
7oz CAB patty, smoked gouda, bacon & onion jam,

shredded lettuce, tomato, toasted brioche

CLUB SANDWICH 21
grilled chicken, bacon, fried egg, cheddar, 

lettuce, tomatoes, spicy mayonnaise,
miller’s sourdough

BURRATA & FRITES (V/DF) 24
grilled sourdough, tomato chutney, chiffonade basil,

balsamic glaze, murray’s tomatoes

REUBEN PANINI 21
pastrami, swiss cheese, sauerkraut,

thousand island, panini bread

H A N D H E L D S
served with your choice of fries, sweet potato fries or side salad

CHICKEN WINGS 24
(8 pcs)

choice of: 
BBQ sauce, 

buffalo, 
honey garlic

served with ranch dressing

BIRRIA TACOS 26
mexican braised short ribs, toasted tortilla, 

queso fresco, jalapeño, tomatillo salsa, 
birria dip, lime wedge

( V )  -  v e g e t a r i a n      ( V G )  -  v e g a n      ( G F )  -  g l u t e n  f r e e      ( D F )  -  d a i r y  f r e e

P i c k e r e l  f i l l e t s  a r e  f r o m  L a k e  E r i e  t h a t  a r e  M a r i n e  S t e w a r d s h i p  C o u n c i l  ( M S C )  c e r t i f i e d .  

A l l  E g g s  a r e  f r e e -  r a n g e  a n d  s o u r c e d  f r o m  “ N a t u r e ’  F a r m ”  a p p r o v e d  l o c a l  s u p p l i e r .

A l l  t h e  T e a  &  C o f f e e  s e r v e d  a r e  s u s t a i n a b l y  c e r t i f i e d .



VEGETARIAN CORNER

beer battered pickerel, fries, coleslaw, 
tartar sauce, mushy peas

TUNA POKE BOWL (GF/DF) 26

M A I N S

seaweed salad, rice, edamame beans, avocado, 
crunchy radish, cilantro, scallions, sesame-soy dressing

PROSCIUTTO EGGS BENNY 29
nature’s farm spaghetti, cheese sauce, 

mushrooms porcini dust, shaved grana padano, 
roasted garlic toast

CROQUE MADAME 27
toasted brioche bread, gruyère cheese, sliced ham,

mornay, sunny-side-up egg, grana padano, herb salad

A P P E T I Z E R S

KOREAN CAULIFLOWER (V) 20
korean bbq sauce, nori powder, sesame seeds

EDAMAME (VG/DF/GF) 10
soy ginger sauce

M A I N

CALABACITA TACOS (V) 22
grilled avocado, onions, zucchini, corn, 

queso fresco, lime, tomatillo salsa

TOFU BAO BUN (V) 22
sweet chili bbq sauce, wasabi aioli, 

asian slaw, pickled carrots, sesame seeds

CHOCOLATE FUDGE COOKIE 6

STRAWBERRY CAKE 16
fresh strawberries, chiffon cake,
raspberry coulis, citrus mousse

CRÈME BRÛLÉE 16 
almond biscotti, vanilla chantilly cream

D E S S E R T S

APPLE TARTE TATIN 16
warm caramel sauce, vanilla ice cream,

fresh berries DARK CHOCOLATE COOKIE 6

FISH & CHIPS 29

T H ELounge
FairmontA T

( V )  -  v e g e t a r i a n      ( V G )  -  v e g a n      ( G F )  -  g l u t e n  f r e e      ( D F )  -  d a i r y  f r e e

P i c k e r e l  f i l l e t s  a r e  f r o m  L a k e  E r i e  t h a t  a r e  M a r i n e  S t e w a r d s h i p  C o u n c i l  ( M S C )  c e r t i f i e d .  

A l l  E g g s  a r e  f r e e -  r a n g e  a n d  s o u r c e d  f r o m  “ N a t u r e ’  F a r m ”  a p p r o v e d  l o c a l  s u p p l i e r .

A l l  t h e  T e a  &  C o f f e e  s e r v e d  a r e  s u s t a i n a b l y  c e r t i f i e d .


