Breakfast

Experience our tantalizing, globally inspired menu, blended together deliciously by our Executive Chef,
whose commitment is to use only the freshest local ingredients to create a superior choice of mouth-watering dishes just for you.

Continental Breakfast 13.5
Choice of fresh baked butter croissant, muffin (golden
raisin bran, blueberry) or toast, honey almond granola
parfait, seasonal berry compote, fresh cut fruit, coffee, tea
or juice

All Canadian Breakfast 15
Two free-range eggs cooked to any style, maple smoked
bacon, ham or sausage and breakfast potatoes. Served
with toast

Chateau Granville Special 19.5
Two free-range eggs, cooked any style, 2 bacon, 2 sausage,
2 ham, pancake, maple syrup, breakfast potatoes and toast

Blackstone Benedict 16.5
Two free-range eggs, back bacon, house-made hollandaise
sauce, tomatoes with breakfast potatoes. Served on
English muffin or butter croissant

Classic Eggs Benedict 16.5
Two free-range eggs, back bacon, house-made hollandaise
sauce and breakfast potatoes. Served on English muffin or
butter croissant

West Coast Salmon Benedict 19.5
Two free-range eggs, wild smoked salmon, avocado, citrus
cream cheese spread, house-made hollandaise sauce and
breakfast potatoes. Served on English muffin or butter
croissant

Premier Skillet 17
Two free-range sunny side up eggs, breakfast potatoes, bell
peppers, onions, mushrooms, fresh avocado and tomatoes,
served with toast

Add Tofu 4

Gluten Free Breakfast 18
Two free-range eggs, breakfast potatoes, maple smoked
bacon or ham, gluten free toast, served with fresh cut fruit
salad

The Edge Omelette 18
Three free-range eggs, ham, maple smoked bacon, chorizo
sausage, fresh diced roma tomatoes, bell peppers,
mushrooms, cheddar, served with toast and breakfast
potatoes

Chef’s Garden Omelette 17
Three free-range eggs, mushrooms, tomatoes, peppers,
spinach, mozzarella cheese, served with toast and
breakfast potatoes

Create your own Omelette 15
Served with toast & breakfast potatoes

Choice of two fillings:

Sausage | Ham | Maple smoked bacon | Chorizo | Cheddar |
Mozzarella | Swiss | Goat Cheese | Mushrooms | Spinach |
Peppers | Roma Tomatoes

Additional fillings 2.5

Belgian Waffles 14.5
Seasonal berry compote, whipped cream, maple syrup
served with fresh cut fruit salad

Classic Buttermilk Pancakes 14.5
Served with maple syrup and fresh cut fruit salad
Vanilla Honey French Toast 15

Served with maple syrup apple and peach compote and
fresh cut fruit salad

Steel Cut Oatmeal 7
Topped off with cinnamon & raisin
Quinoa Oatmeal 13

Organic red quinoa, apple & pear compote, topped off
with cinnamon & brown sugar, served with fresh cut
fruit salad

The Health Nut 12
Fresh cut fruit, your choice of muffin (golden raisin bran,
blueberry) or toast, honey almond granola, low fat
Greek yogurt

Breakfast Sandwich 14
Bagel, lettuce, tomato, cheddar, egg, bacon and mayo
with breakfast potatoes

Breakfast Wrap 15
Lettuce, tomato, pepper, mushroom, eggs, choice of
bacon, sausage or ham, cheddar cheese and chipotle
aioli with breakfast potatoes

Sides

Maple Smoked Bacon 4 | Ham 6 | Sausage 5
Turkey Bacon 5 | Bowl of Cereal 5 | Croissant 5.5
Canadian Maple Syrup 3 | Muffin 5 |Toast & Jam 4

Gluten Free Toast (tapioca starch/ rice flour) 4.5
Breakfast Potatoes 4 | Extra Egg 3 | Extra Pancake 3
| Fruit Salad 5.5 | % Avocado Sliced 4.5 |
% Tomato Sliced 4

Beverages

Juice

Orange | Apple | Grapefruit | Cranberry | Tomato 4.25
Cold
Bottled Water 3 | San Pellegrino 3
Hot

Coffee 3.75 | Tea 3.75
Espresso 4.5 | Cappuccino 4.5 | Latte 4.5
Americano 4 | Extra Shot 1

SOCIAL GRILLE & LOUNGE

This menu is available from 7 am until noon daily



