
 

 

 

BREADS & JARS 

Trail Mix Parfait V 11 
Fresh Berries, Dried Fruit, Trail Mix, Vanilla Yogurt  

Overnight Oats GF, V 12 
Haskap Berries, Chia Seed, Hemp Hearts, Maple 

Syrup, Almond Milk 

Egg Dipped Brioche 15 
Haskap Berry Compote, Maple Syrup, Whipped 

Cinnamon Mascarpone,  

EGGS 

Traditional 15 
2 Eggs, Local Smoked Sausage or Thick Sliced Bacon, 

Fingerling Fries, Toast 

Classic Eggs Benedict 17 
Canadian Bacon, Hollandaise, 2 Free Range Eggs, 

English Muffin, Fingerling Fries 

“The Pines” Benedict  22 
Crab Cake, 2 Free Range Eggs, Spinach, Hollandaise, 

Fingerling Fries 

HANDHELDS 

b.e.l.t 10  

Bagel, Bacon, Fried Egg, Cheese, Lettuce, Tomato, 

Fingerling Fries 

Mc Marmot 10 
English Muffin, Sausage Patty, Egg, Cheese, Fingerling 

Fries 

From the Peak 

Comes with 2 eggs any style 

Alpine 19 
Yukon Gold Rosti, Smoked Bacon,  

Apple Sausage, Boar Bacon, Oka Cheese, Toast  

sides  

One Egg 3 

Smoked Chicken & Apple Sausage 5 

Bagel 3 

Danish 3 

Muffin 3 

Croissant 3 

Toast 2 

DRINKS 

ASK ABOUT OUR SPECIALITY COFFEES 

Coffee 3.75 

Tea 3.75 

Juice 4  

 

V Vegetarian 

GF GLUTEN FREE 



 

 

P a t i o  B r u n c h  

Saturday &  Sunday |  1 1 : 3 0  AM  –  3  PM  

38 PER PERSON Choice Menu  

 

Bread Service 

Assorted Rolls with Honey Chive Butter 

 

Appetizers 

Rainbow Carrots GF,  V  

Hazelnuts, Tahini, Herb Emulsion, Chili Maple Reduction   

Borscht GF  

Golden Beets, Crème Fraîche, Dill, Boar Bacon 

Game Pâté DF  

Artisan Lettuce, Honey Vinaigrette, Cranberry Relish  

 

Mains 

Game Hash DF  

Bison, Venison, Pearl Onion, Fingerlings, Jus, Hutterite Eggs 

Pines Benedict OW   

Crab Cake, Spinach, Hollandaise, Hutterite eggs, Fingerling Fries 

Brunch Burger 

Potato Bun, L.T.O, Portobello Mushroom, Brie, Hutterite Egg, Fingerling Fries 

Zucchini VE,  GF  

Eggplant Caviar, Black Garlic, Heirloom Tomato, Balsamic, Hazelnut, Canola, Quinoa 

 

Dessert 

Bread Pudding 

Brioche, White Chocolate, Macerated Strawberries, Mint 

Trifle 

Dark Chocolate, Sweet Cherries, Toasted Almonds, Crème Anglaise  

 

 

V Vegetarian 

VE VEGAN 

GF GLUTEN FREE 

df DAIRY FREE 

OW OCEANWISE 



 

P a t i o  T a s t i n g   

64.95  Food Only |  99.95  with Wine Pairings  

5 COURSE CARNIVORE TASTING 

Course 1 |  Pain 

Herbed House Focaccia v 

Maple Butter, Oil & Balsamic 

Villa Teresa Prosecco, Italy 

Course 2 |  Cellar 

Roasted Beets v, GF 

Tahini, Orange, Pistachio, Greens 

Henry of Pelham Baco Noir, Niagara ON, 2019 

Course 3 |  St Jacque 

Seared Scallops GF, OW 

Cauliflower, Brown Butter, Raisin, Caper 

Black Hills Estate “Alibi”, Oliver BC, 2017 

Course 4 |  Boeuf 

Alberta Bison GF 

Baby Hasselback Potato, Braised Leek,  

Crab Nantua, Local Shoots 

Daydreamer Wines “Jasper”, Naramata Bench BC, 2017 

Course 5 |  Gateau 

Chocolate Trifle 

Milk Chocolate, Cherry 

10 Yr. Old Tawny Port, Taylor Fladgate, Portugal 

5 COURSE VEGETARIAN TASTING 

Course 1 |  Pain 

Herbed House Focaccia v 

Maple Butter, Oil & Balsamic 

Villa Teresa Prosecco, Italy 

Course 2 |  Cellar 

Roasted Beets v, GF 

Tahini, Orange, Pistachio, Greens 

Henry of Pelham Baco Noir, Niagara ON, 2019 

Course 3 |  Forest 

Seared Oyster Mushroom v, GF 

Cauliflower, Raisin, Thyme, Crispy Spinach 

Black Hills Estate “Alibi”, Oliver BC, 2017 

Course 4 |  Center 

Charred Cabbage v, GF 

Celeriac Purée, Orange, Cashew, Herb Emulsion,  

Birch Syrup 

Daydreamer Wines “Jasper”, Naramata Bench, BC, 2017 

COURSE 5 |  Gateau 

Vegan Chocolate Decadence v, GF 

Cherry Reduction 

10 Yr. Old Tawny Port, Taylor Fladgate, Portugal 

 

 
V Vegetarian     VE VEGAN     GF GLUTEN FREE     df DAIRY FREE     OW OCEANWISE 



 

Appetizers 

PISTOU v 9 
White Beans, Zucchini, Leek, Tomato, Black Garlic Aioli, 

Focaccia, Pesto 

BISON TARTAR GF, DF 19 
Smoked Mushrooms, Cured Yolk, Berries, Mustard 

Seed, Sprouts, Shallot  

FIELDS 

WEDGE GF 11 
Artisan Lettuce, Green Goddess, Boar Bacon, 

Sun Dried Tomato, Oka, Puffed Quinoa 

“CLASSIC”  11 
Baby Mache, Smoked Boar, Sourdough, Black Garlic, 

Yoghurt, Spruce Salt 

MAINS  

Duck Breast GF  30 

Sweet Potato Fondant, Peach, Lavender, Broccoli 

Bison GF, DF  40 

Petite Tenderloin, Shallot, Fingerlings, Haskap, Demi  

Bear & The Flower Pork GF  32 

Birch Glaze, Tenderloin, Jowls, Corn Succotash, 

Sweet Potato  

ROCKY MOUNTAIN Trout OW 29  

Roasted Fennel, Orange, Spinach, Beurre Rouge 

Zucchini VE, GF, DF 24 

Eggplant Caviar, Black Garlic, Heirloom Tomato, 

Balsamic, Hazelnut, Canola, Quinoa  

HANDHELDS  

All Sandwiches Served With Your Choice 

Of Fries, Salad Or Soup 

ALBERTA BEEF Burger 19 
Portobello Bacon, Tomato Chow, Brie, 

Lettuce, Tomato, Milk Bun 

CLUB 18 
Smoked Duck, Turkey, Avocado, Sourdough 

Toast, Lettuce, Tomato 

SHORE LUNCH OW 18 
Fried Trout, Iceberg Lettuce, Remoulade, 

Lemon, Milk Bun 

DESSERT  

Apple parfait V 10 
Whiskey Caramel, Puff Pastry, Soufflé 

Custard 

NANA’S  V 10 
Banana Pudding, Lady Finger, Rum, 

Hazelnut Streusel, Blackberry  

“S ’MORES”  10 
Smoked Chocolate, Marshmallow, 

Graham Cracker, Local Gelato  

 

 

V Vegetarian 

VE VEGAN 

GF GLUTEN FREE 

df DAIRY FREE 

OW OCEANWISE 
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