all day dining
Available from 11:00 am to 11:00 pm
STARTERS

LARGER PLATES

Caesar Salad ~11.00
romaine, herb garlic croutons, shaved grana padano, crispy smoked
bacon, creamy house dressing
Enhance Salad with Grilled Chicken / Salmon / Shrimp ~6.00

Fish and Chips ~16.00
craft beer battered fresh haddock fried till golden, apple ginger slaw,
signature tartar sauce

Smoke Chicken and Spinach Salad ~14.00
sweet bell peppers, cornbread croutons and buttermilk ranch dressing
Enhance Salad with Grilled Chicken / Salmon / Shrimp ~6.00
Local Smoked Salmon Trio ~17.00
Algonquin crafted hot smoked salmon, Oven Head and Wolfhead cold
smoked salmon, lemon scented goat cheese, red onion jam, toast points

Maple Glazed Chicken Supreme ~26.00
cranberry-sage jus and roasted sweet potatoes
Prime Strip ~34.00
10 oz. cut, forest mushroom jus and roasted potatoes
Add sauteed garlic shrimp ~8.00

Lobster and Risotto Croquettes ~18.00
served with jalapeno aioli

Atlantic Salmon ~26.00
horseradish crusted, smoked apple cream, garlic mashed potatoes

SOUP

All Day Breakfast ~15.00
two eggs as you like, house smoked maple bacon, sausage or grilled ham,
yukon potato or fresh-cut fruit

Daily Soup Creation ~9.00
served with grilled focaccia
Algonquin Seafood Chowder ~12.00
rich and creamy chowder showcasing the bounty of the Bay of Fundy,
served with grilled focaccia
haddock / salmon / clams / shrimp / mussels / lobster / scallops
SANDWICHES
served with crispy fires or side house salad
Braxton’s Clubhouse Sandwich ~15.00
Algonquin smoked chicken breast, aged cheddar, crispy bacon, fried egg,
lettuce, tomato, toasted ciabatta bun
Algonquin Beef Burger ~16.00
6 oz. grass fed Atlantic ground beef, potato scallion bun, lettuce, tomato,
onions, signature burger sauce
Enhance Burger with Cheddar Cheese or Bacon ~1.00

CHILDREN’S MENU
Available upon request.
DESSERTS
Crème Brûlée ~10.00
locally inspired flavor changes weekly
Granite Town Blueberry Cheesecake ~10.00
lemon-blueberry pâté de fruit
A Chocolate Fantasy ~11.00
5 layers of chocolate cake, cheesecake, mousse, ganache
hazelnut praline and raspberry coulis
Please note that a delivery charge of $3.00, plus 17% service charge will be added
to your guest check.

BREAKFAST
Available from 6:30 am to 11:00 am
CONTINENTAL
Housemade Granola Parfait ~8.00
greek yogurt, fresh berries, crunchy granola
Selection of Fresh Fruit ~8.00
Strawberry Banana Smoothie ~8.00
CEREALS

IN-ROOM DINING MENU

Spearville Organic Oatmeal ~8.00

OUTSTANDING CUISINE

with brown sugar
Selection of Family Favorites ~6.00

YO U C A N E N J OY I N YO U R R O B E

cold cereals with 2% milk
INDULGE
Buttermilk Pancakes ~12.00
blueberry compote
northern New Brunswick maple syrup available upon request
Banana Bread French Toast ~14.00
warm chocolate sauce and candied walnuts
Oven Head Smoked Salmon Bagel ~16.00
smoked salmon, cream cheese, red onion jam, capers,
choice of plain, multigrain or whole wheat bagel
FRESH LOCAL EGGS
“1889” Eggs Benedict ~18.00
poached eggs, peameal bacon, hollandaise sauce, toasted english muffins
3 Egg Omelet ~17.00
classic cured ham and aged cheddar
The Perfect Round ~15.00
two eggs made to order and maple smoked bacon, cured ham or sausage
SIDE ORDERS
smoked bacon (3 pc.), sausage (3 pc.) or ham (2 slices) ~4.00
local smoked salmon ~5.00

plain or multigrain bagel ~3.50

white or whole wheat toast ~2.50
sliced fruit ~3.50

gluten free toast ~3.00

yukon gold hash browns ~3.00
COFFEE & TEA

Coffee and Tea by the Pot
Freshly-Brewed Starbucks Roast

Small Pot ~7.50

Large Pot ~8.50

Coffee by the Cup
Freshly-Brewed Starbucks Roast ~3.25

Cappuccino or Latte ~4.00

Espresso or Americano ~3.00

