
ᑐᔪᕐᒥᕕᒃ ᐊᒻᒪ ᑲᑎᒪᕕᒃ
HOTEL & CONFERENCE CENTRE

ᒥᖑᐊᖅᓯᒪᔪᑦ ᐱᕈᖅᑐᙳᐊᑦ ᖃᑯᖅᑕᑦ ᐅᖁᒻᒥᕇᓐᓇᐃᑦ $16
BUFFALO CAULIFLOWER BITES  
Fresh cauliflower lightly breaded and fried then tossed in 
our buffalo sauce.  Served with blue cheese dip. V GW

ᐸᑏᑏᑦ ᓈᑦᓲᔅ  
NACHOS $20
Crispy nacho chips loaded with tomato, cheese, onions, 
jalapenos and choice of green or black olives. Served with 
salsa and sour cream.    

ᐃᓚᓕᐅᔾᔭᐅᔪᓐᓇᖅᑐᑦ Add:   
ᒍᐊᑲᒨᓕ Guacamole $4 
ᑲᔫᓐ ᐊᕿᒡᒋᖅᐸᒥᓂᖅ Cajun Chicken $8 
ᕼᐊᒻᕙᒐᑦᓴᔭ Ground Beef $8 
ᐃᑭᐊᖅᑎᖅᓯᒪᔪᖅ ᓂᕿ ᐳᐊᒃ Pulled Pork $10 

ᐳᔪᕐᒧᑦ ᐆᓯᒪᔪᑦ ᐅᕕᓗᐃᑦ $18
STEAMED MUSSELS 
PEI mussels steamed in butter and sautéed with tomato, 
onions, and fresh basil. Served with bannock. GW 

ᐅᔾᔪᓐᓇᖅ  $18
ESCARGOT 
Eight tender escargot pan seared in garlic butter and 
topped with parmesan cheese.  Served with bannock. GW 

ᐊᕿᒡᒋᖅᐸᐃᑦ ᐃᓴᕈᖏᑦ $18
CHICKEN WINGS 
Chicken wings lightly coated in rice flour then quickly fried 
and tossed in a sweet chili sauce. (Your choice of house 
made Thai chili sauce, salt and pepper or lemon pepper 
seasoning) GW

ᐆᓇᖅᑐᓕᒃ ᓵᑦᑑᔮᑦᓴᔭ ᓯᑕᐃᒃ ᐅᖁᒻᒦᓐᓇᓕᐊᕆᓯᒪᔪᑦ $18
CAJUN STEAK BITES 
Tender pieces of New York strip blackened and served with 
sriracha dipping sauce. GW

ᐃᑎᐅᔭᐃᑦ/ᕿᐊᓐᓇᖅᑐᑦ ᐸᓚᐅᒑᓕᖅᓯᒪᔪᑦ $14
ONION RINGS 
In house made, with thick Spanish onion, coated in our delicious 
corn meal blend. Served with sriracha dipping sauce. V GW

ᖃᔪᖅᑐᕋᑦᓴᖅ ᐅᓪᓗᒥ $7 ᐃᕐᖑᓯᖅ/$10 ᖃᔫᑦᑕᖅ
SOUP OF THE DAY $7 CUP/$10 BOWL
Please ask your server about today’s creations. Served with 
our garlic cheese cornbread.

ᑲᑎᖅᓴᐃᑦ ᐱᕈᖅᑐᒥᓃᑦ ᐊᕿᒡᒋᖅᐸᒥᓂᓖᑦ
COBB SALAD $25 ᐊᖏᔪᖅ LARGE
Chicken, bacon, hardboiled egg, and avocado atop our 
fresh blend of arugula and mixed greens. Garnished with 
tomato, shredded carrot, cucumber, and green onion. 
Served with our garlic cheese cornbread. V GW

ᓰᔭ ᐱᕈᖅᑐᒥᓃᑦ $11 ᒥᑭᔪᖅ/$16 ᐊᖏᔪᖅ
CAESAR SALAD $11 SMALL/$16 LARGE
Crisp romaine hearts chopped and coated in our house 
made Caesar dressing. Topped with bacon bits, croutons, 
freshly grated parmesan cheese, and a wedge of lemon.  
Served with our garlic cheese cornbread. V GW

 

ᐆᔭᐅᔭᐃᑦ ᐱᕈᖅᑐᒥᓃᑦ  $10 ᒥᑭᔪᖅ/$14 ᐊᖏᔪᖅ
GREEN SALAD $10 SMALL/$14 LARGE
Mixed greens and arugula garnished with tomato wedge, 
shredded carrot, and cucumber.  Served with our garlic 
cheese cornbread. V GW

ᐆᔪᖅᓯᐅᑎᓖᑦ ᐊᐅᐸᖅᑐᒥᒃ ᐱᕈᖅᑐᒥᓃᑦ 
BEET SALAD $18 ᐊᖏᔪᖅ LARGE
Tender red beets stacked with layers of a goat cheese 
blend, candied pecans, and arugula. Topped with  
balsamic reduction and olive oil. Served with our  
garlic cheese cornbread. V

ᐃᓚᓕᐅᔾᔭᐅᔪᓐᓇᖅᑐᑦ Add:   
ᐊᕿᒡᒋᖅᐸᒥᓂᖅ ᖃᑦᑖᒃ Chicken Breast $8 
4 ᑭᖑᒃᐸᐃᑦ 4 Shrimp $8 
ᓯᕋᓯᒪᔪᖅ ᐃᖃᓗᒃᐱᒃ Grilled Arctic Char $12 
ᐃᒐᒨᖅᓯᒪᔪᖅ 6oz ᓵᑦᑑᔮᑦᓴᔭᐸᐅᔭᖅ ᓅ ᔪᐊᒃ ᓯᑕᐃᒃ  
Seared 6oz New York Strip Steak $12

ᖃᔪᖅ (ᓲᑉ) ᐊᒻᒪᓗ ᐱᕈᖅᑐᒥᓃᑦ SOUP AND SALADS

ᑳᓕᖅᓴᐅᑏᑦ APPETIZERS



ᐳᔾᔫᑎᒥᓂᖅ  $42
LOBSTER FENNEL RAVIOLI 
Tender pieces of lobster and aromatic fennel stuffed into 
house-made raviolis and served in a velvety cream sauce.

ᐊᕿᒡᒋᖅᐸᒥᓂᖅ ᐃᓚᐅᖅᑐᖅᓯᒪᔪᖅ  $42 
ᐅᓲᔭᖃᖅᑐᓂ (ᓵᓯᔾ) ᑭᖑᒃᐸᓂᓪᓗ  
JAMBALAYA 
Chicken, andouille sausage, and shrimp served in a spicy 
tomato sauce with peppers and basmati rice. GW

ᐆᓇᖅᑐᓂᒃ ᐸᐸᓕᒃ ᐅᓲᔭᖅ ᐃᓇᓗᐊᖑᔭᓃᑦᑐᖅ  $32
SPICY SAUSAGE LINGUINE 
Spicy sausage in a creamy tomato sauce with  
garlic, peppers, and onions. Topped with grana  
padano cheese. GW

ᐃᓇᓗᐊᖑᔭᖅ ᐅᐊᕈᑕᓕᒃ ᐱᕈᖅᑐᒥᓂᕐᓂᒃ  $28 
ᒥᖑᐊᕈᑎᓕᐊᖑᓯᒪᔪᓂᒃ  
PASTA PRIMAVERA 
Zucchini, cherry tomato, fennel, mushroom, broccoli, and 
julienne carrot tossed in olive oil and garlic. Topped with 
grana padano. GW

ᓴᐃᓃᓯᒃᑯᑦ ᖃᔪᑦᓴᔭᖓ ᑭᓱᑐᐃᓐᓇᕐᓂᒃ ᐆᒋᓕᒃ  $28
WOR WON TON SOUP 
House-made wontons stuffed with pork and green onion 
with shrimp, and vegetables. Cooked in our rich chicken 
stock with chow mein noodles.

ᐃᖃᓗᒃ ᒥᖑᐊᖅᓯᒪᔪᖅ ᓯᓯᒥ ᐅᖅᓱᖅ ᐊᒻᒪᓗ ᓱᐃ  $42
SEARED SESAME & SOY ARCTIC CHAR  
Arctic Char from the fiords of Pangnirtung marinated in  
a soy sesame glaze then seared skin side down to create  
a crispy skin while maintaining a tender and flaky meat. 
Served with your choice of potato of the day or basmati 
rice and seasonal vegetables. GW

ᓵᑦᑑᔭᐅᑎᒃᑰᖅᓯᒪᔪᖅ ᖃᓕᕋᓕᒃ ᕿᕐᓂᖅᑎᑎᖅᓯᒪᔪᖅ  $34
PAN FRIED BLACKENED TURBOT 
Pan-fried turbot, blackened with cajun seasoning,  
accompanied with fresh in house made mango salsa.  
Served with your choice of potato of the day or basmati 
rice and seasonal vegetables. GW

ᐃᑭᐊᖅᑎᖅᓯᒪᔪᖅ ᓂᕿ ᐳᐊᒃ ᕚᕕᑭᐅᖅᓯᒪᓪᓗᓂ ᕼᐊᒻᕙᒐ $28
PULLED PORK BBQ BURGER 
6oz patty made in house 100% ground chuck. Topped  
with BBQ pulled pork, coleslaw and served on brioche bun. 
Served with fries. GW

ᓵᑦᑑᔮᑦᓴᔭᐸᐅᔭᖅ ᓅ ᔪᐊᒃ ᓯᑕᐃᒃ  $55
NEW YORK STEAK 
10oz center cut New York strip steak seared and cooked to 
your preference. Served with a blue cheese sauce. Served 
with your choice of potato of the day or basmati rice and 
seasonal vegetables. GW

ᓵᑑᔮᑦᓴᔭ  $54
RIBEYE 
12oz ribeye char-broiled to doneness of your choice.
Topped with garlic butter and sauteed mushrooms. Served 
with your choice of potato of the day or basmati rice and 
seasonal vegetables. GW

ᑐᔪᕐᒥᕕᒃ ᐊᒻᒪ ᑲᑎᒪᕕᒃ
HOTEL & CONFERENCE CENTRE

ᓂᕆᔭᒃᓴᓪᓗᐊᑕᑦ MAINS

V - ᐅᓇ ᓂᕆᔭᒃᓴᖅ ᑕᒪᓐᓄᑦ ᐱᕈᖅᑐᓂᒃ ᓂᕆᓲᓄᑦ ᐅᒡᕙᓘᓐᓃᑦ ᐱᔪᓐᓇᕐᒥᔭᑎᑦ 
ᐱᕈᖅᑐᑐᐃᓐᓇᐃᑦ ᓂᕈᐊᕐᕕᒋᔪᓐᓇᖅᑕᑎᑦ ᐱᑕᓖᑦ. ᐊᑏ ᐊᐱᕆᓗᒍ ᐱᔩᑦ.

GW - ᐅᓇ ᓂᕆᔭᒃᓴᖅ ᐳᑦᑐᖅᓴᐅᑎᖃᓐᖏᑦᑐᖅ ᑕᐃᒪᓐᓇ ᓴᓇᓯᒪᔪᒥᒃ ᐱᔪᒪᒍᕕᑦ. 
ᐊᐱᕆᓗᒍ ᐱᔩᑦ. ᖃᐅᔨᒪᓂᐊᖅᐳᑎᑦ ᑕᒪᕐᒥᒃ ᓂᕿᑦ ᐊᒃᑐᐃᑲᓪᓚᒍᓐᓇᕐᒥᔪᑦ 
ᐳᑦᑐᖅᓴᐅᑎᓂᒃ.

V - This item is either vegetarian or there is a vegetarian option available. 
Please ask your server.

GW - This item is or can be made as a gluten wise option.  Please ask your 
server. Please note that all food may come in contact with gluten.


