


BREAKFAST
in room dining orders have an automatic 18% gratuity added to the bill

served daily from 7:00am-11:00am

STARTERS
avocado toast (veg) $15

avocado, goat cheese mousse, cherry tomatoes,  
cucumber, whole grain toast 

add an egg $4

maple & honey yogurt parfait (veg | gf) $12
greek yogurt, maple granola,  

seasonal preserves, local honey, mint

tropical fruit bowl (v | veg | gf)  $12
seasonal tropical fruits, mint, honey syrup

saskatoon berry smoothie bowl (v | veg | gf) $16
saskatoon berry and coconut yogurt curd, vanilla chia seed, 

banana, kiwi, berries, hemp hearts, cocoa nibs, toasted coconut

INTERNATIONAL CLASSICS
huevos rancheros  $23

sunny side up eggs, corn tortillas, chorizo,  
ranchera sauce, pinto beans, avocado, cotija cheese

french toast souffle  $20
custard-soaked brioche, blackberries,  

citrus, suzette sauce, hickory bacon

shakshuka (veg) $22
poached eggs, spiced tomato sauce,  

kale, chickpeas



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

SIGNATURES
sessions slam $22

two eggs, hashbrowns, roasted tomato, toast,  
choice of smoked bacon, breakfast sausage, peameal bacon or back bacon

plant breakfast (v | veg) $20
soft tofu scramble, mushroom bacon, roasted tomato, 

avocado, hashbrowns, whole wheat toast

breakfast poutine $20
fried eggs, crisp russet fries, cheese curds,  

smoked bacon, hollandaise, poutine jus

eggs benedict 
poached eggs, toasted brioche, hollandaise, hasbrowns 

smoked meat hash (gf) $24
two poached eggs, montreal smoked meat, home fries, 

caramelized onions, pepernotta, hollandaise

sessions omelet (gf) $22
smoked ham, triple crème brie, asparagus, toast

buttermilk pancakes  $20 
saskatoon blueberry compote, creamery butter, hickory bacon

brioche breakfast sandwich $20
scrambled egg, hickory bacon, tomato jam,  

avocado, toasted brioche, hashbrowns

steak and eggs $42
8 oz aaa grilled flat iron, red wine,  

sunny side up egg, hashbrowns, toast

ADDITIONAL
protein (gf) $8

peameal bacon, canadian bacon, 
montreal smoked meat, hickory 
bacon, maple breakfast sausage

hashbrowns (v | veg | gf) $6
crisp yukon gold hashbrowns,  

smoked paprika

hickory bacon  $22
peameal bacon  $23

Smoked Meat  $24

Smoked Salmon  $28

roasted wild  
mushrooms (veg)  $20



LUNCH
in room dining orders have an automatic 18% gratuity added to the bill

served monday to friday from 11am-4pm   

STARTERS
buttermilk pull apart rolls (veg) $12

garlic butter, herb sea salt 

curried squash soup  (veg) $10
buttermilk crema, paneer grilled cheese

tuna tartare $18
roasted beet, chive aioli,  
lime & ginger vinaigrette 

moroccan lamb meatballs $18
goat cheese curd, ricotta salata,  

cucumber, roasted chickpeas and mint

charcuterie & cheese  $26
niagara specialties charcuterie,  

gunn’s hill cheeses, house pickles, kozlik’s mustard, 
sea buckthorn compote, honey, apple



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

LUNCH
in room dining orders have an automatic 18% gratuity added to the bill

served monday to friday from 11am-4pm

SALADS
steak salad (gf) $30

4oz grilled flat iron, wild mushrooms, roasted squash, 
grilled leeks, baby kale, salsa verde, pecorino

chicken frisee (gf) $25
green apple, whipped brie, hickory bacon,  

roasted shallot, frisee, maple and dijon vinaigrette

SMOKED SALMON SALAD (gf) $25
smoked salmon rillette, brussel sprout slaw,  
heirloom potato salad, white french dressing

nourish bowl (gf) $26
roasted sweet potato, charred broccolini, avocado, 
cucumber, chickpea & quinoa salad, tahini dressing 

choice of: 
roasted chicken or sesame tofu (v |veg) 



LUNCH
in room dining orders have an automatic 18% gratuity added to the bill

served monday to friday from 11am-4pm

HANDHELDS
served with house made crisp russet fries  

upgrade to green salad $2  |  upgrade to caesar salad $3 

steakhouse burger $28
roasted dry aged beef chuck, truffle gouda,  

black truffle aioli, french onion, toasted brioche  

hot maple fried chicken sandwich $26
buttermilk thigh, cornflake crust, white sauce, dill pickle, toasted brioche 

smoked meat sandwich $26
house smoked montréal brisket, deli mustard, 

caramelized onions, toasted brioche

house smoked turkey club $26
house smoked turkey, hickory bacon, avocado,  

chive aioli, tomato jam, gem lettuce, toasted brioche 

mushroom burger (v | veg) $25
caramelized onion, arugula, herb and garlic boursin, toasted brioche

(519) SIGNATURES
baked salmon (gf) $34

dijonnaise, charred broccolini, confit potato

steak frites (gf) $44
8oz GRILLED FLAT IRON, sauce verte, red wine jus, crisp russet fries, herb salt  

chicken supreme $34
smoked cheddar polenta, apple butter, fall vegetables, sage & chicken jus 

POTATO GNOCCHI BOLOGNESE $26
veal, pork, tomato, potato, parmigiano reggiano 

charred cauliflower & broccoli steak (v | veg | gf) $24
citrus roasted cauliflower & broccoli,  

carrot coulis, toasted fregola, chive soubise 



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

DINNER
in room dining orders have an automatic 18% gratuity added to the bill

served daily from 4pm-9pm

STARTERS
buttermilk pull apart rolls (veg)  $12

garlic butter, herb sea salt 

curried squash soup  (veg) $10
buttermilk crema, paneer grilled cheese

tuna tartare $18
roasted beet, chive aioli, lime & ginger vinaigrette 

moroccan lamb meatballs  $18
goat cheese curd, ricotta salata, cucumber, roasted chickpeas, mint

charcuterie & cheese  $26
niagara specialties charcuterie,  

gunn’s hill cheeses, house pickles, kozlik’s mustard, 
sea buckthorn compote, honey, apple

oysters (gf)
east coast oysters, herb mignonette,  

blood orange granita 
1/2 dozen $28  |  dozen $48

�



DINNER
in room dining orders have an automatic 18% gratuity added to the bill

served daily from 4pm-9pm

SALADS
chicken frisee (gf) $23

green apple, whipped brie, hickory bacon,  
roasted shallot, frisee, maple and dijon vinaigrette

SMOKED SALMON SALAD (gf) $25
smoked salmon rillette, brussel sprout slaw,  
heirloom potato salad, white french dressing

nourish bowl (gf) $26
roasted sweet potato, charred broccolini, avocado, 
cucumber, chickpea & quinoa salad, tahini dressing 

choice of: 
roasted chicken or sesame tofu (v |veg) 

HANDHELDS
served with house made crisp russet fries  

upgrade to green salad $2  |  upgrade to caesar salad $3 

steakhouse burger $28
roasted dry aged beef chuck, truffle gouda,  

black truffle aioli, french onion, toasted brioche  

hot maple fried chicken sandwich $26
buttermilk thigh, cornflake crust,  

white sauce, dill pickle, toasted brioche 

mushroom burger (v | veg) $25
caramelized onion, arugula,  

herb and garlic boursin, toasted brioche



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

DINNER
in room dining orders have an automatic 18% gratuity added to the bill

served daily from 4pm-9pm

(519) SIGNATURES
halibut $36

wild mushrooms, kale, pomme puree,  
porcini butter, leek soubise 

baked salmon (gf) $34
creamed parsnip, braised endive,  

citrus beurre blanc 

duck (gf)  $38
duck two ways, wild fried rice, beet coulis,  

charred broccolini, maple miso jus

steak frites (gf)
sauce verte, red wine jus, crisp russet fries, herb salt 

8oz aaa beef flat iron $44 
12oz aaa new york striploin $72

chicken supreme $34
smoked cheddar polenta, apple butter,  
fall vegetables, sage and chicken jus 

lamb lasagna $28
braised lamb ragu, merguez sausage,  

bechamel, garlic spinach

potato gnocchi bolognese $26
slow cooked veal and pork, tomato, potato, parmigiano reggiano  

charred cauliflower & broccoli steak (v | veg | gf) $24
citrus roasted cauliflower & broccoli, carrot 

coulis, toasted fregola, chive soubise



WEEKEND BRUNCH
in room dining orders have an automatic 18% gratuity added to the bill

served saturday & sunday from 11am-4pm

BRUNCH SET LIST 
opening act  $30

(2-course brunch)

headliner  $40
(3-course brunch)

STARTERS & 1st COURSE
warm cinnamon brioche (veg) $12

cinnamon brown butter, whipped cream cheese

maple & honey yogurt parfait (veg | gf) $12
greek yogurt, maple granola,  

seasonal preserves, local honey, mint

avocado toast (veg) $15
avocado, goat cheese mousse, cherry tomatoes,  

cucumber, whole grain toast
add an egg $4

smoked salmon bagel $16
montreal bagel, house smoked salmon, herb cream 

cheese, cucumber, pickled shallot, capers, dill

tropical fruit bowl  (v |veg | gf) $12
seasonal tropical fruits,  

mint, honey syrup

saskatoon berry smoothie bowl (v | veg | gf) $16
frozen saskatoon berry and coconut yogurt curd, vanilla chia seed, 

banana, kiwi, berries, hemp hearts, cocoa nibs, toasted coconut



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

WEEKEND BRUNCH
in room dining orders have an automatic 18% gratuity added to the bill

served saturday & sunday from 11am-4pm

SALADS & 2ND COURSE
steak salad (gf) $30

4oz grilled flat iron, wild mushrooms, roasted squash, 
grilled leeks, baby kale, salsa verde, pecorino

chicken frisee (gf) $25
green apple, whipped brie, hickory bacon,  

roasted shallot, frisee, maple and dijon vinaigrette

SMOKED SALMON SALAD (gf) $25
smoked salmon rillette, brussel sprout slaw,  
heirloom potato salad, white french dressing

nourish bowl (gf) $26
roasted sweet potato, charred broccolini, avocado, 
cucumber, chickpea & quinoa salad, tahini dressing 

choice of: 
roasted chicken or sesame tofu (v |veg) 



WEEKEND BRUNCH
in room dining orders have an automatic 18% gratuity added to the bill

served saturday & sunday from 11am-4pm

(519) SIGNATURES & 2ND COURSE
french toast souffle  $20

custard-soaked brioche, blackberries, citrus, suzette sauce, hickory bacon

buttermilk pancakes  $20
saskatoon blueberry compote, creamery butter, hickory bacon

huevos rancheros  $23
eggs sunny side up, corn tortillas, chorizo,  

ranchera sauce, pinto beans, avocado, cotija cheese

crab and avocado benedict $28
poached eggs, toasted brioche,  
lime hollandaise, hashbrowns

hot maple fried chicken & waffles $28
cornflake crusted chicken, buttermilk waffle,  

green apple coleslaw, poached egg, and hollandaise

brioche breakfast sandwich $20
scrambled egg, hickory bacon, tomato jam, avocado, 

toasted brioche, hashbrowns

croque madame $24
toasted pain de mie, back bacon, gruyere,  

mornay sauce, sunny side up egg 

smokehouse burger $28
roasted dry aged beef chuck, truffle gouda,  

black truffle aioli, french onion, toasted brioche 

HOUSE SMOKED TURKEY CLUB $26
house smoked turkey, hickory bacon, avocado,  

chive aioli, tomato jam, gem lettuce, toasted brioche  

blackened mushroom burger (v | veg) $25
rice paper bacon, avocado, tomato jam,  

maple chili aioli, toasted brioche



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

WEEKEND BRUNCH
in room dining orders have an automatic 18% gratuity added to the bill

served saturday & sunday from 11am-4pm

DESSERTS & 3RD COURSE
dark chocolate terrine (v | veg) $12

dark chocolate mousse, dark chocolate génoise, 
espresso syrup, haskap berry compote

new york cheesecake (veg) $12
graham cracker crust, cherry vanilla sauce

maple syrup crème brulé (veg | gf) $12
maple dulce de leche, maple candy crunch



DESSERT MENU
served daily from 7am-9pm

dark chocolate terrine (veg)  $12
dark chocolate mousse, dark chocolate génoise, 

espresso syrup, haskap berry compote

new york cheesecake (veg)  $12
graham cracker crust, cherry vanilla sauce

maple crème brulé (veg)  $12
maple dulce de leche, maple sugar crunch



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

LATE NIGHT MENU
in room dining orders have an automatic 18% gratuity added to the bill

available from 9pm-7am

paprika potato crisps (gf)  $8
smoked paprika crisps, buttermilk crema

masala-smoked potato crisps  $8
masala smoked crisps, buttermilk crema

charcuterie board  $14
house-cut russet chips, elk sausage, local prosciutto, pickles, 

olives, smoked cheddar, buttermilk crème fraîche dip 

classic caesar  $18
romaine, hickory bacon, hard-cooked egg,  

house dressing, parmigiano-reggiano
Enhancements

roasted chicken breast $10 / smoked salmon $10

maple tahini harvest bowl (gf)  $22
roasted sweet potato, charred broccolini, green beans,  

sweet peas, cucumber, chickpea-quinoa salad, maple tahini dressing
choice of 

roasted chicken  or maple sesame tofu (v |veg)

house smoked turkey club  $24
house smoked turkey, hickory bacon, avocado, 

chive aioli, baby gem lettuce, brioche

pancetta chicken brioche $24
roasted chicken, pancetta, maple chili aioli,  

baby gem lettuce, tomato jam, brioche

garden blt brioche (v | veg) $20
cucumber, avocado, mushroom bacon,  

tomato jam, lettuce, vegan brioche 

brown butter marshmallow rice krispie  $6
house-made marshmallow, brown butter, sea salt, dark chocolate

sweet finale  $12
butter tart, sea salt brown butter crispy square, maple cookie



BEVERAGES
served daily 24 hours a day

COFFEE 

TEA
metropolitan tea  $5

orange pekoe | chamomile | peppermint | english breakfast  
english breakfast (decaf) | earl grey  

masala chai | jasmine dragon | lemon ginger

FRESH PRESSED JUICE
golden wave $12

orange, grapefruit, watermelon

greens  $12
green apple, kale, spinach, cucumber

fresh orange juice  $7
fresh pressed in house

SMOOTHIES
tropical sunrise (v | veg | gf) $14

banana, mango, pineapple, orange juice, coconut milk, agave

strawberry glow (veg | gf) $14
strawberries, banana, matcha, vanilla yogurt, oat milk, honey

fire roasted coffee  $5
fire roasted decaf  $5

cappuccino  $7
latte  $7

espresso  $6

double espresso  $10
americano  $7

small pot of coffee  $10
large pot of coffee  $16



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

COCKTAIL MENU
served daily from 9am-9pm

HARD ROCK HOTEL LONDON SIGNATURES
three sisters  $19

paradigm spirits juliet gin, amaro montenegro,  
domaine de canton, fresh orange, grapefruit juice

winter whispers $20
white wine, cointreau, peach schnapps, fresh apple, 

fresh orange, fresh rosemary, apple cider 

TWISTED & TASTY
put a spritz in your step $18

cacao infused aperol, lambrusco, prosecco

whisky business $20
disaronno amaretto, pecan infused archwell whisky, 

banana puree, egg white, lemon juice
wine not?? add a mulled wine float $3

sueno azul $19
hornito’s plata tequila, cointreau, agave syrup, lime juice, blue 

spirulina tincture, himalayan pink salt, buzz button dust 

expresso yourself $19
vanilla and espresso bean infused archwell vodka, vanilla 

bean cream, coffee liqueur, vanilla syrup, espresso

cheeky little tiki $21
spiced rum, dark rum, coconut rum, cinnamon syrup,  

apple cider, pineapple juice, lemon juice, Angostura bitters

pear-ental advisory $24
grey goose la poire vodka, apricot brandy,  

vanilla galliano, pear nectar, prosecco

Violet kiss  $18
butterfly pea flower infused archwell gin,  

elderflower liqueur, violet syrup, lemon juice, egg white



COCKTAIL MENU
served daily from 9am-9pm

FREE OF ALCOHOL, FULL OF SPIRIT
mr. jones  $18

seedlip spice, pink grapefruit juice,  
simple syrup, lemon juice

winterberry mule  $18 
seedlip spice, cranberry juice, lime juice,  

ginger beer, simple syrup

wrapped in red $18
seedlip garden, pomegranate juice, orange juice, 

lemon juice, cinnamon syrup, ginger ale 

BEER
served daily from 9am-9pm

DRAUGHT	 16oz

POWERHOUSE LIGHT LAGER	 11
POWERHOUSE IPA	 11
POWERHOUSE PILSNER	 11
POWERHOUSE CREAM ALE	 11
POWERHOUSE SEASONAL	 13
BUD LIGHT	 11
STELLA ARTOIS 	 14
MICHELOB ULTRA	 11
MILL STREET ORGANIC	 14
MILL STREET HAZE PHAZE IPA	 14
ALEXANDER KEITHS AMBER ALE	 11
GUINNESS	 14



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

WINES BY THE GLASS
served daily from 9am-9pm

WHITE	 6oz	 9oz	
two sisters private label | white blend | 2024	 13	 19
niagara on the lake vqa, ontario (pinot grigio, chardonnay)		

mosole | pinot grigio | 2024	 18	 27
lison pramaggiore, italy (pinot grigio)

whitehaven | sauvignon blanc | 2025	 18	 27
marlborough, new zealand (sauvignon blanc)

punti ferrer grand reserve | chardonnay | 2024	 18	 27
cachapoal valley, chilie (chardonnay)	

maria bonita | vinho verde | 2024	 16	 24
vinho verde, portugal (loureiro)

RED			 
two sisters private label | cabernet merlot | 2021	 13	 19
niagara river vqa, ontario (cabernet sauvignon, merlot)

chateau de mus | pinot noir | 2023	 18	 27
languedoc, france (pinot noir)

chateau pesquie “terrasses” rouge | 2024	 20	 30
rhone valley, france (grenache, syrah)

valle secreto | cabernet sauvignon | 2024	 16	 24
cachapoal valley, chile (cabernet sauvignon)

tolaini legit toscana igt | 2021 	 28	 42
tuscany, italy (cabernet sauvignon)

ROSE		
whispering angel | rose | 2024	 20	 30
provence, france (grenache, syrah, vermentino)

SPARKLING	 5oz	
bianca vigna prosecco doc brut | nv	 16
veneto, italy (glera)



KIDS MENU
BREAKFAST

served daily from 7am-11am

kellogg’s cereal (veg) $6
single serve boxes, 2% milk, almond or oat milk

choice of: 
froot loops  

frosted flakes  
rice krispies   
corn flakes 

“timbits” (veg) $10
inspired by timbits

froot loop, corn pop and  
frosted flake crusted doughnuts, vanilla glaze

tropical fruit bowl (veg | gf) $12
seasonal tropical fruits, mint

yogurt parfait (veg) $8
greek yogurt, maple granola, seasonal preserves, local honey, mint

french toast souffle (veg) $12
custard-soaked brioche, strawberry jam

breakfast tater tot poutine $12
crisp tater tots, scrambled eggs, cheese curds, poutine jus

pancakes (veg) $12
chocolate sauce and maple syrup

mini sessions slam $12
scrambled egg, tater tots, bacon, toast



(v) vegan  |   (veg) vegetarian   |   (gf) gluten free

KIDS MENU
LUNCH & DINNER

all day menu served from 11am-9pm

i don’t know (caesar salad) $12
baby gem, hickory bacon, hard cooked egg, house dressing,  

canadian parmesan, cheddar goldfish

i’m not hungry (macaroni and cheese) (veg) $12
cavatappi pasta, canadian cheddar, sessions garlic bread

just tomato sauce / just butter

mommmmm!!!! (tater tot poutine) $12
crisp tater tots, cheese curds, poutine jus

whatever (grilled cheese) (veg) $12
brioche, cheddar cheese, house made fries, ketchup

i don’t care (cheeseburger) $12
beef patty, cheddar, lettuce, tomato,  

toasted bun, served with house made fries

i don’t want anything (chicken sandwich) $12
cornflake fried chicken, lettuce, ranch dressing, 

toasted bun, served with house made fries

i just want chicken fingers (chicken fingers) $12
chicken tenders, fries, sweet & sour sauce

fineee, i’ll get pizza (pizza) $12
pepperoni, mozzarella, tomato sauce or cheddar, mozzarella, tomato sauce

daddddd!!!! (cheese fries) (veg) $7
crisp fries, cheddar cheese sauce

i don’t want that (broccolini) (gf | veg) $5
cheddar cheese sauce


