
CAPRES E  SANDWIC H
housemade sourdough focaccia, fresh housemade pesto 

aioli, herb marinated peppers, vine ripened tomatoes, buffalo 
mozzarella, fresh basil leaves
+$3 dry cured genoa salami

+$3 premium mortadella  

DELUXE  G R ILLE D C HE E S E
grana padano crusted french country loaf, swiss emmental 

cheese, ilchester applewood cheddar, smoked gouda
+$2 vine ripened tomato
+$2 caramelized onion

+$3 hickory smoked bacon

REUBE N SANDWIC H
grilled marbled country rye, stacked angus beef brisket 

pastrami, fresh sauerkraut, swiss emmental cheese

LEMONGRASS  C H IC K E N BÁNH M Ì
fresh baked french baguette, slow roasted marinated pulled 
chicken, house pickled cabbage, carrot, cucumber, radish, 

fresh cilantro, bird’s eye chili aioli, fresh lime

S I G N AT U R E  S O U P S
choose one

ROASTED TOMATO
fresh basil, local brie 

 

GRILLED CHICKEN COCONUT
lemongrass, toasted coriander 

SALMON CHOWDER
spicy tomato broth, wild salmon, fennel, dill crème fraiche

SOUP OF THE DAY
please ask your server

ARTISANAL SANDWICH & SOUP FE ATURE
$20

the 
 lobby
RESTAURANT

Your choice of deli favourite artisanal sandwich & signature soup, 
served with garlic dill pickle spear. 


