
 

Small Plates 

Merguez Meatballs (3) gf          10. 

Lambtastic lamb, dates, red pepper purée, tzatziki. Add an additional meatball 3. 

 

Crabcakes (2)            12. 

Spicy turmeric coconut sauce, sautéed kale. Add additional crabcake 6. 

 

Sticky Soy-Sesame Steak Bites          16. 

Marinated petit tender, mushrooms, toasted sesame seeds. 

 

Tempura Cauliflower           12. 

Classic tempura battered, crushed chili flakes, citrus Gochujang aioli. 

 

Cheese and Charcuterie  - Selection of 3        18. 

Chef’s selection of cheese and charcuterie, compotes, grainy mustard,  house-made pickles and a warm baguette.  

 

Salads 

Vin Room YYC House Salad          12. 

Artisan greens, spinach, tomatoes, cucumbers, carrots,  fennel, honey-Dijon vinaigrette. 

 

Warm Kale and Quinoa Salad - gf         14. 

Roasted beets, cranberries, sunflower seeds, goat feta, balsamic vinaigrette. 

Add protein:  5oz Grilled AAA Petite Tender Steak 12. Grilled chicken breast 10.  Sautéed Shrimps(4) 12.   

 

All Day Breakfast 

Two Eggs, any style           15. 

Served with two strips of bacon, two sausages, texas toast and fried potatoes.  

 

Chef’s Omelette gf-r          14. 

Spinach, mushroom and provolone, mozzarella and fontina cheese blend. Served with texas toast.  

Add side: Bacon 4. Pork Sausages 4. Sliced tomato 4. Substitute gluten-free bread 3. 

 

Kids Menu (For our guests 12 years old and under only) 

Kid’s Linguini and meatballs          5. 

Beef meatballs with house made tomato sauce.  

 

Kid’s chicken fingers with shoestring fries       5. 

 



Sandwiches 

Choice of Side::  shoestring fries or house salad 

 

BLT Sandwich gf-r           16. 

Double smoked bacon, butterleaf lettuce, hothouse tomato, brioche, applewood smoked cheddar.  

Add fried egg 3.  Substitute gluten-free bread 3. 

 

Grilled Greek Chicken Club Sandwich gf-r       16. 

Bacon, texas toast, tzatziki, butter leaf lettuce, tomato, red onion. Substitute gluten-free bread 3. 

 

Runway Burger gf-r           18. 

6 oz. Certified Angus beef patty, hothouse tomato, butterleaf lettuce, brioche bun.  

Add Double Smoked Bacon , Applewood smoked Cheddar   Garlic Sautéed Mushrooms $2.5 each 

Substitute gluten-free bread 3. 

 

Drink This…my favourites… 

Coffee and Baileys, 1oz          8. 

Vin Mimosa, 5oz  ((OJ, Ruby Grapefruit, Pineapple, or Cranberry)     9.75 

Vin Caesar, 1oz (Vodka, Gin, or Tequila)         9. 

Long Island Iced Tea, 1oz         7.5 

Migration Mimosa, 6oz  (Grand Marnier, sparkling wine, lemon juice, orange juice)   14. 

Pink Sangria, 5oz (Rosé wine, Vodka, lychee juice, tropical fruit, and soda)    14. 

 

Take Me With You… ‘Flight Takeaways’ 

Chef’s selection of cheese and charcuterie        12. 

House made compote, pickles, grainy mustard & crackers 

 

Quinoa and Roasted Beet Salad gf         12. 

Kale, sunflower seeds, goat cheese, dried cranberries and Balsamic vinaigrette 

 

Grilled Chicken Breast Salad gf          12. 

5 oz boneless, skinless chicken breast, artisan greens, cocktail tomatoes, Balsamic vinaigrette 

 

Breakfast Sausage Sandwich         8. 

Brioche, pork sausage, butterleaf lettuce, tomato, mayo, smoked cheddar 

 

Yogurt Parfait           6. 

Honey yogurt, granola, mix berry jam 


