BREAKFAST
& BRUNCH

Available until 2pm

HAPPY HOUR 2-5 PM DAILY

$2 discount on all food and drinks!

For parties of 15 or more, an 18%
gratuity will be added to the cheque.

Madte fresh locallly, with love @

BENEDICTS

served with rosemary potatoes

GOLD STANDARD $20
CLASSIC BENNY

Poached eggs,
applewood smoked bacon

(v) SUNRISE BENNY  $20

Poached eggs, avocado,
house-made tomato jam

TOASTS

(v) AVOCADO TOAST  $17

Avocado, cherry
tomato, arugula,
parmesan, balsamic
reduction

COASTAL BENNY $21

Poached eggs, cold-
smoked salmon, red
onion, crispy capers

GATE Al BENNY $20

Poached eggs,
Montreal smoked meat

(v) CREAMY MUSHROOM $17

Mushrooms, caramelized
onions, cream, parmesan,
arugula, truffle
halsamic reduction

GOOD OLE" BREAKY

CAPTAIN’S $19

BREAKFAST

2 eggs made your way,
choice of 4 slices bacon
or 2 sausage links,
toast, rosemary potatoes

LIGHT FLYER $16

BREAKFAST

Smaller size version of the
Captain’s Breakfast Plate

DENVER OMELETTE $20

Peppers, onions, cheddar,

ham, toast, rosemary potatoes

GREAT CANADIAN $26
BREAKFAST

2 eggs made your way, 4
slices bacon, 2 sausage
links, montreal smoked
meat, toast, rosemary
potatoes

(v) HARVEST $20

OMELETTE

Cheddar, spinach,
parmesan, mushrooms,
white onions, toast,
rosemary potatoes

WAFFLES & FRENCH TOASTS

Available until 2pm

CLASSIC BELGIAN WAFFLE

Whipped butter, maple syrup,
vanilla infused whipped cream
and blueberry or strawberry
compote

CLASSIC FRENCH TOAST

1'aromas bakehouse cranberry
walnut sourdough, icing sugar,
choice of blueberry or
strawberry compote

SPECIALTY STYLES

$17

$16

Served on top of a waffle or french toast base

Available until 2pm
THE ELVIS

Peanut butter ganache, fresh
banana, smoked bacon bits and
peanut butter drizzle

CHEESECAKE

L"aromas famous cream cheese
icing, graham cracker crumble,
and choice of blueberry or
strawberry compote

SALTED CARAMEL APPLE

Whiskey caramel, fresh apple,
house made candied pretzels

CHURRO

Cinnamon sugar, caramel, vanilla
infused whipped cream, pistachios

m 4 SLICES BACON $6
LL] 1 SAUSAGE LINK $4
:EE} ROSEMARY POTATOES $5
(/) HOUSE-MADE HOLLANDAISE $4

$19

$19

$19

$18

EGG
FRUIT

TOAST
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L. 84

83



AFTERT]
MENU

DESSERTS

f AFFOGATO

Creamy vanilla ice creanm,
freshly brewed espresso,
caramel & chocolate drizzle

PB & CHOCO BROWNIE

A vanilla cookie base layered
with dark chocolate brownie and
peanut butter ganache

TIRAMISU

The classic. Sponge layered
with mascarpone and cocoa.
Served with a side of freshly
poured espresso.

CHOCOLATE CAKE

llayeps of decadent chocolate
mousse and chocolate sponge.
Topped with chocolate drizzle

CARROT CAKE

L"aromas signature carrot cake
sepved fresh with vanilla ice
cream, caramel, and our famous
cream cheese icing.

CLASSIC BROWNIE

L' aromas signature chocolate
brownie served with a scoop of
vanilla ice cream.

STARTERS & SHAREABLES

(v) TRUFFLE FRIES $13

Crispy fries, truffle oil,
parmesan, garlic aioli

SMOKED MEAT $15
POUTINE

Crispy fries, cheese
curds, house-made gravy,
Montreal smoked meat

CLASSIC QUEBECOIS $13
POUTINE

Crispy fries, cheese
curds, house-made gravy

TRUFFLE MUSHROOM $15
POUTINE

Fries, cheese curds,
house-made gravy,
truffle mushrooms

FRESH PICKS

(:)CAPTAIN’S $19
CAESAR

Romaine, sourdough
croutons, parmesan,
creamy house-made Caesar
dressing, crispy capers

Add chicken $6

(v) BISTRO BEET  $19
@) SALAD

Mixed greens, roasted
beets, goat cheese,
pecans, red onion, house-
made lemon vinaigrette

BAKED POTATO $15
POUTINE

Crispy fries, cheese
curds, house-made gravy,
aged cheddar, bacon, sour
cream, and green onions

CHICKEN WINGS $16

served breaded or non-
breaded, with your choice
of house made sauce:

- Sweet BBQ

- House Hot Wings
- Salt & Pepper

- Lemon Pepper

- Cajun

TODAY'S SOUP $7

rotating feature, ask
your server for details

GRILLED CHICKEN  $22
HARVEST SALAD

Grilled chicken, mixed
greens, goat cheese,
apples, dried cran-
berries, pumpkin seeds,
red onion, house-made
lemon vinaigrette

Madle frest locally, with love @

STACKED AND TOASTED

served with fries or $3 substitute for a smaller
version of any of our Fresh Picks salads

CLASSIC $21
BURGER

100% ground Chuck
patty, onion, bacon,
aged cheddar cheese,
pickles, lettuce,
tomato, house sauce,
L"aromas Bakehouse
brioche bun

MONTREAL $20

SMOKED MEAT (V)

SANDWICH

Smoked meat and
mustard on L’'aromas
Bakehouse sourdough
rye

BISTRO BLAT $18

Bacon, lettuce,
avocado, tomato jam,
house sauce, L'aromas
Bakehouse sourdough

TRUFFLE $21
BURGER

100% ground Chuck
patty, Gruyere
cheese, pickles,
lettuce, tomato,
truffle mushrooms,
house sauce, served
L'aromas Bakehouse
brioche bun

ULTIMATE $18
GRILLED CHEESE

Aged cheddar, Gruyére
and parmesan cheeses,
L’aromas Bakehouse
cheddar sourdough

CHICKEN PESTO $20

Grilled chicken,
Gruyere cheese,
arugula, tomato,
pesto mayo, L’aromas
Bakehouse focaccia

SUBSTITUTIONS

SALAD
TODAY'S SOUP

TRUFFLE FRIES

POUTINE

ADD EXTRA PROTEIN

$3
$4

$5
$5
$¢

GF BREAD OPTIONS AVAILABLE UPON REQUEST

(GF) Gluten Friendly

(:) Vegetarian



KIDS MENU

12 AND UNDER - $11.95

BREAKFAST

Served until 2pm

LITTLE AVIATOR BREAKFAST PLATE
1 egg, | slice toast, rosemary potatoes, 1slice
bacon, fruit

JET FUEL WAFFLE
Waffle (half) whipped cream, maple syrup,
strawberries

LUNCH

Served after 1lam

CAPTAIN CHEESEBURGER
Hamburger, cheddar, mayo

TURBO TOASTIE
Crilled cheese on white sourdough

.
Lunch items come with a side fries, fruit or salad

AND MORE FUN...

Included with all kids meals:

DESSERT
Ice cream cup (vanilla, strawberry, chocolate,
butterscotch) or sorbet (orange)

DRINK
Juice, hot chocolate, chocolate milk or milk

aromas
skycafe




laromas
skycafe

BEVERAGES

FRESH ROASTED ESPRESSO DRINKS

Americano

Americano Misto

Espresso

Latte

Cappuccino

Mocha

White Chocolate Mocha

Caramel Macchiato :
Milk Alternatives: Oat, Soy, Almond, Coconut

Syrup Flavours: Vanilla, Caramel, Hazelnut
Sugar Free Syrup Flavours: Vanilla, Caramel, Hazelnut

NON COFFEE DRINKS

Assorted Denman Teas

London Fog

Tea Misto

Chai Latte

Matcha Latte

Hot Chocolate

Orange & Apple Juices

Cabana Lemonade - Original, Strawberry or Mango
Fever Tree Sodas - Ginger Beer, Grapefruit or Lime
Good Drink Iced Tea - Peach or Lemon

Jarrito Mexican Cola

Jarrito Guava Soda

Pop Shoppe - Orange or Rootbeer

*Many beverages can be made hot or iced




