BREAKFAST

Daily | 6.00 am -11.00 am

Seasonal Fruits & Berries VF GF | 11
Sliced melons, grapes, berries

Steel Cut Oats V | 10
Blueberries, banana, dates, brown sugar

Buttermilk Pancakes V | 17
Banana, seasonal berries, maple

syrup

Vanilla Bean French Toast V |18

Fresh seasonal fruits, maple syrup, whip
cream

Two Eggs Your Way | 22

Two cage-free eggs, crispy hash browns,
bacon and chicken apple sausage,
choice of toast with fruit preserve and
butter.

ALL DAY DINING

Daily | 11.00 am - 11:00pm

SALAD

Leaf Greens V GF | 15
Chicken 9/ Salmon 12

Caesar Salad | 15
Romaine lettuce, parmesan cheese,
croutons, caesar dressing

Add on protein to salad:
Chicken 10 / Salmon 13 / Steak 17

CLASSICS

Alberta Beef Burger | 26

Bacon, caramelized onions, white
cheddar, tomato, bib lettuce, potato fries

Margherita Pizza Vv | 19

Fresh mozzarella, sun dried tomatoes, basil,

olive oil

Sausage & Pepperoni Pizza | 21

Tomato sauce, mozzarella cheese, chili flakes

Chicken Wings | 19
Pickled jalapenos, ranch and hot sauce

V | VEGETARIAN
PLEASE DIAL AT YOUR SERVICE ON YOUR TELEPHONE TO ORDER

JW Marriott Edmonton ICE District | 10344102 Street | Edmonton, Alberta, T5J 0K9 | 780.784.7950

Custom Omelet | 22

Three cage-free whole eggs or egg

whites.

Each omelet is accompanied by

crispy hash browns, bacon, chicken

apple sausage and choice of toast with fruit
preserves and butter.

JUICES & SMOOTHIES

Revitalizing Juices [ 12

Balancing Beets
Pineapple, Carrot, Beet, Ginger, Basil

Immunity

Apple, Ginger, Lemon

Choose three from the
following selections:

Protein
Bacon, ham, chicken sausage

Cheese & Dairy
Mozzarella, Gruyere, white cheddar

Veggie Infusion
Apple, Celery, Cucumber, Ginger,
Lemon

Satisfying Smoothies |12

Energy Elixir

Pineapple, Celery, Cucumber,

Vegetables
Mushrooms, tomato, spinach, onion

Spinach, Avocado, Coconut Water

Nourish Potion

BEVERAGES Apple, Banana, Berries, Yogurt,
. Chia Seeds
Juices | 6
Orange, apple, grapefruit Antioxidant Blend

illy® Coffee | 6

illy® Decaffeinated Coffee | 6

Tea selection | 6

Crispy Chicken Fingers | 19
Honey mustard, tomato ketchup, fries

Steamed Brown Rice VF GF | 17
Brown rice, eggplant and bell pepper ragu,
avocado, cashew nuts

Rigatoni Pasta Vv | 17
Mushrooms, peas, tomato, basil sauce

Add on protein to rice bowl or pasta
Chicken 10 / Salmon 13/ Steak 17

Pan Roasted Bone In Chicken Breast | 34
Roasted potatoes, grilled seasonal
vegetables, chicken jus

Tandoori Marinated Roasted Salmon GF | 36
Vegetable rice pulao and green beans

Grilled AAA Alberta Strip Steak 120z GF | 56
Potato au gratin, sautéed broccoli, demi

Crispy Chicken Sandwich |24
Avocado, lettuce, tomato, Gruyere cheese, fries

VF | VEGAN GF | GLUTEN FRIENDLY

Pineapple, Apple, Spinach, Beet,
Banana, Coconut Water

CHEF’S SPECIAL
Butter Chicken | 36
Indian spiced chicken, pickled

shallots, fresno chili, vegetable
rice pulao, cucumber raita

DESSERTS

Vanilla Ice Cream with Berries | 9
Chocolate Truffle Mousse | 9
Seasonal Fruits and Berries | 9
Cookie| 5

Milkshake | 9
Vanilla, Chocolate, Strawberry

A 20% service charge, appropriate sales tax will be added to your check. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



BEVERAGES

Daily | 10:00am—11:00pm

JW Marriott Edmonton ICE District | 10344102 Street | Edmonton, Alberta, T5J 0K9|780.784.7950

BEER

Domestic Beers (341 ml) | 8.5
Budweiser, Canadian, Alexander Keith’s, Coors Light

Import and Regional Beers (341 ml) | 9.5

Corona, Corona Light, Heineken, Original 16 Copper Ale,

Alley Kat Scona Gold

Non Alcoholic Beer (341 ml) | 6.5

BUBBLES / CHAMPAGNE

Ruffino Prosecco, Italy
375 ml bottle | 30 750 ml bottle | 58

Moet & Chandon Imperial, Brut, Champagne
750 ml bottle | 160

WHITE WINE
60z |14 90z |20 750ml Bottle| 56
Robert Mondavi Private Selection, Pinot Grigio, USA
Inniskillin Niagara Estate, Chardonnay, Canada
Kim Crawford, Sauvignon Blanc, New Zealand
By Bottle
Chablis Louis Jadot, Chardonnay, France | 78

Wayne Gretzky Signature Series, Chardonnay,
Canada | 80

RED WINE

60z |15 90z |22 750ml Bottle| 61

Robert Mondavi Private Selection, Cabernet Sauvignon

Inniskillin Niagara Estate, Merlot, Canada

Kim Crawford, Pinot Noir, Marlborough, New Zealand

Avignonesi Rosso Cantaloro, Blend, Tuscany, Italy
By Bottle

Luigi Bosca, Malbec, Mendoza, Argentina| 66

Wayne Gretzky Signature Series, Shriaz, Canada | 82

Tommasi, Amarone Della Valpolicella, Italy | 120

SPIRITS

Premium Liquor (loz)| 9.5

Grey Goose, Appleton Estate, Bombay Sapphire,
Glenfiddich 12, Knob’s Creek, Crown Royal,
Wayne Gretzky Red Cask, Big Rig Garlic Vodka

Luxury Liquor (loz)| 13.5

Crown Royal Limited Edition, Hennessey VSOP,
Patron Silver, Strathcona Barrel Aged Gin,
Wayne Gretzky Ice Cask

Sidecar

Pepsi, Diet Pepsi, Mountain Dew, Diet Mountain Dew, 7 up
Soda water, Tonic water, Ice tea

Orange juice, Cranberry juice, Apple juice, Clamato juice

COCKTAILS

Rigging Garlic Caesar (1.50z)| 18

Edmonton Big Rig garlic vodka, plain chicken wing, olives,
Alberta beef jerky, crispy bacon, celery stick, clamato juice,
tabasco , Worcestershire sauce,

Strathcona Aged Negroni (20z)| 18
Local Strathcona barrel aged gin, Campari, sweet vermouth,
bitters, dehydrated orange wheel

Cucumber Mojito (1.50z) | 15
Bacardi rum, inhouse made cucumber juice, fresh mint leaves,
freshly squeezed lime juice, 7up

Elderflower Margarita On The Rocks (20z) | 18
Casamigos tequila, elderflower cordial, freshly squeezed lime juice
rimmed with white salt and lime wedge

Canadian Old Fashioned (20z)| 18
Makers Mark Bourbon, maple syrup, bitters, iced cinnamon

V | VEGETARIAN VF | VEGAN GF | GLUTEN FRIENDLY

PLEASE DIAL AT YOUR SERVICE ON YOUR TELEPHONE TO ORDER
A 20% service charge, appropriate sales tax will be added to your check. Consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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