
HOUSE COCKTAILS     
not included 

  

steller’s jay mimosa 19 glass / 89 bottle 
served with fresh orange juice 

  

“let’s get fizzical” mimosa tasting flight 24 
peach, star anise, and cinnamon 

grapefruit and elderflower 
pineapple and hibiscus 

  

red eye caesar 16  
1oz Finlandia, Tabasco, Worcestershire,   
2oz Stanley Park Pilsner, Clamato juice 

  

arc spritz 17 
.75oz Aperol, .75oz Cointreau, .75oz Lillet Blanc,  

2oz prosecco, soda 
  

blackberry mule 18 
1.5 oz Grey Goose vodka, ginger beer, lime juice,  

simple syrup, blackberries 
  

pick–me–up 20 
1.5 oz Finlandia vodka, .5 oz Kahlua , .5 oz Baileys,  

H.C. Valentine espresso 
  

la paloma 24  
1oz Casamigos Reposado, .5oz Ancho Reyes,  

.5oz Aperol, grapefruit cordial, citric acid, soda (2oz)  
  

waterfront gin + tonic 24 
2oz Unruly Gin, Fever Tree tonic,  lime, 

juniper berries, cucumber 

  
MOCKTAILS      

not included 
  

virgin blackberry mule 11 
blackberry syrup, freshly squeezed lime juice,  

soda water 
 

garden + tonic 12 
Seedlip Garden, Fever Tree tonic,  lime, 

juniper berries, cucumber 
 

valrhona hot chocolate 12 
milk, torched marshmallow 

add 1oz ARC Winter Mix (Baileys  & Kahlua) +8 



A LA CARTE LARGE PLATES 
not included 

  

buttermilk pancakes 22 
berry preserves, butter, maple syrup (V) 

  

avocado toast 26 
two poached eggs, grilled sourdough,  

arugula salad (V) 
  

traditional eggs benedict 26 

smoked kasseler ham, two poached eggs,  

arugula salad (P) 

   

smoked salmon benedict 26 

two poached eggs, chive hollandaise, arugula salad 
  

spinach + caramelized onion benedict 26 

two poached eggs, hollandaise, arugula salad (V) 

 
longshoreman 29 

three eggs, fingerling potatoes, sourdough toast, 
pork sausage  or chicken sausage, bacon  

and ham (P) 
 

grilled cheese and tomato soup 24 

fontina, parmesan butter, crispy sourdough (V)  
 

char-grilled angus cheeseburger 28 

ARC sauce, brioche bun, cheddar, pickles,  
onion, lettuce, tomato  

choice of: ARC kale caesar or sea salted fries  
 
 
 
 

(GF) - GLUTEN FREE 
(V) - VEGETARIAN  

(N) - CONTAINS NUTS 
(P) - CONTAINS PORK 

 
Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of food borne 



ALL INCLUSIVE BRUNCH  
$65 per person 

 
buttermilk biscuits | honey butter (V) 

  

ooey gooey skillet | apple, cinnamon, caramel, 
croissant (V) 

  

bc berry basket smoothie | blueberry, raspberry, 
strawberry, banana, yogurt (V) (GF) 

  

granola parfait | mascarpone yogurt, granola, peach, 
coconut, puffed amaranth, berries (V) (N) 

  

avocado toast | *poached egg, grilled sourdough (V) 
  

liege waffle | poached pear, chai tea sauce anglais (V) 
  

jerk fried chicken | funnel cake, habanero maple syrup 
  

salmon benedict | cold smoked salmon, hollandaise, 
chives 

  

traditional benedict | kasseler ham, hollandaise (P) 
  

beef short rib poutine | sea salted fries, cheese curds, 
gravy 

  

braised pork cheeks | manchego polenta, onion 
escabeche, cilantro (GF) 

  

croque madame | ham, gruyere, mornay sauce, sunny 
side up egg (P) 

  

harvest grain bowl | farro, roasted roots, squash, herbs, 
*poached egg (V) 

 
meat and potatoes | crispy potatoes, caramelized 

onions, ham, bacon, pork sausage (P) 
 

migas breakfast taco | *scrambled eggs, crispy tortilla 
strips, jack cheese, onion, tomato, cilantro, salsa roja, 

flour tortilla (V) 
 

*substitute eggs for scrambled tofu as a vegan option  

 
 
 
 
 
 


