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HOTEL ELDORADO

LAKESIDE SINCE 1926

Small Plates
& Shareables

Cheese & Charcuterie

local cheeses & meats, housemade sourdough, crackers,
mostarda, fruit preserve, pickles | 32 G*

extra meat or cheese 4

Chili Chicken Z

crispy wontons, scallions, tahini lime coleslaw 21 G*

Hoisin Duck Spring Rolls

duck confit, pickled carrots & daikon, chili lime dip | 16

Baja Fish Tacos

corn tortillas, wild caught BC ling cod,
lime pickled red cabbage, chili mayo,
avocado crema, cilantro | 17 G

Chicken Wings

dry rub: s&p | s&v | bbq | nashville | greek |
dipping sauce: house bbq | house hot | hot honey |
sweet chili | tahini lime | 22 G

Beetroot Hummus Dip

pomegranate seeds, fresh mint, olive oil,
za'atar spice, grilled garlic pita | 16 G* V*

Smoked Pork Ribs

house bbq sauce, apple butter | 24 G

Truffle Pommes Frites

parmesan, chives, preserved lemon aioli | 13 G

Tanto Latte Buratta

heirloom tomatoes & hot peppers, orange vinaigrette,
prosciutto, crispy pancetta, aged balsamic, fresh basil,
grilled sourdough | 29

Thai Mussels

green coconut curry, fresno peppers, thai basil,
house made garlic sourdough | 28 GF*

Courgette Fritters

zucchini, corn relish, lime créeme | 16 V

The Signature EIl Platter

Sharing For Two +

house smoked brisket burnt ends,
pork ribs, smoked chicken,

bbq seasoned fries, grilled asparagus,
coleslaw, cornbread, pickled things

89
Sharing For Four +

house smoked brisket burnt ends,
pork ribs, smoked chicken, grilled
farmer sausage, bbq seasoned fries,
grilled asparagus, potato salad,
coleslaw, cornbread,

pickled things | 139 G*

Handhelds

served with fries or salad

The Eldorado Burger #

8oz AAA Alberta beef patty, house milk bun, fancy
sauce, fresno fennel relish,

aged cheddar, arugula, tomato,

shaved red onion 28 G* V*

add 2 pc bacon 4

Boardwalk Smash Burger

two AAA alberta beef patties, American cheese,
onion, pickle, ketchup, yellow mustard,
potato bun | 23 G* V*

add 2 pc bacon 4

Spicy Fried Chicken Sandwich

potato bun, chicken breast, fresno aioli,

iceberg lettuce, shaved red onion,

bread & butter pickles | 26 G*

add 2 pc bacon 4

ask you server to substitute for a flour tortilla wrap

Turkey Club

sourdough, lemon aioli, shaved turkey breast,
havarti, bacon, iceberg lettuce, tomato | 22 G*

add avocado 4
ask you server to substitute for a flour tortilla wrap

Prawn Mi Vietnamese Sub

soft toasted sub bun, poached prawns,
green curry mayo, pickled carrot & daikon,
cilantro, fresh jalapeno, chili lime fish sauce | 24

Grilled Halloumi Sandwich

halloumi cheese, everything ciabatta,
chimichurri aioli, crispy onions, arugula,
cucumber, house bbq sauce | 23 G*



Flatbreads

Sub Gluten-Free Crust 4

Pepperoni & Hot Honey

fresh tomato sauce, pepperoni, mozzarella,
parmesan, chili flakes, fresh oregano,
hot honey drizzle | 22 G*

Tartufo

bianco sauce, roasted wild mushrooms,
mozzarella, parmesan, caramelized onions,
truffle, arugula | 23 G*

Margherita

fresh tomato sauce, mozzarella, fior di latte,
parmesan, Genovese basil | 21 G*

Feature Flatbread
ask your server for today’s offering | MP

Salads

Soba Noodle Salad

shaved roast beef, cucumber, bell peppers,
thai dressing, spicy cashews, cilantro, charred lime | 28

Green Goddess

artisan greens, crunchy harissa chickpeas, avocado,
cucumber, bell pepper, cherry tomato, quinoa, goat feta,
pickled red onion, green goddess dressing,

puffed farro crunch

starter 16 | full 23 G* V*

Roasted Beets & Greens

farro, goat cheese, orange segments, radish, walnut

praline, puffed wild rice, fresh mint,

burnt honey vinaigrette | starter 16 | full 23 G* V*
7

Caesar Salad

chopped romaine hearts, roasted garlic caesar dressing,
pancetta, focaccia croutons, parmesan, charred lemon
starter 14 | full 19 G*

Farm Greens Salad

tender summer greens, radish, cucumber,
organic strawberries, tanto latte toma cheese,
orange vinaigrette, house made flaxseed crackers
starter 14 | full 19 G V*

Enhance Your Salad

3 oz Pan Seared Salmon 15

5 oz Fraser Valley Chicken Breast 12
5 pc Seared Garlic Tiger Prawns 15
3 pc Seared Scallops 26

G Glutenfree G* Glutenfree Option V Vegan

Large Plates

Beef Tomahawk For Two +

42 oz grilled tomahawk,
smashed fingerling potatoes or
yukon gold mashed potatoes, seasonal
vegetables, hunter sauce, chimichurri

Market Price

Steak Frites

6 oz flat iron, single piece of house garlic toast,
chimichurri, crispy onions, black garlic aioli,
shoestring frites, arugula parmesan salad | 38

Chicken Tinga Bowl

mexican red rice, refried beans, iceberg lettuce,
guacamole, pico de gallo, lime pickled cabbage,
crispy tortilla strips, avocado crema,

queso fresco, cilantro | 26 G

sub spicy fried chicken 6

Fish & Chips &

bc ling cod, salt, and vinegar seasoning,
tartar sauce, tahini lime coleslaw, lemon G
1pc-26 | 2pc-36

Spicy Ahi Tuna + Mango Bowl

sushi rice, sesame, shoyu, scallions, edamame,
radish, cucumber, avocado, chili mayo, furikake,
puffed nori cracker | 29 G

“ Heritage Selections
% Classic Eldorado recipes, time

honoured and guest approved!

Partners & Suppliers

CODFATHERS, CENTENNIAL, DON-O-RAY FARMS
MYCRO GREENS, HART MARKETING, TANTO LATTE,
HONEST FARMS, GORDON FOOD SUPPLY

V* Vegan Option ﬂ Heritage Selections



