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FLIP FOR
DRINKS >

DRAKE HOTEL

FOOD
B R E A K F A S T

S er  v e d  fro   m  8 a m  –  2 p m  d a i l y
L U N C H

S er  v e d  fro   m  1 1 a m – 4 p m  Mon   - F r i

DRAKE HOME BREW 
market fresh soup served w/ good bread 6 

BUBBIE ESTHER’S 
MATZOH BALL SOUP 

served w/ good bread 7 

DRAKE HOUSE SALAD
shaved fennel, pickled carrots, parmesan + mushrooms

w/ shallot lemon vinaigrette 9

ROMAINE HEART CAESAR SALAD 
roast garlic croutons, white anchovies + parmesan 10

ROAST BEET ROOT SALAD
pears + pistachio cream 11

ROAST TURKEY CLUB
hand carved turkey, avocado + bacon with tomato, lettuce + spicy mayo 12

GRILLED CHEESE SUPREME
Maple Dale farms old white cheddar + house made Drake catsup 10

BLACK BEAN BURGER
marinated cucumbers and shiitake mushrooms with tzatziki 11

MEATBALL SANDWICH
Berkshire pork and beef meatballs, stracchino + tomato sauce 11

DRAKE BURGER
old white cheddar, smoked bacon + Russian dressing 12

STEAK FRITES
Cumbrae’s farm-raised skirt steak, Montpelier butter + hand cut fries 16

CHICKEN FRICASSEE
w/ stewed carrots, mushrooms and bacon over fusilli 15

MAC + CHEESE
w/ 4 cheeses, sweet peas + herbed bread crumbs 12

w/ Berkshire pork and beef meatballs + chili tomato sauce 15

SPAGHETTI + MEATBALLS
w/ Berkshire pork and beef meatballs + chili tomato sauce 14 

COD CAKES
w/ pickled cucumbers, lemon aioli + hand cut fries 13

TROUT SALAD
warm mushroom and potato salad w/ chestnut + sage vinaigrette 17

COBB SALAD
blue cheese, bacon, avocado, chicken, hard egg, tomato + ranch 12

S O U P S  +  S A L A D S

B U R G E R S  +  S A N D W I C H E S 
A LL   S A N D W I C H E S  A R E  S E R V E D  W /  H A N D  C U T  F F  

S U B S T I T U T E  S A L A D  + 1 . 5

M A I N S

HOUSE Smoked
BBQ Ribs 

sweet pea mac + cheese 12.95

mon

chicken burrito
mission style with rice, beans, 

salsa, sour cream + cheese  10.95

tue

Fish and Chips
tartar sauce, mushy peas 
+ Ezell’s sweet slaw 13.95 

fri

CROISSANT  2
PAIN AU CHOCOL AT 2.5

MUFFIN 2
SCONE 2

GR ANOL A BAR 3

F R E S H L y
B A K E D

DRAKE BREAKFAST
three eggs, bacon or sausage, hash browns, fresh fruit + toast 9.5

BREAKFAST SANDWICH
jalapeño biscuit, scrambled eggs, cheddar, 

tomato + bacon 9

BREAKFAST BURRITO
scrambled eggs, potato, avocado, 

sour cream + salsa 9 
add sausage + 2

EGG WHITE SCRAMBLE
avocado, tomato, greens 

+ whole grain toast 9

HOUSE MADE GRANOLA
low-fat yogurt, fresh fruit + wild flower honey 8.5

BAGEL + LOX
smoked salmon, cream cheese, tomato, capers,

lemon, greens + red onion 9 

WQW BAGEL
aged Québec cheddar, avocado + tomato 6

PBJ BAGEL
peanut butter, banana + jam 5

SIMON’S BUTTERMILK WAFFLE
with strawberries, bananas, whipped cream + maple syrup 10

HOLIDAY 
HERITAGE TURKEY

w/ all the fixins’ 13.95

wed

Steak and Cake
grilled Cumbrae’s skirt steak

w/ hand cut fries
and chocolate cake 14.95

thu

FRIES 4
MIXED GREENS 4

THREE EGGS 4
SAUSAGE 3

BACON 3
HA SH BROWNS 4

PL AIN LOW-FAT YOGURT 4
FRUIT SAL AD 6

S ID  E S

daily
blue
plate

S er  v e d  fro   m 
1 1 PM   –  4 p M



W I N E  B Y  T H E  G L A S S
B U B B L E S 

Val D’Oca PROSECCO 
Italy 10 / 46

W H I T E  [ 6 O Z /  H A L F  L I T R E  /  B T L ]
Drake Starving Artist CHARDONNAY 

8 / 23 / 31
Oyster Bay CHARDONNAY 

New Zealand 12 / 33 / 43
Fontamara PINOT GRIGIO 

Italy 9 / 25 / 33
Cave Spring Dolomite RIESLING 

Canada 12 / 33 / 43
Kim Crawford SAUVIGNON BLANC 

New Zealand 14 / 39 / 53

R E D  [ 6 O Z /  H A L F  L I T R E  /  B T L ]
Drake Starving Artist CAB-MERLOT 

8 / 23 / 31
Aresti CABERNET SAUVIGNON 

Chile 10 / 27 / 37
Masi MALBEC-CORVINA 

Argentina 11 / 29 / 39
Austins PINOT NOIR 
Australia 14 / 39 / 53

Pirramimma SHIRAZ 
Australia 13 / 36 / 47

B eer 

Domestic  
Bud Light, Canadian, Fifty 4.57

Premium
Alexander Keith’s IPA, Moosehead Lager,

Steam Whistle Pilsner 5.22

Imported 
Heineken, Sol, Stella Artois 5.87

D raft  
 

Fifty 5
Creemore Springs Lager 5.87

Alexander Keith’s IPA 5.87
Stella Artois 6.47

S C R E W M O S A S 
[ A v ailabl      e  7  D a y s  1 1 am   –  4 pm  ]

Vodka, Raspberry Vodka 
or Vanilla Vodka

w/ orange juice + sparkling wine 7

D R A K E  C A E S A R  B A R 
[ A v ailabl      e  7  D a y s  1 1 am   –  4 pm  ] 

A ll   C a e sa  r s  [ 1 o z ]  5

Gin + Cucumber 
gin, fresh muddled cucumber, thai chili,

Worcestershire, Guinness + Clamato rimmed
w/ celery salt

Tequila + Cilantro
tequila, fresh muddled cilantro, Tabasco,

Worcestershire, horseradish + Clamato rimmed
w/ celery salt

Classic Caesar
vodka w/ Tabasco, Worcestershire,

Clamato juice and rimmed w/ celery salt

E Y E  O P E N E R S

Mojito
rum, mint, sugar, lime + soda 11

Pimm’s Cup
Pimm’s no. 1 w/ lime juice, ginger beer,

cucumber, orange + lemon 11

El Diablo
tequila w/ fresh lime, Crème

de Cassis + ginger beer 12

I C E D  T E A  +  L E M O N A D E

FRESH ICED TEA  
[16oz] 3.5  [LTR] 9.5

MANGO ICED TEA
[16oz] 4  [LTR] 10

FRESH LEMONADE 
[16oz] 3.5  [LTR] 9.5

ARNOLD PALMER 
fresh lemonade + iced tea  [16oz] 3.5  [LTR] 9.5 

PAUL JACKSON 
fresh lemonade, iced tea + fresh mint  [16oz] 3.5  [LTR] 9.5 

 
*spike your lemonade or iced tea  w/ vodka  [GLS] +3.5 [LTR] + 9.5

F R E S H  J U I C E

ORANGE  
[10oz] 4  [16oz] 6

GRAPEFRUIT
[10oz] 4.5  [16oz] 7

MANGO
[10oz] 4.5  [16oz] 7

APPLE 
[10oz] 4  [16oz] 6
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