
 
 

 
 
 

Spa Café Menu 
 
 

Charcuterie Platter          25  
cured meats, cheese, pickled vegetables, house made crostini’s,  
preserves 
 

Selection of Fine Artisanal Cheeses       25 
homemade crostini, seasonal preserves 
 

Roasted Root Vegetable Purée        16 
parsnip chips, crème fraiche 
 

Millcroft Salad          17 
dehydrated blueberries, dried fruit & nut granola, smoked cheddar 
cheese, maple balsamic vinaigrette 
 

Smoked Turkey Club Wrap                          22 
roasted pepper aioli, tomatoes, banana peppers, spinach, 
jalapeno havarti 
side: Chips  

 

Vegetarian Wrap                           22 
assorted marinated and grilled vegetables, baby kale,  
baba ghanoush, crumbled feta 
side: Chips  

 
 
 

Non-Alcoholic 
Soft Drinks        3 
Sparkling Water (San Pellegrino)    8 
Coffee        3 
Espresso        4.50 
Cappuccino or Latte      5 
Iced Cappuccino       8 
Tea         2.50 

 
 
 



 
 
 

Beverages 
 

White Wine       6oz 9oz Bottle 
Chardonnay, Ravenswood, California    16 22 58 
Riesling, Sprucewood Shores, Erie    13 19 55 
Moscato, Cavit, Italy      13 19 55 
Sauvignon Blanc, Jackson Triggs, Niagara   14 20 55  

 
Red Wine 
Pinot Noir, Cave Spring, Niagara    16 22 62 
Cabernet Sauvignon, Robert Mondavi, California  16 22 81 
Shiraz, Cliff 79 , Australia                 13 19 56 
 

Sparkling        Glass Bottle 
Prosecco, Nua, Veneto Italy     12 60 
 

Cocktails        Glass 
Madres (Vodka or Rum)      14 
Caesar        10 
Old School Rum Punch      14 
Malibu Sunset       13 
Fuzzy Peach        13 
Millcroft Bumble Bee      14    
 

Beer                Bottle 
Stella         9 
Sleeman Original Draft      8 
Sleeman Light       8 
Sleeman Cream Ale      8 
Sapporo        9 
Guinness        9 
Corona        9 
Caledon Hills        9 
Hockley Amber       9 
 


