
Banff Centre for Arts and Creativity’s campus comes 
to life at Maclab Bistro. With a lively crowd, full service 
bar, and eclectic menu, Maclab Bistro is the perfect 
place to grab a meal with friends or cozy up on the 
fireside patio. Enjoy stunning panoramic views and 
healthy, creative comfort food inspired by fresh, local 
ingredients. All of our seafood is Ocean Wise™ — it’s 
Vancouver Aquarium’s assurance of an ocean-friendly 
seafood choice.

All proceeds from food and beverage sales help  
to support artists at Banff Centre.

To donate: banffcentre.ca/support

Thank you for choosing Maclab Bistro.

ENTRÉES
MACLAB BISTRO VEGAN BREAKFAST  �   14
vegan pancakes, tofu scramble, earl grey chia 
pudding, beet panisse, Broxburn roasted red pepper 
and tomato relish, served with fresh fruit

TUNNEL MOUNTAIN BREAKFAST  �   14
two Alberta free-range eggs prepared any style,  
fried potato wedges, and choice of thick cut bacon 
by Bear and the Flower Farm or Valbella chicken-
maple sausages served with fresh fruit and your 
choice of whole wheat, multigrain, or white toast

MACLAB BISTRO OMELETTE  �   15
three Alberta free-range eggs served with fresh fruit, 
your choice of whole wheat, multigrain, or white 
toast and any of the following ingredients: 

sweet peppers, green onions, red onions,  
tomatoes, sautéed local mushrooms,  
Alberta cheddar and mozzarella 

your choice of premium ingredients:

goat cheese by Noble Meadows Farm (40g),  
Valbella chorizo (60g),  
Valbella maple-pepper ham (60g)  �   3 each

thick cut bacon by Bear and the Flower Farm (60g)  �   3.5

BREAKFAST QUESADILLA  �   16
three scrambled Alberta free-range eggs with 
Valbella chorizo, sweet peppers, red onions, 
tomatoes with alberta cheddar and mozzarella 
cheese in a whole wheat tortilla served with 
fresh fruit, bles-wold sour cream, and salsa

CROQUE-MADAME  �   16
sunny side up Alberta free-range egg, brioche, 
Valbella maple-pepper ham, gouda by Sylvan Star 
Cheese, truffle oil, and served with fresh fruit

LOCAL RICOTTA PANCAKES  �   15
blueberry-lavender butter and Québec maple syrup 
served with fresh fruit

BRIOCHE FRENCH TOAST  �   15
fried potato wedges, Québec maple syrup  
served with fresh fruit

MACLAB BISTRO EGGS BENEDICT
two poached Alberta free-range eggs, fried potato 
wedges, and hollandaise sauce served with fresh fruit. 
your choice of:

Canadian Back Bacon �   16

Smoked Lois Lake Steelhead Trout  �   18

BREAKFAST SERVED FROM 7 TO 11 A.M.

SIDES
ALBERTA FREE-RANGE EGGS (2)  �   3

THICK CUT BACON BY BEAR AND  
THE FLOWER FARM (60G)  �   3.5

VALBELLA CHICKEN-MAPLE  
SAUSAGES (3)  �   4

BAGEL  �   3
whole wheat or white

with cream cheese or flavoured cream cheese  �   4.5

GLUTEN FREE BAGEL   �   4

with cream cheese or flavoured cream cheese  �   5.5

CROISSANT, DANISH, OR MUFFIN  �   4
choice of butter, almond, or chocolate croissant 
assorted danishes and muffins available

FRESH FRUIT SALAD  �   4.5

FRIED POTATO WEDGES  �   4

TOAST (2)  �   3
choice of whole wheat, multigrain, or white toast  
served with butter and preserves

BLES-WOLD YOGURT  �   4
assorted flavours available

VANILLA YOGURT  
WITH GRANOLA CRUNCH  �   4

BEVERAGES
SOFT DRINKS (500ml)  �   3.3

JUICE/MILK (450ml)  �   3.5

REGULAR COFFEE (12oz/16oz)  �   3/3.5

TEA  �   3

NATUR’EL TEA  �   3.5
organic loose-leaf teas hand blended  
to perfection in Banff

HOT APPLE CIDER (16OZ)  �   3.5

HOT CHOCOLATE (16oz)  �   4

LATTE/CAPPUCCINO  �   single 4.3  |  double 5.3

ESPRESSO  �   single 2.8  |  double 3.8

AMERICANO  �   single 3.3  |  double 4.3

flavour shot  �   add 1

soya/almond  �   add 1

extra espresso shot  �   add 1.8

Take-out containers available $1.75 environmental charge.

Taxes and gratuity not included.� January 30, 2019
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