
WELCOME TO CALLISTO 

Callisto invites you to savour a refined yet approachable dining experience inspired by the vibrant flavours of
Vancouver Island and inland BC. Rooted in the traditions of the West Coast, our menu highlights locally sourced,
fresh ingredients through thoughtful partnerships with regional farmers and suppliers. From elevated share plates to
premium proteins, every dish celebrates the authentic tastes of British Columbia. 

BREAKFAST

Please advise your server of any allergies or dietary restrictions you may have. The Breakfast menu is
available on weekdays from 7:00 am to 10:30 am. All prices are subject to applicable government
taxes. An additional 18% service charge applies for parties of six and above.

HOUSE SPECIALTY

CROQUE MADAME 
Ham and cheddar cheese on toasted brioche, 

Dijon mustard, creamy béchamel, gratinated

cheese and a sunny side up egg on top

LIGHT FARE

WESTIN BEAR AVOCADO TOAST
Sourdough, smoked cherry tomatoes, 

microgreens served with hash browns

WESTIN BEAR AVOCADO TOAST LOADED
House-made sourdough, mashed avocado, 

microgreens, smoked salmon, poached eggs

POWER BOWL
Quinoa, cucumber, cherry tomato, feta, 

chickpea, pumpkin seeds, Champagne

vinaigrette

BAGEL
House-made bagel served with 

hash browns

 
Choice of: 
Cream cheese

Smoked salmon, pickled shallots, capers, dill

$28

$15 / $22

$28

$16 / $24

$20
$28

OMELETTES
Three BC farm eggs, house-made sourdough, 

hash browns

Choice of:
Ricotta, tomato, spinach

Italian sausage, bell pepper, goat cheese

$18 / $26
$30

EGGS & BENNYS

CALLISTO HOUSE BREAKFAST 
BC farm scrambled eggs, house-made sourdough,

hash browns, avocado

BEAR CLASSIC BREAKFAST
BC farm scrambled eggs, house-made sourdough,

hash browns, bacon, sausage

BENNYS
Poached BC farm eggs, hash browns, hollandaise,
English muffin

Choice of:
Mushroom, caramelized onion
Smoked salmon, fried capers

Premium Choice:
Real crab cake, arugula
Short rib, gremolata

$26

$30

$18 / $26
$30

$32
$32
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BREAKFAST 

OUR SOURCING PROMISE

We actively seek out suppliers we trust, to source ethical, sustainable and organic ingredients wherever possible. 
Our Chef has crafted these delicious dishes with your well-being in mind, giving you the freedom to choose when it comes to
portion size, nutritional balance and quality of ingredients.

MARRIOTT BONVOY VOUCHER

THE BEAR “BONVOY BREAKFAST”

Croissant, scone, cinnamon roll, chocolate

croissant, small seasonal fruit plate

ELIGIBLE MEMBER BENEFIT

Choose between The Bear Bonvoy Breakfast or

enjoy a $18 credit toward any item from our

Breakfast & Brunch menu.

Exclusively for Marriott Bonvoy™ Platinum,

Titanium, and Ambassador Elite members.

$18

Please advise your server of any allergies or dietary restrictions you may have. The Breakfast menu is
available on weekdays from 7:00 am to 10:30 am. All prices are subject to applicable government
taxes. An additional 18% service charge applies for parties of six and above.
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SWEET

FRENCH TOAST 
Banana, candied walnuts, salted caramel

CRÊPES
Hazelnut spread, whipped cream, fresh berries

YOGURT PARFAIT
House-made granola, berry compote, 

fresh berries

$27

$25

$14 / $20

COFFEE & TEA

UMBRIA 
Premium brew

TRADITIONAL FRENCH PRESS

CAPPUCCINO 

CAFFÉ LATTE

TAZO CHAI LATTE

SINGLE ESPRESSO

DOUBLE ESPRESSO

AMERICANO

LONDON FOG

RISHI® HOT TEA
English Breakfast, Chamomile,
Earl Grey, Yuzu Peach Green, 
Peppermint, Valerian Dream, Jade Cloud,
Turmeric Ginger

$7

$8

$8

$8

$8

$7

$10

$8

$8

$8

SMOOTHIES AND JUICES

GREEN APPLE & SPINACH
Honeydew, apple, banana, spinach, mint,
ginger

BANANA & WALNUT
Almond milk, banana, walnuts,
vanilla protein

TROPICAL SMOOTHIE
Pineapple, mango juice, banana

DATE SHAKE
Oat milk, mixed berries, dates

FRESH ORANGE JUICE (10 OZ)

$14

$14

$14

$14

$8



Please advise your server of any allergies or dietary restrictions you may have. The Brunch menu is
available on weekends and Monday holidays from 7:00 am to 12:00 pm. All prices are subject to
applicable government taxes. An additional 18% service charge applies for parties of six and above.
To make it Eat Well, you can substitute potatoes with salad

BRUNCH

SWEET

PANCAKES
Pancakes served with mixed berry jam,
mascarpone cream, Canadian maple syrup

THE BEAR “BONVOY  BREAKFAST”
Croissant, scone, cinnamon roll, chocolate
croissant, small seasonal fruit plate

CRÊPES
Hazenut spread, whipped cream, fresh berries

$28

$18

$25

EGGS & BENNYS

BEAR CLASSIC BREAKFAST
BC farm scrambled eggs, house-made sourdough,
hash browns, bacon, sausage

BENNYS
Poached BC farm eggs, hash browns, hollandaise,
English muffin

Choice of:
Mushroom, caramelized onion
Real crab cake, arugula
Short rib, gremolata

$30

$18 / $26
$32
$32

HEARTY MAINS

WAGYU BURGER
6 oz Wagyu patty, smoked BBQ sauce, smoked
cheddar, lettuce, pickle, tomato, sesame bun,
bacon, onion rings, with french fries

STEAK & EGGS 
6 oz striploin, chimichurri, sunny side eggs,
sourdough, breakfast greens

CHICKEN SANDWICH 
Breaded chicken breast, goat cheese, lettuce,
caramelized onions, tomato, Thousand Island
dressing with french fries 

$30

$40

$26

OUR SOURCING PROMISE

We actively seek out suppliers we trust, to source

ethical, sustainable and organic ingredients

wherever possible. 

Our Chef has crafted these delicious dishes with

your well-being in mind, giving you the freedom to

choose when it comes to portion size, nutritional

balance and quality of ingredients.

MARRIOTT BONVOY VOUCHER

ELIGIBLE MEMBER BENEFIT

Choose between The Bear Bonvoy Breakfast or

enjoy a $18 credit toward any item from our

Breakfast & Brunch menu.

Exclusively for Marriott Bonvoy™ Platinum,

Titanium, and Ambassador Elite members.

LIGHT FARE

WESTIN BEAR AVOCADO TOAST LOADED
House-made sourdough, mashed avocado,
microgreens, smoked salmon, poached eggs

$18 / $26
$30

OMELETTES
Three BC farm eggs, house-made sourdough, 
hash browns

Choice of:
Ricotta, tomato, spinach
Italian sausage, bell pepper, goat cheese

$28
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