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Within this boutique Victorian hotel, specialty rooms, featuring a Jacuzzi tub for two and a double-sided fireplace viewable from both the
bathroom and living room, are charming and cozy. Centrally located, it is within close walking distance of all the downtown shops and theatres
and offers a guest pass to the adjacent YMCA pool and facilities. Twenty-sight comfortable suites are available in both the newly built and
original wings of the hotel. Decorated with tin ceilings, dark-wood trim, stained- and etched-glass windows and Tiffany lamps, the Inn’s fine
dining and gastro pub retains its original quaint character, while the raised street side patio bustles with revelry. In keeping with the drive to
connect Stratford restaurants to local farmers, the menu is an inventive amalgam of all the best that the area's farmers have to offer, Lyndon
Farms smoked trout with a light potato salad, carrot sauce and horseradish cream; fresh, hand-cut udon noodles with a spicy local Camperdown
Farms lamb and mint ragu; deliciously savoury Sloppy Joe made from Blanbrook Farms bison; and The Parlour's own local corned beef brisket,
uniquely smoked and impressively distinguished with cloves and anise, are a few of the generously portioned and harmoniously flavoured
dishes that are as eye catching as they are mouthwatering. The mammoth-sized paviova, based on a 50-year-old recipe, is surprisingly light,
wonderfully rich in sweet lemon and raspberry, and topped with sugared almonds. Globally influenced and locally inspired, the menu also
suggests wine pairings to complete a memorable meal.
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