
Brunch Menu  18.95
includes one mimosa, bloody mary or orange juice, one starter, one main course, one dessert 
and a basket of mini pastries

make your mimosas bottomless! add 7.95

STARTER
White Chocolate Macadamia Silver Dollar Pancakes
Peel and Eat Shrimp – house cocktail sauce and lemon
Nutella Raspberry Crepe – whipped cream
Granola and Yoghurt Parfait – fresh berries
Breakfast Salad – cherry tomato, canadian bacon, spinach, hardboiled egg, 
balsamic vinaigrette
Asparagus Salad – arugula, bacon, parmesan, poached egg balsamic vinaigrette

MAIN COURSE
Stu� ed French Toast – blueberries, mascarpone, whipped cream
Belgian Wa�  e – strawberry compote, whipped cream, warm maple syrup
Prime Rib Hash and Eggs – potato, caramelized onion, two eggs your way
Classic Benedict – toasted english mu�  n, canadian bacon and hollandaise
Petit Filet Mignon Benedict – toasted brioche, asparagus, béarnaise sauce 
Two Egg Breakfast – breakfast potatoes and choice of bacon, sausage or ham
Steakhouse Omelet – with prime rib, bacon, asparagus, aged cheddar, onion, 
tomato & mushroom
Egg White Omelet – spinach, tomato, brie and caramelized onions
Country Omelet – sausage, bell peppers, green onion and cheddar cheese
Half lb. Bamboo Burger – your choice of cheese and fries
Blackened Mahi-Mahi Sandwich – chipotle aioli, tomato, cabbage on ciabatta bun

DESSERT
Ice Cream – vanilla or chocolate with chocolate sauce
Churros –salted caramel and muddled raspberries
Chocolate Mousse – with shaved chocolate 
Vanilla Bean Rice Pudding – topped with cinnamon and raisins
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