
brunch
 

caesar 8 ■  orange pomegranate mimosa 11 ■  pear thyme sparkler 11
 

SMALL PLATES

coffee and doughnuts   9
two sugar dusted portuguese doughnuts alongside your morning java

fish cakes   10
panko crusted fish cakes of halibut, salmon, shrimp, and scallops. served with a saffron aioli

risotto spheres   11
 creamy risotto stuffed with asiago and mushrooms, flash fried and served with a rosemary tomato sauce

fruit 10
fresh melon, oranges and berries served with a boiled egg and toast

LARGE PLATES

eggs benedict   13
two poached eggs over ham and spinach atop of potato latkes. served with house-made hollandaise sauce

huevos rancheros  13
two poached eggs with with cheddar cheese, crispy tortilla strips and fresh tomato cilantro salsa. served with 

sauteed potatoes

crepes à la raj   11
thin french pancakes stuffed with mozzarella, arugula and prosciutto. served with pan sauteed potatoes and 

fruit

saturday start   11
two eggs and brother’s bacon. served with toast, sauteed potatoes and fresh fruit

grilled cheese   12
with a blend of mozzarella and fontina cheeses and black forest ham between sourdough. served with 

sauteed potatoes 

bison burger   15
           nova scotia ground bison, topped with caramelized onions, cheddar cheese and a barbeque bacon 

aioli on a ciabatta bun. served with sea salted hand cut frites

prosciutto arugula salad   12
topped with strawberries, blueberries, cashews, feta and a balsamic vinaigrette

steak and eggs 17
atlantic striploin steak with two eggs. served with sauteed potatoes and fresh fruit

please advise your server of any allergies or dietary concerns
15% gratuity is added to all parties of eight or more


