
 

 

 

 

Executive Chef Duncan Ly 

Raw Bar Chef Laura Kennedy 

an 18% service gratuity will be added to all tables of 8 or more 

 

            

    

    

breakfast 
 
house made granola parfait        

fresh berries, vanilla yogurt, daily scone       9 
 
muesli           
rolled oats, apples, cranberries, vanilla yogurt, sliced banana    9 
 
european breakfast         
hard boiled egg, sliced deli meats, european cheeses, fruit     16 
salad and french bread 
 
traditional breakfast         
two eggs any style with         13 
pan fried hash browns or fruit salad 
with bacon, sausage or ham 
   
panatoni french toast         
citrus mascarpone, vanilla maple syrup       14 
 
whole wheat pancakes             
blueberry tarragon compote, vanilla infused maple syrup    14    
 
eggs benedict 
two eggs on a toasted crumpet 
montréal smoked meat         13 
or 
smoked salmon          14 
or 
grilled tomato and basil         12 
with your choice of hash browns or fruit cup  
 
frittata 
double smoked bacon, spinach, red pepper      14 
or 
smoked salmon, asparagus, tomato       14 
or 
shimiji mushrooms, spinach, shallot rings       14 
with your choice of hash browns or fruit salad 
 
raw bar hash 
two soft poached eggs with        14 
double smoked bacon, spinach, red pepper 
or 
smoked salmon, asparagus, tomato       14 
or 
shimiji mushrooms, spinach, shallot rings       14 
 
side orders 
one egg any style         3 
 
one pancake           3 
 
fired or fresh roma tomatoes        4 
     
toast            3 
 
pan fried hash browns          3 
 
bacon, ham, sausage         4 
 
half grilled grapefruit         4 


