
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
BRUNCH 
 
 
Seasonal Scramble - Smooth scrambled eggs with seasonal garnish & served with 
country toast. 
10.00 
 
Neapolitan Eggs - poached in lightly stewed tomatoes and basil, served on country 
toast. 
11.00 
 
Beet Salad - Served on frisée with green beans, blue cheese, lardons, walnuts & 
champagne vinaigrette.  
9.00 
 
Tortilla – Traditional Spanish style egg & potato frittata served with sliced spring 
onions & cherry tomato salsa. 
10.00 
 
Pain DorÉ - French toast served with cinnamon crème anglaise and berries. 
10.00  
 
Cheese Toasts - Fresh ricotta with nutmeg & honey, chèvre with thyme & berries, 
Ontario cheddar and gala apple, served with lightly dressed fresh greens. 
11.00 
 
Yogurt & Wildflower Honey - Served with dried fruit & nuts. 
9.00 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

- no substitutions please -  
 

SIDES 
5.00 
 
Cumbrae bangers 
 
Thick cut Double Smoked bacon 
 
17 salad 
 
Potato Rösti 
 
 
 
 
Drink Specials 
 
MIMOSA 
5.00 
 
CAESAR 
5.00 
 
BELINI (Seasonal Fruits) 
10.00 
 
Blanche de Chambly (14oz) 
5.00 
 
BLOODY MARIA 
10.00 
 
KIR ROYALE 
10.00 
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