
|  weekend             $72 two courses |  $79 three courses                 
 

|  morning stretch

granola parfait, house yogurt, bee pollen, honey

tapioca pudding, oat milk, cashew butter, brûléed banana 

steel-cut oats, roasted apple, currants, pistachio, vanilla cream

homemade burrata salad, smoked beets, radishes, basil,  
white balsamic, olive crumb 

cultivated mushroom toast, truffle aioli, parmesan, grilled sourdough 

cheese & charcuterie, marinated olives, nuts, fruit preserve, mustard, grilled bread

hand-cut beef tartare, smoked egg yolk, caper berries, parmesan, sourdough 

freshlY baKed viennoiserie, selection of two from our bakery

Croissants: classic butter, chocolate, raspberry curd, and chef’s rotating almond  
or pistachio

Muffins: citrus blueberry, spiced carrot apple, chef’s gluten-friendly

|  main event

brioche french toast, buffalo ricotta crumb, crème anglaise, berry compote

butter poached lobster benedict, cultivated mushrooms, poached eggs,  
béarnaise sauce

slow roasted onion benedict, poached eggs, sweet onions, hollandaise sauce 

croque madame, black forest ham, gruyère, crispy potatoes

steaK & eggs, potato, tomato, salsa verde 

lamb bellY poutine, pave fries, green pepper jus, full moon valley cheese

spaghettini pasta, lardons, harrisa, charred green onions, comté cheese

fermented chili torched salmon, mojo de ajo, petit potatoes, cilantro

|  sweet ending

roasted strawberrY mousse, poached rhubarb, elderflower and sorrel ice cream, 
strawberry rhubarb gelée

praline darK chocolate fondant, dark chocolate fondant, praline mousse,  
roasted hazelnut ice cream

                                                      morning jolt 
      coffee & selection of   
      loose leaf teas  7 

      espresso 8
      fresh juice  10 

      antioxidant juice  13  

Brunch 
Start off your day with a glass of sparkling wine. Enjoy a hand crafted cocktail and select 
your courses from Morning Stretch, Main Event and Sweet Ending below. Enjoy.

           brunchMenu
Proudly serving locally sourced artisan ingredients & sustainably certified seafood, teas and coffee.


