
brunch

24 Eggs Benedict - English Mu�n, Peameal, Hollandaise, Hash Browns

21 Eggs Florentine - English Mu�n,Wilted Spinach and Shallot, Poached Egg, Hollandaise, Hash Browns

24 Farmers Breakfast - 2 Eggs, Bacon, Apple Sage Sausage, Blistered Tomato, Toasted Sourdough, Hash
Browns. *EggWhite Alternative Available*

22 Pancakes -Maple Syrup, Bacon, Chef Creation For Garnish

24 Banana Bread French Toast -Maple Syrup, Bacon Strips, Macerated Berries

25 Breakfast Hash -Hash Browns, Peppers, Onions, Mushrooms, Bacon, Apple Sage Sausage, Sunny Side Up
Egg, Hollandaise, Chive

25 Vegan Hash -Hash Brown, Peppers, Onions, Mushrooms, Marinated Tofu Scramble, Chipotle Vegan
Sauce, Chive

23 Omelette -Chef’s Selection Of Fresh Toppings, Hash Browns, Toasted Sourdough
*EggWhite Alternative Available*

25 Brisket &Mash - 14 Hour Smoked Beef Brisket, Gravy, Mashed Potatoes, Crispy Onion Strings

19 Burrata Toast -Grilled Sourdough, Burrata, Blistered Tomato, Ontario Mixed Greens

dessert

8 Mousse - Chocolate, Berries, Whipped Cream

Please identify any dietary restrictions to your server to ensure your courses are modified appropriately.

We’re Feast On® certi�ed! This means that we meet a stringent set of standards set by the
culinary Tourism Alliance to prove that we are committed to sourcing Ontario grown
and raised ingredients.


