
APPETIZERS

MUSSELS
White Wine Garlic Broth with Tomato 
Concasse and Cream $10

SAFFRON POACHED SHRIMP 
COCKTAIL
Tossed in a Thai Sesame Seed Vinaigrette 
with a Jicama and Green Mango Slaw $10

SOUP OF THE DAY
$7

SALAD

MIXED GREENS SALAD
Goat Cheese, Spiced Pecans, Pickled 
Onions and Oranges in a Citrus 
Vinaigrette $7

BEET SALAD
Roasted Beets, Tomatoes and Arugula 
with Creme Fraiche and Balsamic 
Reduction $10

CAESAR SALAD
$7

BRUNCH ITEMS

EGGS BENEDICT
Choice of Maple Ham, Smoked Salmon or 
Sauteed Spinach with Fruit Salad $12

FRENCH TOAST 
Cinnamon and Cardamon with Blueberry 
Butter and Whipped Cream $10

EGG FRITTATA
WIth Roasted Artichokes, Olives, Goat 
Cheese and Endive Salad $12

BEET SCENTED GNOCCHI
Arugula Pesto, Blistered Cherry Tomatoes 
and Parmesan $14

STRIPLOIN ROAST
with Roasted Potatoes, French Beans and 
Crimini Mushroom Jus $23

PROVENCAL CRUSTED TROUT
Herbed Potatoes, French Beans and Caper 
Tomato Beurre Blanc $20

SMOKED SALMON BAGUETTE
Creme Fraiche, Pickled Red Onions and 
Side Greens $16

BEVERAGES


