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Brunch Plates

SMOKED SALMON EGGS BENEDICT | 25

Smoked Salmon. Spinach. Capers. English Muffin. Poached Eggs.
Hollandaise. Hashbrowns*.

HUEVOS RANCHEROS EGGS BENEDICT | 23
Refried Beans. Chorizo. English Muffin. Poached Eggs. Spicy Hollandaise. Hashbrowns*.

TRADITIONAL EGGS BENEDICT | 21
Canadian Back Bacon. Poached Eggs. English Muffin. Hollandaise. Hashbrowns*.

GRILLED VEGETABLE EGGS BENEDICT = | 20

Mushrooms. Caramelized Onions. Broccolini. Poached Eggs. English Muffin.
Hollandaise. Hashbrowns*.

SHAKSHOUKA % = | 22
Spiced Tomato Sauce. Poached Eggs. Focaccia.

OMELETTES
Served With Hashbrowns* Choice of;

Ham. Mozzarella. Brie. | 18
Mushrooms. Caramelized Onions. Arugula. Mozzarella. Feta. & | 21

Grilled Chicken. Caramelized Onions. Arugula. Mozzarella. Feta. | 22

LEMON RICOTTA PANCAKES | 18
Fresh Fruit. Maple Syrup. Whipped Cream.

SIDE OF BACK BACON OR MAPLE SAUSAGE | 6

Kids Small Plates

CHEESE PIZZA | 14 PASTA | 14

Marinara. Mozzarella. Parmesan. Linguine. Mozzarella. Butter.
SCRAMBLE | 14 KIDS PANCAKES | 14
Scrambled Eggs. Hashbrowns*. Fresh Fruit. Maple Syrup.
Choice of: Whipped Cream.

Maple Sausage OR Back Bacon.

* Our Fries & Hashbrowns are fried in Beef Tallow & Contain Gluten *
* Fried menu items can be cooked in a separate fryer in Vegetable Oil upon request *

¥ Gluten Free % Gluten Free Available
U Vegan ¥ Vegan Available ™ \egetarian = Vegetarian Available



 UNCN men HRoH

Small Plates

OLIVES % O |9
Marinated Mixed Olives. Crostini.

CHEESE BOARD % = | 29
Artisanal Cheeses. Olives. Apricots. House Pickles & Preserves. Crostini.

CHARCUTERIE BOARD % | 36
House Cured & Dried Meats. Olives. House Pickles & Preserves. Crostini.

SMOKED FISH BOARD % | 37
House Smoked Fish & Shellfish. Chilled Prawns. Cocktail Sauce. House Pickles. Crostini.

BAKED BRIE % = | 22
Olive Tapenade. Sundried Tomatoes. Walnuts. Basil. Spicy Honey. Warm Baguette.

MUSHROOM PATE © % |18
Pickled Mushrooms. Pickled Onions. Herbs. Warm Baguette.

GRILLED PROSCIUTTO ASPARAGUS ¥ | 23
Garlic Confit & Almond Vinaigrette. Pecorini.

Large Plates

4 OZ AAA GRILLED STEAK SALAD % ¥ | 32

Artisan Greens. Gem Lettuce. Avocado. Cherry Tomatoes. Pickled Red Onions & Carrots.
Cucumber. Radish. Chimichurri. Kataifi. | WITHOUT PROTEIN | 26

STEAK FRITES % | 54

8oz AAA New York Striploin. Demi-Glace. Tuscan Compound Butter.
Seasonal Vegetables. Fries*.

BEEF BURGER | 29

Tenderloin. Chuck. Caramelized Onions. Crispy Prosciutto. Sundried Tomato & Basil Aioli.
Smoked Gouda. Arugula. Tomatoes. Fries*.

BOUILLABAISSE % | 36

Clams. Mussels. Prawns. Salmon. Scallops. Tomatoes. Fennel. Pernod. Garlic.
Leeks. Saffron Aioli. Focaccia.

* Our Fries & Hashbrowns are fried in Beef Tallow & Contain Gluten *
* Fried menu items can be cooked in a separate fryer in Vegetable Oil upon request *

¥ Gluten Free % Gluten Free Available
U Vegan ¥ Vegan Available ™ \egetarian = Vegetarian Available



