
F I R S T

BUTTERMILK PANCAKES

T H I R D

CARPACCIO
p i ck l ed  sh ime j i  mushroom,  o l ive  t epenade ,  parmesan

$65

MIXED GREENS INSALATA
date ,  p i s tach io ,  orange  & vani l la  v ina igre t t e

BLUEBERRY YOGURT PARFAIT
oatmeal  grano la ,  mint ,  mixed  berry

S E C O N D

maple  syrup ,  whipped  brown but ter ,  b lackberry

EGGS BENEDICT
ho l landai s e ,  hashbrown,  cho i ce  o f  smoked  sa lmon or  back  bacon

SHAKSHUKA
bra i s ed  lamb neck ,  charmoula ,  p i ck l ed  rad i sh

SALMON FISHCAKE
turmer i c  & l emongras s  ve louté ,  herb  insa la ta ,  c r i spy  ch i ckpea

FLANK STEAK

hashbrown,  sunny s ide  egg ,  arugu la  & f enne l  in sa la ta

GRILLED FUNGHI

ce l e r iac  has se lback ,  romesco ,  p i ck l ed  cau l i f l ower

CHOCOLATE CHERRY CHEESECAKE

graham cracker ,  cherry  pâte  de  f ru i t ,  l ime  mer ingue

LEMON
l emon curd ,  ro semary  cook i e  c rumble ,  mer ingue

A D D I T I O N S

al forno  pas t ry  t r io  |  $ 1 5  ·  ha l f  dozen  oys t er s  |  $ 3 1  

bacon  |  $8  ·  hashbrown |  $6  ·  pancake  |  $8

Mother’s Day Brunch

choose  one  f rom each  course



MIMOSA |  $16
f r e sh  orange  ju i ce ,  spark l ing  wine  

EMPRESS FRENCH 75  |  $ 16
ind igo  g in ,  l emon,  spark l ing  wine

ESPRESSO MARTINI $16

amaro ,  vodka ,  e spre s so  l iqueur

Feature Cocktails

Wine Pairings

2022  MEDICI ERMETE 'PHERMENTO'  LAMBRUSCO
Emi l ia -Romagna ,  I ta ly

g las s  $ 17  |  bo t t l e  $85

NV PIPER HEIDSIECK CUVÉE SUBLIME DEMI-SEC
Champagne ,  France

g las s  $24  |  bo t t l e  $ 140

2023  WHISPERING ANGEL ROSÉ
Côtes  De  Provence ,  France

g las s  $ 18  |  bo t t l e  $90

2022  BLUE MOUNTAIN GAMAY NOIR
Okanagan Val l ey ,  BC

glas s  $ 17  |  bo t t l e  $85

S P A R K L I N G

R O S É

R E D



F I R S T

S E C O N D

T H I R D

BLUEBERRY YOGURT PARFAIT
oatmeal  grano la ,  mint ,  mixed  berry

$25

VEGETABLE CRUDITÉ
hummus ,  roas t ed  red  pepper  jam

LINGUINE
but ter ,  parmesan ,  pars l ey

EGGS & TOAST
cho i ce  o f  bacon  or  mixed  greens

BUTTERMILK PANCAKE

maple  syrup ,  whipped  brown but ter ,  b lackberry

CHOCOLATE PUDDING 

mixed  berry ,  whipped  cream

FRUIT INSALATA

melon ,  p ineapp l e ,  berry

Children’s Menu
choose  one  f rom each  course
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