


Mother’s Day Brunch
BREAD BASKET WITH ONTARIO BUTTER

Brioche rolls, mini butter croissant and mini pain au Chocolat

CHILLED LOBSTER AND AVOCADO TARTARE
Citrus crème fraiche, toasted crostini’s

Or

SMOKED SALMON MILLE FEUILLE WITH MICRO GREENS
Cream fraiche, chive pancakes with pickled Bermuda onion and radish

Or

SUMMER VEGETABLE MINESTRONE
Herbed crostini, basil shoots

P.E.I. LOBSTER BENEDICT
Buttery lobster, soft poached eggs, tarragon hollandaise 

on a toasted English muffin and microgreens
Or

8OZ FLATIRON STEAK WITH EGG
Truffle French fries, chef ’s mushrooms, blistered grape tomato

Or

WILD MUSHROOM & BRIE TART
Caramelised onion, balsamic roe and house salad

MOM’S CHOCOLATE CAKE
Caramel drizzle, crème Chantilly, fresh strawberry

Or

CHERRY TRIFLE
Soaked cherries, vanilla custard, dark chocolate sponge

GLASS OF MIMOSA

$65 plus tax per person

SPECIAL COCKTAILS OF THE DAY $8 ea 
Mimosa / Espresso Martini / Baileys and Cream


