
brunch
traditional breakfast  $7
two eggs any style and choice of bacon or sausage

cheesy eggs  $8
three eggs scrambled with cheddar, mozzarella and 
scallions and choice of bacon or sausage

french omelet  $10
roasted red peppers and goat's cheese

champaignon omelet  $10
assorted mushrooms and monterey jack cheese

swiss or cheddar omelet  $10

smoked salmon, red onions and capers omelet  $10

asparagus and swiss cheese omelet  $10

steak and eggs  $12
5oz. grilled sirloin steak served with two eggs any style

quiche  $10
chef's choice

eggs benedict  $10
two eggs poached on canadian back bacon, a toasted 
english muffin, topped with hollandaise sauce and served 
with fresh fruit

eggs florentine  $10
smoked salmon, baby spinach on a toasted english muffin 
with poached eggs and hollandaise sauce served with fresh 
fruit

french crepes  $11
two crepes filled with poached chicken, leek and mushrooms 
in a creamy white wine sauce

above items served with your choice of homefries, 
caesar salad or baby leaves

french toast  $10
fresh french bread dipped in cinnamon, egg and cream 
batter, served with bacon or sausage and fruit salad

ultimate eggs  $12
layered hash browns, sausage, back bacon, sweet red 
peppers and two lightly poached eggs topped with a 
sundried tomato and feta butter sauce

  contains nuts

starters
south western comfort soup  $4
a spicy vegetarian soup of black beans, ginger, tomatoes, 
garnished with chipolte cremé

home made soup  $4
created fresh daily

bruschetta and feta  small $6  large $8
tomato, onion, herbs in a scented olive oil topped with three 
cheeses, baked on calabrese bread

thai spring rolls  $8
chicken, shrimp, glass noodles, mushroom, carrot, wrapped 
in thai pastry, served with sweet and sour dipping sauce

crab cakes  $9
crab, onions and yukon gold potato combined to make a 
delightful cake served with green thai chili sauce

fried calamari  $12
lightly seasoned and fried golden brown, served with a 
yogurt dipping sauce

guacamole dip and mango salsa  $9
served with pita chips for dipping

salads
organic baby leaves  $6
mixed baby leaves, garnished with tomato, bermuda onion 
and cucumber with a mango vinaigrette house dressing

greek salad  $8
lettuce, tomatoes, cucumber, red onion, green pepper 
topped with feta cheese and kalamata olives

caesar salad  $6
romaine leaves with a creamy garlic dressing, bacon and 
herbed croutons

grilled red pepper salad  $8
grilled red peppers on a bed of baby greens topped with 
goat's cheese and garlic bread drizzled with herb olive 
vinaigrette

baby spinach salad  $6
tomato, mushrooms, bermuda onions, alfalfa sprouts, with a 
dill ranch dressing

  pear salad  $8
with maple butter dressing, walnuts, roquefort cheese and 
spiced poached pear

add blackened chicken $7 
add blackened salmon $7


