wm== A LA CARTE BRUNCH "=

CINNAMON- RAISIN FRENCH TOAST.....10”°
Stuffed with cinnamon cream cheese, topped with banana compote

HARVEST 8 EGG OMELETTE.....10°°
Mixed mushrooms, smoked bacon, oven dried tomato

& aged cheddar cheese
Served with hashbrowns & toast

PRIME RIB HASH....138°°
Smoked corn and potatoes topped with two poached eggs
& hollandaise sauce

HARVEST PAR BREARFAST....11-
Two eggs, bacon, ham, or pork-apple sausage
Served with hashbrowns &toast

TRADITIONAL EGGS BENEDICT..... 13-
English muffin, two poached eggs, hollandaise sauce. Served with your choice of
one of the following:
-Canadian back bacon
-Oven dried tomato and avocado
-Smoked Salmon with herb cream cheese
Served with hash browns

SEFASONAL FRUIT PLATE.....11-
Served with warm date pudding &
Activia vanilla yoghurt

BUTTERMILK PANCARES......97°
Seasonal fruit compote & pure maple syrup

HUAVOS RANCHEROS....107
Bacon braised beans, eggs, guacamole, salsa & sour cream, on a grilled tortilla

HARVEST GRANOILA....9%
House made granola, fresh fruit, vanilla yogurt

BEVERAGES

CapPUCCIND......ceevieiirie e e 3%0
ESPreSS0 ..ot e, 275
Latte.. . oo, 350
Hot chocolate.............ccooveeiiiiiiiii e, 3%0
Mighty leaf organic tea................cceeveeneen 250
French roasted coffee ..........ccoeeeeiiviiiniene, 2%5



	Traditional Eggs Benedict.....13-
	SEASONAL FRUIT PLATE.....11-
	Latte………………………………………………...

