BRUNCH ENU
$42 adult $28 child (8-under free)
10:30AM | 1:00PM

*TAX & GRATUITIES NOT INCLUDED

STARTERS

selection of juices
fruit danish - croissants - muffins - scones - breakfast loaves - rolls
green salad with assorted dressing - marinated mushroom salad - creamy
potato salad - quinoa with sweet apples & rosemary vinaigrette - greek
salad - southwest salad
peel & eat shrimps - marinated mussels - housemade gravlax with pepper
mackerel, poached salmon & house aioli

antipasto plater

ENTREES

omelet station - classic egg benedicts
maple cured bacon - country link sausages
scrambled eggs with aged cheddar cheese
cranberry french toast with maple syrup
home fried potato
vegetarian lasagna
baked wild salmon - basa - saffron cream sauce
pan roasted chicken - laksa sauce

assorted dimsum - vegetarian spring rolls

carved angus striploin - rosemary jus - dijon mustard - horseradish

steamed jasmine rice - roasted herbs potatoes - seasonal vegetables

DESSERT

fresh seasonalfruzt cakes - tortes - mini pastrzes flan - bread puddzg

HE®



