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SOUP DU JOUR
SHELLFISH BISQUE
LOBSTER, SHRIMP AND CRAB MEAT IN A CREAMY BISQUE WITH SHERRY
CHILLED JUMBO GULF SHRIMP
WITH COCETAIL AND LQUIS SAUCES
BAKED BRIE
STRAWEBERRY AND APRICOT COMPOTE, PORT-WINE BALSAMIC
REDUCTION AND TOASTED ALMONDS
CRISPY FRIED OYSTERS
WITH SPICY CORN AND TOMATO SALAD
SPINACH & STRAWBERRY SALAD
WITH GOAT CHEESE, WALNUTS, SCALLOP WRAPPED BACQN AND RED
WINE VINAIGRETTE y
ASSORTMENT OF CURED MEATS AND DUCK PATE
WITH GARNI AND TOQAST POINTS

EGGS BENEDICT
ENGLISH MUFFINS, CANADIAN BACON, POACHED EGCGS, TOPPED WITH
HOLILANDAISE SAUCE AND SMALL MIXED GREENS

LOBSTER OMELET
WITH BOURSIN CHEESE, WILD MUSHROOMS, AND SHOESTRING
POTATOES

HAM AND MUSHROOM RISOTTOQ ‘
WITH CRAB MEAT, WHITE TRUFFLE QIL, ASPARAGUE GRATINEE AND
SUNNY-SIDE EGG

OPEN-FACED EGG WHITE OMELET
WITH SMOKED SALMON, CAPERS AND QNIQNS

BRIOCHE FRENCH TOAST
WITH ROASTED STRAWBERRIES, CARAMELIZED ALMONDS AND CREME
FRAfCHE, SERVED WITH SAUSAGE LINKS

NEPTUNE SALAD
GRILLED SALMON, SCALILOPS, SHEIMP AND CRAB MEAT ON A MIXED
GREENS SALAD WITH A SPICY VINAIGRETTE

GRILLED BISTRO FILET
WITH SPINACH AND GRUYERE CR.E’PE, ARTICHORKES AND WHITE-WINE
SAGE SAUCE

EGGS FRA DIAVOLO
POACHED EGGS WITH HOT ITALIAN SAUSAGE, ROASTED PEPPERS,
ONION, EAPINI, SPICY TOMATO SAUCE AND PAPPARDELLE PASTA

JUNIOR'S BRUNCH
CHQICE OF FRENCH TOQAST QR SCRAMBLED EGGS WITH SAUSAGE

{ FOQR CHIILDREN UNDER 12)

Drehuding champagne and mimosas. $25.00 per person excluding taxes and gratuiry



