
 

 

    SundaySundaySundaySunday    BrunchBrunchBrunchBrunch        
By the LakeBy the LakeBy the LakeBy the Lake    

    

10am10am10am10am----2pm2pm2pm2pm    
    

BreakfastBreakfastBreakfastBreakfast    
    
BRIOCHE FRENCH TOASTBRIOCHE FRENCH TOASTBRIOCHE FRENCH TOASTBRIOCHE FRENCH TOAST - Fruit Compote, Cherry Mascarpone & 
Pistachio Butter, Maple Syrup $11.00 
 
EGGS BENEDICTEGGS BENEDICTEGGS BENEDICTEGGS BENEDICT – Smoked Back Bacon, English Muffin, 
Hollandaise, Potato Red Onion Hash $14.00 
 
CRAB BENECRAB BENECRAB BENECRAB BENEDICTDICTDICTDICT – Dungeness Crab, English Muffin, Hollandaise, 
Potato Red Onion Hash $16.50 
 
SSSSMOKED SALMONMOKED SALMONMOKED SALMONMOKED SALMON    ON BRIOCHEON BRIOCHEON BRIOCHEON BRIOCHE - Poached or Scrambled Eggs, Lemon 
& Herb Hollandaise, Watercress & Caper Salad $ 15.00 
 
CHORIZO OMELETTE CHORIZO OMELETTE CHORIZO OMELETTE CHORIZO OMELETTE – Fire Roasted Red Pepper, Yukon Gold Potato 
Asiago Cheese, Grilled Sourdough Toast $14.00 
Add Salad or Fries $2.00 
 
HOT OATMEALHOT OATMEALHOT OATMEALHOT OATMEAL- Rolled Oats, Dried Winter Fruit Muesli, Vanilla 
Yogurt, Cinnamon Milk Latte $11.00 
 
BELGBELGBELGBELGIIIIUM WAFFLEUM WAFFLEUM WAFFLEUM WAFFLE- Butter Milk Waffle, Blueberries & Basil 
Compote Whipped Cream, Maple Syrup $12.00 
 

LunchLunchLunchLunch    
 
ORGANIC MIXED GREENSORGANIC MIXED GREENSORGANIC MIXED GREENSORGANIC MIXED GREENS – Wild Honey & Citrus Vinaigrette $10.00 
 
GRILLED "CAESAR"GRILLED "CAESAR"GRILLED "CAESAR"GRILLED "CAESAR" - Romaine Hearts, Caesar Dressing, Parmesan 
Croutons $ 9.00  
 
SEASONAL SOUP BOWLSEASONAL SOUP BOWLSEASONAL SOUP BOWLSEASONAL SOUP BOWL – Served with House Made Bread $10.00 
 
MUSHROOM & GOAT CHEESE SANDWICHMUSHROOM & GOAT CHEESE SANDWICHMUSHROOM & GOAT CHEESE SANDWICHMUSHROOM & GOAT CHEESE SANDWICH – Toasted Ciabata, 
Caramelized Pears & Mixed Greens $13.00 
 
‘SLOPING HILL FARMS’ PORK SANDWICH‘SLOPING HILL FARMS’ PORK SANDWICH‘SLOPING HILL FARMS’ PORK SANDWICH‘SLOPING HILL FARMS’ PORK SANDWICH – Grilled Sausages, Red 
Onion Marmalade, Mixed Greens $13.00 
 
STEAK FRITESSTEAK FRITESSTEAK FRITESSTEAK FRITES - Seared Medium-Rare with French Fries, Lobster & 
Herb Butter, Onion Jus $19.00 
 
ROAST B.ROAST B.ROAST B.ROAST B.C. ARC. ARC. ARC. ARCCCCTIC CHARTIC CHARTIC CHARTIC CHAR – Creamed Leeks, Roast Tomato, Lemon & 
Chive Sauce $18.00 
 
TAGLIATELLI PASTA TAGLIATELLI PASTA TAGLIATELLI PASTA TAGLIATELLI PASTA – Green Asparagus, White Onion Fondue, 
Pecorino Romano, Egg Yolk $16.00 
 

SidesSidesSidesSides    
 
BUTTERED DUNGENESS CRAB     $7.50 
PORK SAUSAGE        $5.50 
DOUBLE SMOKED BACON       $5.50 
Scrambled Eggs (Two)       $4.50 
POTATO RED ONION HASH      $3.50 
 
PASTRY SHOP: CROSSANTS & BREAKFAST Pastries $3.25 
TOAST WITH BUTTER & PRESERVES    $3.50 
 

Tax & Gratuities are not included 
No substitutions or submissions from the Menu 

 

Tables of 6 or more will have a suggested service charge of 18% 
 

Executive Chef Julian Owen-Mold Sous Chef Patrick Fortier, Patisserie Lisa Picard 


