February 21,2010

BRUNCH SFECIALS

E_ggs an5~st5]e with Applcwoocl 5mol<cc{ Bacon and sautéed Fotatocs $10.00

Ome]et with Break(ast Fo’catoes, Spinach, Grugcre, Mushrooms,
Ohnions, and a ] omato (oulis $12.00

Wl]cl King Salmon fillet with Bombag Fotatoes and a Red Currg Cream Sauce
$18.00

Yoghurt with Fin‘( Grape]cruit, housemade Granola, and Wi]clxqower Honey
$9.50

Sarah’s Commeal \/\/aﬁqes with MaP]e Syrup, APPIC Sauce and Walnut Butter

$12.00

Braised Organic Chicken “Hash” with Onion, Sca“ion, Cilan’cro, (areen Chilies,
Breaiocas’c Fotatoes, and a Foached Egg $ 14.00

Jumbo LumP Crab Cai(es with | ime, Ci]antroj [Haricot Vert Salacl, Fine Nuts,
and [Jarissa Magonaise $19.00

Pison 5urger with a Foaclﬂcd Egg, f"]o”andais@, Winter Cireens, Mushrooms,
and Breaiocast Fotatoes $14.00

SIDES
Applewood Smokcd Bacon $4.95

Breaiocast Fotatoes $2.95
Banana Nut Bread $3%.95
Mixed (Green Salad $6.00

Ecof:rienc”y Foods Chicken 5ausage
with Cl’]cddar Biscuits & Gravg $8.00

DESSERTS
Cinnamon ]cc Crcam with Caramel Saucc
Tropical Fruit T arte with Citrus Caramel Sauce
Fro?itcrolcs with \/ani”a ]ce Crcam and Chocolate Sauce
$8.00



