Brunch Menu

SHAREABLES

Brie Focaccia -18
Freshly baked Focaccia bread with a whole brie melted,

served with a side of pesto and jam.

Za'atar Foccacia -12 add labneh +3
Freshly baked foccacia bread with thyme, oregano,

sesame seeds and olive oil served with cumumber, olives
and tomatoes.

Warm Olives Board -15
Served with labneh and foccacia bread.

Labneh Chili Jam -15

Serve with chili jam, pistachio and housemade foccacia.

Burrata & Fig Salad -23

Served with sun'dried tomatoes, argula mixed with
pesto balsamic vinaigrette drizzled fig glaze.

Kale & Beets -17 add chicken +6
Shredded kale and beet, apple and cranberry

served with lemon pomegranate vinaigrette.

Mango Avocado Arugula Salad -22
Arugula tossed with mango slices and avocado.

Dressed in a mango-lime vinaigrette.

SWEETS

Mixed Berries Pancakes - 16
Served with homemade mixed berries

compote, whipped cream and maple syrup.

Chocolate Chip Pancakes -16
Served with whipped cream, Nutella,

and maple syrup.

Waffle Stack -16

Cinnamon flavoured waffle served
with fresh fruit, whipped cream, Nutella,
and maple syrup.

Apple Waffle -16
Cinnamon flavoured waffle served with
apple compote and vanilla ice cream.

Yogurt Parfait -12

Greek yogurt served with fresh fruit,
honey, and granola.

SAVOURIES

Double B -16
Choice of two eggs and bread paired with
bacon, potatoes, and a side of fresh fruit.

Avocado Toast -20
Avocado over toasted sourdough, poached eggs,

served with fresh fuits and potatoes.

Steak & EggS -36 or 100z ribeye 45

8oz Striploin, potatoes, and chimichurri sauce.

' Benedicts served on an english muffin with poached\
| eggs, side of potatoes and fresh fruits |
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| Salmon 22 ' |

Smoked salmon with hollandaise sauce.
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| Paemeal Bacon -18 |
Served with hollandaise sauce.
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| Prosciutto Delight -20 |
Sun dried tomatoe paste, melted mozzarella and |
crispy prosciutto.

N /
[ er.. , . : \
| Skillets served with sunny-side and crispy potatoes. |
| Brisket -22 |
| Brisket with sautéed peppers, mushrooms, |

onions. |
| Italian -20 _ , |

spicy 'nduja sausage, sun-dried tomatoes, onions,
) I
pesto, black olives, and roasted red peppers. |
| Garden -19 |
Mushrooms, onions, peppers, and zucchini, |
finished with fresh basil, pesto.
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Shakshukas served with 2 eggs, tomatoes red N
pepper ragu and housemade foccacia. |
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| Gnocchi -22 |
| Cheese gnocchi, onions, garlic, fresh basil, |
| and parmesan. |
I SPicy Vodka -22 |
| Alla vodka sauce with Italian sausage and crispy bacon. |
| |
| Feta Olives -22 |

\ Served with fresh Oregano. y

PIES :dd one egg +2

Mediterranean -16
Feta, tomatoes, black olives, oregano and parsely.

Spicy Calabrese -16
Soppressata, spicy saugages, tomatoes and basil.




SANDWICHES served on housemade bread.

B. E. L. T. -18 add chicken +6
Crispy bacon, eggs, lettuce and tomato
topped of with pesto mayo.

Brie & Prosciutto -20
Melted brie, prosciutto, arugula, and

balsamic glaze.

Grilled Veggie -16

zucchini, eggplant, sautee onion, argula,
black olives, artichoke and pesto mayo.

Mortadella - 20

Mortadella, creamy burrata cheese,
pistachio mascarpone spread, arugula
drizzled with pesto.

PIZZA

Magherita -16
Tomato sauce, mozzarella and fresh basil.

Garden -17
Tomato sauce, mozzarella, tomatoes, mushrooms,
roasted red pepper, olives, onion.

Pepperoni -18
Tomato sauce, mozzarella and pepperoni.

La Diavola -21

Tomato sauce, mozzarella, Hot Sopprassaa,
spicy 'nduja sausage, roasted peppers, black olives.

DRINKS

Mint Lemon Slush -6
Made with fresh lemon, mint, and agave.

Mango Smoothie -6

Blue Lagoon -10
Pineapple juice, Malibu rum, soda water,
and blue curagao syrup.

Mimosa -12 or Pitcher 45
Orange juice, prosecco with fresh fruit.

Sangria -14 or Pitcher 55
Red or white wine with fresh fruit.

Aperol Spirtz -14

Hugo Spirtz -14

Freshly Squeezed Orange Juice -6
Iced Matcha Latte -6

Iced or Hot Vanilla Latte -5
Cappucino and Latte -455
Canadian Coffee -3

Americano -3.5

Espresso -2.5



