FESTIVE

SUNDAY BRUNCH

DECEMBER 13 | FROM 12PM-2PM. _HALIFAX

e

Brunch Cocktails
Classic Caesars & Elderflower Mimosa

Classic Eggs Benedict

Prosciutto, MacDougal Farms Pasture Raised Poached Eggs, Lemon Hollandaise
Sides

Double Smoked Bacon, Farmers' Pork Breakfast Sausage, Hash Brown Potatoes
Belgian Waftles

Whipped Cream, Salted Caramel, Belgian Chocolate, Berry Sauce
Chantilly Cream, Canadian Maple Syrup

Made To Order Omelettes

with Selection of Vegetables, Bacon, Cheddar, Feta, Pasture Raised Eggs
Sliced Seasonal Fruit and Berries

From our Bake Shop

House made Muffins, Almond Croissant, Pastries, Cranberry White Chocolate Scones,
Banana Tahini Loaf

Breads

Luke's Sourdough Baguette, Housemade Rosemary Focaccia, Balsamic Vinegar,
Cold Pressed Olive Oil, Salted Herb Butter

Nosh Board

Chef's Selection of Cheeses, Seed Crisps, Dips and Spreads,

Pickled Vegetables, Olives, Nuts, Honeycomb

Sweet Roasted Carrot Salad

Caramelized Carrot, Parmesan, Maple, Arugula, Burrata, Pistachio,
Lemon Dill Anchovy Vinaigrette (gf, v)

Fennel Grape & Candied Pecan Salad
Pickled Shallot Vinaigrette, Mixed Greens (gf, v)

PG Maple Cured & Smoked Salmon
Herb Cream Cheese, Pickled Red Onion, Capers (gf)

CHEF'S FEATURED PLATES

Sage Roasted Turkey Breast
Garlic Smashed Potato, Balsamic Glazed Winter Vegetables
Cranberry Orange Chutney & Traditional Pan Gravy

Malaysian Beef Rendang

Sesame Chicken Schnitzel
Red Cabbage Slaw, Ginger, Gerkins

Mexican Taco Bowls

Mexican Street Corn Salad, Tortilla Crisps, Baha Fish, Jalapeno, Black Beans
Pico, Cilantro Crema, Feta (gf,v)

Festive Desserts
Sticky Toffee Gingerbread with Chantilly Cream

Dessert Smorgasbord of Christmas Cookies, Rum Cakes, Churros & more
White Chocolate Cranberry Tart

Dark Chocolate & Mandarin Mousse cake (GF)

Limoncello Tiramisu Cups

Blackberry Ruby Chocolate Ganache Tart

$80 Adults | $40 Kids Ages 6-14 | Free for Kids 5 and under.

Includes taxes & gratuity. For Reservations Call: 902.425.1986.
Gift certificates will be issued for cancelations.
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