
*Sides : house fries, crispy hash browns, organic greens, cup of soup, honey & poppyseed fruit salad

Mother’s Day 
BREADS, FRUITS & CHEESES

House Granola almond granola w/ organic yogurt & cherry syrup 8

Strawberry Rose Scone w/ whipped cream & house jam 5

Fresh Croissant Night Oven’s fresh baked croissant w/ butter & house jam 5

Fromages Comté Reserve w/ toasted hazelnuts, Aged Chèvre w/ fresh pear & grapes, and Fourme d’Ambert w/ quince paste 15

Fresh Fruit Salad w/ local honey & poppy seed 7

LOCAL FARM EGGS 
Savoury Duck Hash duck fat fried local potatoes, house made duck confit, poached farm egg & house Hollandaise 16

Savoury Vegetarian Hash crispy fried local potatoes, roasted asparagus & cherry tomatoes, poached farm egg & lemon dill Hollandaise 15

Ouefs au Sirop two maple syrup fried farm eggs on a croissant w/ bacon 13

Roasted Farmer’s Market Roasted Tomato Frittata creamy oven baked farm egg omelet, garden chives & chevre; w/ organic baguette 13

Eggs Benedict poached farm eggs on our own English muffin w/ house Hollandaise & hash browns; 
     choice of local back bacon, smoked wild BC Coho OR roasted asparagus 15

Calories Quiche* farm eggs & cream w/ ‘Cool Springs Ranch’ cured ham, spinach, rosemary & Brie baked in our thin butter pastry  15

FEATURES & SANDWICHES

Grilled Chicken & Tarragon Pesto Salad  buttermilk marinated ‘Cool Springs Ranch’ chicken breast, butter leaf, green peas, 
radish, carrot ribbons, pickled shallot & crumbled feta, grilled baguette  18

Local Beef or Lentil Burger* house brioche bun, sauteed mushrooms, mozza, red onion, lettuce, tomato, house pickle 15

California Club* smoked turkey, bacon, avocado, tomato, lettuce, onion & jalapeno lime mayo  14

Vegetarian* cucumber, tomato, lettuce, onion, avocado, peppers, hummus cheese 13

Brunch  


