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

BREADS, FRUITS & CHEESES

House Granola almond granola w/ organic yogurt & cherry syrup 12

Local Haskap Scone w/ whipped cream & house jam 6

Pique’s Organic Butter Croissant fresh baked croissant w/ butter & house jam 6.5

Fromages  Tiger Blue w/ fresh pear, pink peppercorn rolled chèvre w/ citrus & mint, St André w/ honey & toasted pecans 15

Fresh Fruit Salad w/ local honey & poppy seed 7

LOCAL FARM EGGS 
Savoury Vegetarian Hash crispy local potatoes, grilled organic zucchini, roasted cherry tomatoes, poached farm egg, lemon & dill Hollandaise  17

Wild SK Fiddlehead & Chèvre Frittata w/ ‘Grassland Greens’ microgreen salad, organic baguette  15

Eggs Benedict poached farm eggs on our own English muffin w/ house Hollandaise & hash browns;
                     choice of local back bacon, smoked wild BC Sockeye OR sautéed spinach 17

Local Green Pea & Crispy Pancetta Quiche farm eggs, cream & Asiago, local green peas & ‘The Cure’ pancetta in our flaky butter pastry
                                                             side salad w/ creamy chive & pink peppercorn dressing  18

Smoked Salmon Tartine* house smoked wild BC Sockeye & poached farm egg, house crème fraiche & ‘Kozliks’ triple crunch mustard
                                  on organic 100% rye  17

FEATURES & SANDWICHES

Strawberry & Lemon Sourdough French Toast Bake organic sourdough, roasted ‘Glory Farms’ strawberries & lemon curd  
                                                                    French toast bake w/ strawberry compote & lemon crème anglaise  16

Ham, Asparagus & Cheese Crêpes  ‘Cool Springs Ranch’ smoked ham, roasted asparagus & ‘St. Benoit du Lac’ fontina cheese filled
                                                   savoury herb crêpes w/ warm roasted tomato butter vinaigrette 17

Grilled Chicken & Tarragon Pesto Salad  buttermilk marinated ‘Cool Springs Ranch’ chicken breast, heritage leaf lettuces, roasted & raw
                                                         asparagus, raddish, quick pickled fennel & crumbled feta, grilled baguette  21

California Club* smoked turkey, bacon, avocado, tomato, lettuce, onion & jalapeño lime mayo  17

Vegetarian Sandwich* cucumber, avocado, jullienne carrot & fresh spinach w/ jalapeno & lemon vegan cashew ‘cheese’ on house sourdough  17
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