
BEVERAGES 
 

F R E S H  C A R R O T  G I N G E R  J U I C E  
carrot, fresh ginger, lime, turmeric — 6 

G R E E N  J U I C E  
spinach, kale, wheatgrass, cucumber,  
green apple, lemon, local honey — 6

+ vodka, gin, rum,  
whiskey — 8 1oz — 12 2oz

 
COCKTAILS 

 
C A E S A R  2 oz 

finlandia vodka, clamato,  
worcestershire & tabasco — 15 

 
C A N A D I A N  C O F F E E  1 oz 

sortilège, HC valentine coffee — 12 
 

VA R I C H O N  &  C L E R C  5 oz 
Privilège Blanc de Blancs,  

Savoie, France – 12 
 

M O Ë T  &  C H A N D O N  5 oz  
Impérial, Champagne, France – 31 

 
B U L L E S  E T  B A I E S  2 oz 

varichon et clerc brut sparkling, 
chambord — 14

STARTERS 
 

P A R FA I T 
house granola, seasonal  

fruit compote, greek yogurt 
 

S T E A K  TA R TA R E 
cornichon, capers, pommery  

mustard, french baguette 
 

S M O K E D  S A L M O N  TA R T I N E 
herb boursin spread, pickled red onion,  

crisy capers, watercress,  
toasted everything bagel roll

SIDES 
 

S C R A M B L E D  E G G S 
chive, crème fraîche, gruyere 

 
B R E A K FA S T  P O TAT O E S 

caramelized onion,  
lemon, bacon fat, coffee spice 

 
C R I S P Y  B R U S S E L S  S P R O U T S 

boar bacon lardon, pickled onion 
 

S M O K E D  B A C O N  
O R  C H I C K E N  S A U S A G E 

 
H O N E Y  A N D  M I N T  

L A C Q U E R E D  F R U I T  C U P

V E R M I L L I O N  R O O M  S I G N AT U R E 
G I A N T  C I N N A M O N  R O L L

brioche brown butter cinnamon roll,  
cream cheese frosting — 12 

B A N A N A  B R E A D  
F R E N C H  T O A S T  D I P

banana bread french toast,  
fresh strawberry, banana,  

maple white chocolate sauce   
— 4 per person / min 4 BRUNCH CL ASSICS

A L B E R TA  B . L .T.  B E N E D I C T
english muffin, house made boar bacon,  

oven roasted tomato, pea shoots,  
poached egg, hollandaise 

 
 

F L O R E N T I N E  B E N E D I C T
english muffin, creamed spinach,  

poached egg, hollandaise
 

C R I S P Y  C H I C K E N  A N D  WA F F L E S 
liege waffle, apple slaw,  

b&b pickles, spicy maple syrup 
 

R O A S T E D  V E G E TA B L E  S H A K S H U K A 
fire roasted vegetables, baked egg,  
tomato chutney, grilled sourdough

 

B E N C H M A R K  FA R M S  H A N G E R  S T E A K
hollandaise, herb butter

 

B L U E B E R R Y  P A N C A K E S
blueberry compote, maple syrup 

lemon chantilly crème

ALL YOU CAN E AT 
BRUNCH 

 
includes a pastry basket from our bake 
shop, orange juice, coffee or lot 35 tea 

 
A D U LT S  — 49 

C H I L D R E N  — 28 




