Sairmar

CHATEAU LAKE LOUISE

MOTHER'S DAY

BRUNCH MENU

MAINS

'
\‘ PERFECT SUNNY EGGS

dill, pickled fresno, fried sourdough, asparagus, pancetta

SMOKED SALMON BENNY
poached egg, saffron butter, dill nest, brioche toast

MACERATED STRAWBERRY WAFFLE
basil cress, maple butter, chantilly cream

BRIOCHE FRENCH TOAST
/ maple glazed boar bacon, candied pecan, caramelized pear

smashed pea, rainbow radish, mustard green

BUTTERED SPOT PRAWN CAPELLINI
> spring pea, fresh mint, preserved lemon, chive creme fraiche

\

\
\/ BURRATA & DEVILED AVOCADO TOAST
—

PRIME BEEF RIB STEAK W/ AU JUS
= burnt scallion & jalapeno paste, bib lettuce, sweet onion rings

GREEK GODDESS SALAD
cerignola olives, heirloom tomato, dill cucumber, macedonian feta,
green goddess dressing

i, -

scandinavian skyr yogurt, pistachio granola, raspberries
crispy russet potato, rosemary, smoked paprika
handmade fennel sausage, grape tomato raisins
mozzarella & mushroom fundido, crispy baguette

berries, melon & citrus bowl

SWEETS

Bouquet of Sweets

MIMOSA

50 PER PERSON
(CHOICE OF ANY ONE)




