
SIDES

RECEIVE A LATE CHECK-OUT WITH A BRUNCH PURCHASE
 

DRINKS

BRAISED LAMB

WALLEYE & SEAFOOD
Walleye & grilled seafood skewer

GARLIC ORECCHIETTE
Purée of tomatoes and herbs

SIDES

BAKERS BASKET
Pastries & bread selected from our Chef

CHARCUTERIE & SMOKED FISH
Local tasting plate

PANCAKES & WAFFLES
Served with maple butter and fruits

PASTRY DELIGHTS
Classic miniature desserts

62$

BRUNCH

CURED PORK QUICHE
Cripsy lettuce and maple vinaigrette

Pomegranate laque, roasted vegetables 
and potatoes

MIMOSA    -     COFFEE/TEA   -   JUICES

Price  per  guest  -  minimum  two  adults

31$ for  children  6-12  years  old

 

Dia l  «552 »  on  the  te lephone  in  your  room .

Ava i lab le  f rom  9 :00  a .m   to  1 3 :00  p .m .

RESERVE YOUR FEAST BEFORE SATURDAY 18H

Gluten and dairy free products available. Our goal is to consistently
support the utilisization of local raised produce, wild sustainable fish and

natural hormone-free pork, poultry and protein.


