
 

First Course 
Ham and three cheese omelet 

French toast with maple berry sauce 

Second Course 
Roast Beef au jus, buttery Yukon gold mashed potato,   

medley of vegetables. 
 

Roast Turkey, apple and sage stuffing, buttery Yukon 
gold mashed potatoes, turkey gravy, house made 

cranberry sauce and turkey gravy. 

Brunch Menu 

 

Dessert 
Coconut cream pie 

Pumpkin spiced crème brulee 
 

Coffee or Tea 

$29.95 


