
 

 
20% gratuity included on groups of 6 or more 

    BRUNCH 
Freshly Baked Pastries $4 

Lemon poppyseed muffin 
Cranberry orange muffin 

Croissant 
Currant scone 
Cinnamon toast 

Hot cross buns $5 
Savouries $5 

Selection of pastries $14 
Mixed fruit smoothie          $8 

Chilled grapefruit with ginger sugar & mint       $7 

Greek yogurt with macerated fruit, pistachio praline & NY Honey        $10 

EJ’s granola with cold organic milk        $10 

Steel cut oatmeal with maple sugar & milk       $9 

Fried peanut & banana sandwich with bourbon & vanilla    $11 

Herbed caesar salad with anchovy croutons       $14 

Slow poached arctic char with little gem lettuce & Mustard dressing      $16  

Seafood sausage with beurre blanc $17 

Goat cheese & leek tart          $15 
 

                        Full English Breakfast $23 

Fried eggs, pork & blood sausage, bacon, tomato, mushrooms   
 

 

Lemon ricotta pancakes with orange marmalade & candied almonds         $15 

Poached eggs with curried lentils, yogurt & cilantro          $15 

Baked eggs with spiced tomato & chorizo       $15 

Seasonal frittata with ricotta cheese       $16 

Spicy salami sandwich with provolone & broccoli rabe     $16 

Chargrilled skirt steak with fried eggs & ramp vinaigrette      $18 

Grilled 3 cheese sandwich  with house cured ham      $16 

-with egg           $18 

Chargrilled lamb burger with feta, cumin mayo & thrice cooked chips   $21 
 

Sides $7 each 

Side 2 Eggs | House cured bacon | House made sausage | Home fries 

Roasted tomatoes| Spiced beans | Thrice cooked chips $8 

 


