CHAMPAGNE BRUNEE

B
G 4

LATERRASSE
[amc] = [l BEACH

BRUNCH MENU
TORONTO FILM FESTIVAL LOUNGE MENU

$45 per Person

Mimosa
Chef's Seasonal Amuse Bouche
Self-Serve Offerings from the Continental Table
Choice of Plated Main Dish from the Menu

Fresh Juice, Co“e, Tea Service

MAIN DISHES

Bal:)y Spinach and Girilled Shrimp Salad
Goat Feta, Niagara Stone Fruit, Easter Radish

O&B Artisan Apple French Toast
App/e Rhubarb Compote, Map/e, Cinnamon

Omega 3 Poached Eggs
Beef Brisket, Scallion and Potato Hash, Tomato Fondue, Chive Hollandaise

We"ington County Beef Strip'oin Steak and Fried Egg Sandwich
Caramelized Onions, Chipot/e Aioli, Fries

Mediterranean Vegetable Wrap
Hummus, Cucumber, Avocado, Mint, Green Pea Fritter, Spinach

Bal(ed Mac and Cl’leese
Double Smol(ea' Bacon, Ham, parmesan Breac/ Crust

Ocean Wise B.C. Salmon Nicoise
0uail Egg, O/ive, Finger/ing Potato, Haricot, White Ancl’novy, Edamame Sauce Vierge



