
Buttermilk pancakes served with crème anglaise sauce
and fresh blueberry jam

BUTTERMILK PANCAKES
Homemade wa�e topped with fresh berries,banana

chocolate drizzle,whipped cream

belgian waffle 15 16

Homemade crepe stu�ed with Nutella and fresh fruits
CRÊPE nutella 16

Hearty oats with apples,berries, walnuts and cinnamons
OATMEAL PORRIDGE 12

EGGS & OMELETS

Turkish-style scrambled eggs, cooked with peppers,tomato, onions ,
tomato paste & seasonings. Served with toasted bread

Oeufs à la Turc

Jambon, Gruyèr cheese, chives.
Served with French fries & brussels sprouts 

french OMELETte
Savory egg custard baked in pastry with 

bacon & raclette cheese.Served with 
French fries & Brussels sprouts 

QUICHE LORRAINE

Smoked salmon ,poached eggs, 
hollandaise sauce,English mu�n

Served with French fries & brussels sprouts 

EGGS NORVEGIENNE
BENEDICT Sauteed spinach,poached eggs, 

hollandaise sauce,English mu�n
Served with French fries & brussels sprouts 

eggs benedict
florentine

Open face baked ham & cheese sandwich with 
Béchamel sauce and sunny side up egg.

Served with only Brussels sprouts

Croque Madame

15

15 15

18
16

Canadian ham , poached eggs, 
hollandaise sauce,English mu�n

Served with French fries & brussels sprouts 

quebec city
eggs benedict 18

16

Croissant toast with jambon, Swiss cheese,tomato, and arugula
CROISSANT JAMBON FROMAGE

Organic grilled chicken, gruyere cheese, tomato, arugula, 
mustard on brioche bun

organic CHICKEN SANDWICH

steak sandwich

Certi�ed Angus beef ,crispy shallots rings ,Swiss chesse  
topped with sunny side up egg on brioche bun

breakfast BURGERHanger steak,Swiss cheese,onions,green & red bell peppers on brioche bun

16

18

16

18

Homemade veggie patty, tomato,arugula ,sour cream  on brioche bun, 
homemade veggie burger 18

Sparkling Wine
Orange Juice

Vodka , House special 
bloody mary mix 

Sparkling Wine & choice of �avor
Mango,Peach,Pineapple,Cranbbery

Glass  10 - Carafe 40 Glass  10 - Carafe 40

MIMOSA bellini bloody mary
Homemade Sangria mix with seasonal 
fruits and �avors. Choice of Red or Wine 

10

FRESH sangria

BRUNCH MENU BRUNCH MENU

BRUNCH CLASSICS

Silver tequila, grapefruit juice, 
lime juice,simple syrup, club soda

Absolute Vanilla Vodka, 
Kahlua ,Espresso

ILLUSIONIST
PALOMA

ESPRESSO
MARTINI Gin, Elder�ower Liquor,

Fresh Cucuumber Juice ,
Lime Juice,Tonic

the juggler

14 16 14 

14 - Carafe 40

wine by the glass 

Served with French Fries & Brussels sprouts
SANDWICH & burger

Cave La 
Comtadine

Côtes-du-Rhône, France

Rastouillet
Lescure

Bordeaux Saint-Émilion

pinot
noir

Domaine De Bachellery ,France

MALBEC
Rio Mendoza,

Argentina
13 15 14 14

SAUVIGNON 
BLANC

Cour De La Roche ,France

SANCERRE
Jean Dumont,

France

PINOT 
GRIGIO

Signore Giuseppe ,Italy

CHARDONNAY BISOU ROSE
Julien & Fils

France
Maison Albert,

France
13 15

PROSECCO BRUT
Mionetto,Italy

12

ROSE SPARKLING
Signore Giuseppe Prosecco Rosé Extra Dry

12

12 14 13

co c k ta i l s

1 PITCHER of MIMOSA or BELLINI +  2  ANY dishes
( + 10 Each ENTREE  dishes )$55

magic deal for “2”

side Bacon 8 - side sausage 8 - side pancake 5 - side eggs 6 

Consuming raw or undercooked meats, poultry, seafood,shell�sh, or eggs may increase your risk of foodborne illness.
Please let us know if you have any food allergies or special dietary needs



Petites Bouchées
Petites Bouchées are served in small plates . It is a great way to enjoy a variety of many �avors 

crispy goat cheese
Pastry sheets �lled with goat cheese with herbs. 

salmon gravlax  
Beetroot cured salmon, cream cheese , dill , capers, 

olive oil, slice of French baguette.

Brussels sproutS
Sauteed with sun dried tomatoes, garlic & butter &herbs 

SMOKED AUBERGINE
Eggplant, roasted pepper, onions, garlic, olive oil and seasoning

15

Arugula, green apple, beetroot, carrots,cucumber , cranberry, 
walnuts, Roquefort cheese, with orange dressing

LEVANT SALAD

30

Fillet of sea bass served with mashed potato, 
sauteed baby spinach with red wine jus

seabass

CAULIFLOWER GRATIN 
Cauli�ower �orets cooked in a creamy sauce 

MARINATED OLIVES
Gaeta olives marinated with extra virgin olive oil,herbs

wild mushroom Canapés 
Sautéed mushrooms, shallots, whole wheat bread.

shrimp Flambé
Mini casserole with shrimps �ambéed with Pastis 

Parisian brasserie-style and garlic parsley.

mini steak Tartare  
Hand-chopped �let mignon shallots, chives, parsley,capers,
 French mustard, Tabasco, Worcestershire sauce, quail eggs

DRINKS

12

Caramalized onions, beef broth, toasted bread ,Swiss cheese
French Onion soup Gratinée

16

Frog legs lightly  fried to golden brown.
Served with celery & carrots crudites 

frog legs 

12

Green asparagus,shallots,potatoes , white wine, 
fresh veggies stock ,spinach,almonds milk

VEGAN ASPARAGUS SOUP 

16
Vegeterian , lighty fried zucchini pancakes served with 

tomato sauce and sour cream

ZUCCHINI PANCAKES

appetizers

Organic rainbow Quinoa, red onion, celery stalks , 
cucumbers , Roma tomatoes, lemon con�t, avocado, citrus dressing 

organic QUINOA SALAD
Mixed greens, yellow �n tuna, potato,hard boiled egg, 
tomato, anchovy and  olives, citrus-herbs vinaigrette

SALADE NIÇOISE15

Tender herb marinated hanger steak grilled to perfection.
Served with French Fries 

steak frites 32

20

P.E.I steamed mussels, white wine, 
shallots, parsley, French fries

Moules Marinières 20

Add Chicken 6 - Shrimp 8 - Steak 12- Tuna 10

Curly endive, crispy bacon, poached eggs, 
garlic croutons, sun-dried tomatoes and cider vinegar dressing

FRISÉE salad 15

French onion soup meets spaghetti pasta. 
It's creamy, cheesy, and packed with sweet, caramelized onion �avor

FRENCH ONION SPAGHETTI 22

BRUNCH MENU

salads

entrees

Whole Milk & Almond Milk Available

CAPPUCINO

herbal tea pot

hot chocolate

SODA & JUICE

CAFE LATTE
BREWED COFFEE

ESPRESSOamericano

6

6

6

macchiato 4

4

5

6

3
Coke,Sprite, Diet Coke,Gingerale, 
Apple, Orange, Cranberry, Pineapple 

Earl Gray , English Breakfast, 
Lemon Ginger ,
Perppermint,Green Tea

iced tea 4

3

BRUNCH MENU

Consuming raw or undercooked meats, poultry, seafood,shell�sh, or eggs may increase your risk of foodborne illness.
Please let us know if you have any food allergies or special dietary needs

10

15

8

8

10

12

15

8

8

desserts

CHOCOLATE SOUFFLE
Warm chocolate sou�é cake served with créme anglaise

SAN SEBASTIAN CAKE
Traditional Basque cheesecake – perfectly light, 

creamy and smooth, baked to caramelized perfection

11

11

CHESTNUT & FIG MOUSSE
Roasted chestnut & dried �g mousse, cocunut milk

Topped with vanilla gelato

11

CRÈME BRÛLÉE
Creamy custard �avored with espresso, 

topped with caramelized sugar

10

almond cake 
Gluten Free classic almond cake based on sabayon with lemon zets , 

almond  �our ,icing sugar.Served with vanilla ice cream

10SCAN 
QR CODE
FOR OUR MENU 
WITH IMAGES

All desserts are made in the house 
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