
Available Saturday & Sunday 10:30 - 3:30

mini raspBerry BeiGnets $8

Creamy asparaGus soup $10
crème fraiche & basil

riCotta panCakes $19
creamy whipped lemon yogurt,

blackberry compote, warm maple syrup

soCCa Crepes FLorentine $24
soft scrambled eggs with spinach, leeks,

mushrooms & gruyere fonduta

CraBmeat Frittata $26
spring onions, peppers, goat cheese, potatoes

riviera BrunCh BowL $24
bowl of our fluffy quinoa with a poached egg,
avocado, roasted tomato, steamed spinach,

chicken sausage, pumpkin seeds & sauce verte

FEATURED DESSERT

Lemon Curd tart $12
blueberries, whipped cream, candied almonds

M O T H E R S  D a y  w E E k E n DM O T H E R S  D a y  w E E k E n D

b R u n c H  S p E c I a l Sb R u n c H  S p E c I a l S

Available Saturday & Sunday 5 - close

Comte GouGères $8

Creamy asparaGus soup $10
crème fraiche & basil

Baked artiChoke hearts $19
pancetta, pecorino, herb

& breadcrumb stuffing

Crispy Lump CraB Cake
frisée, spring onions,  tomatoes, corn, 

creamy french dressing, crispy potatoes $24

atLantiC haLiBut
julienne vegetables, steamed spinach,

lemon verbena beurre blanc $42

FiLet miGnon

crispy pommes darphin, buttered asparagus,
au poivre sauce $52

FEATURED DESSERT

Lemon Curd tart $12
blueberries, whipped cream, candied almonds

M O T H E R S  D a y  w E E k E n DM O T H E R S  D a y  w E E k E n D

D I n n E R  S p E c I a l SD I n n E R  S p E c I a l S


