
BRUNCH

classics
STEAK & EGGS  38

2 sunny side up eggs / 8oz new york 
striploin / grilled tomato / green 

peppercorn sauce / arugula / french 
fries

FRENCH TOAST  18
maple syrup / icing sugar

add berry compote +2
add whipped cream +2

pizza
all pizza made with passata rustica tomato 

base and 100% Italian mozzarella

MARGARITA  23
tomato sauce / mozzarella cheese / basil 

pesto 

CAPRICCIOSA  25.5
ham / artichoke / black olives

FUNGHI  24
mushrooms / tomato sauce / mozzzarrella / 

truffle oil

 SPICY CHICKEN  24.4
marinated chicken / hot banana peppers / 

bell peppers / red onions

LUNCH

Please advise your server of any allergies & we will do our best to accommodate your needs. 
18% gratuity is recommended for groups of 6 or more. 

pasta 
 LAMB RAGOUT  30

fettuccini / lamb leg ragout / grana padano

MUSHROOM RISOTTO  30
mixed mushrooms / truffle oil

FETTUCCINI FRUTTI DI MARE  33
seasonal seafood / garlic white wine cream

BUCATINI BOLOGNESE  28
ground beef  / tomato & herb sauce

PENNE ARRABIATA  25
grape tomato / spicy marinara

GNOCCHI GENOVESE  29
chicken / grape tomatoes / basil pesto 

cream

eggs benedict
english muffin with soft poached eggs, 

served with breakfast potatoes

CAPRESE  20
vine ripened tomato / basil pesto / 

mozzarella cheese / hollandaise sauce

PANCETTA  20
pancetta / hollandaise sauce

SMOKED SALMON  23
smoked salmon / red onion / capers / 

hollandaise sauce

CHEF'S SPECIALTY   WE PROUDLY SERVE 
CERTIFIED ANGUS BEEF 

add to any brunch item
1 EGG ANY STYLE  4 / BACON  4 / HAM  3 / SMOKED SALMON  8 / 

BANGER SAUSAGE  4 / GARDEN SALAD  6 / CAESAR SALAD  6 / 

BREAKFAST POTATOES  5 / MULTIGRAIN TOAST  3 / HALF AVOCADO  3.5 /  

GRILLED TOMATO  3

antipasti
CALAMARI  20

flour dusted and fried / garlic aiol

VEGAN MEAT BALL  20
vegan meat / tangy peperonata

BRUSCHETTA 3 WAYS  17
tomato & balsamic reduction /

kalamata olive tapenade & goat cheese / 
mushroom truffle fricassee

GARLIC CHILI PRAWNS  20
arugula / cherry tomato / white wine / 

french baguette

 GLAZED BRUSSEL SPROUTS  18
maple & balsamic glaze / garlic chip & 

avocado chili dip

PEI BLUE MUSSELS  26
choice of: garlic, onion, white wine cream  

or calabrese salami, IPA and marinara sauce

NORWEGIAN SMOKED 
STEELHEAD  20

roasted garlic cream / caper berries / beets

insalata
CAESAR SALAD  18

romaine / house made caesar dressing / 
croutons / grana padano

CAPRESE SALAD  19
vine ripe tomato/ buffalo mozzarella / 

balsamic pearl / basil oil

GARDEN SALAD  17
arugula / honey-balsamic dressing / 

asparagus / cherry tomatoes / olives / 
artichokes / pickled onions / walnut & 

peppers

QUINOA SALAD  19
cucumber / grape tomatoes / lemon / figs / 
peppers / pickled red onion / mint dressing

POACHED PEAR SALAD  21
red wine poached pear / caramelized 

walnuts / goat cheese / balsamic dressing

ADDITIONS:
chicken breast 8 / sautéed prawns 9 / 

prosciutto 7 / salmon fillet 14 / smoked 
salmon 7 / meatballs 8

zuppa
MINESTRONE  10

seasonal vegetables / basil pesto / chili oil / 
cheese tortellini

SOUP OF THE DAY  10

sides
CHILI GARLIC PRAWNS  10 

GRILLED PEPPERS & BROCCOLINI 
WITH ALMOND 10

FRENCH FRIES & TRUFFLE MAYO  9 | 

GARLIC CHEESE TOAST  9

BREAD BASKET  6

open face 
sandwiches

served on multi grain toast

BABY SHRIMP  25
baby shrimp / dill-sour cream / boiled 

egg / arugula / pickled red onion

BRIE & MUSHROOM  24
sautéed mushrooms / brie cheese / 

berry sauce

PROSCIUTTO  25
prosciutto / arugula / parmesan foam 

/ balsamic glaze

AVOCADO  22
fresh avocado / guacamole / boiled 

egg / chili oil

...with your choice of: 
breakfast potatoes / french fries / 

garden salad  +2 / caesar salad  +2

AVAILABLE UNTIL 5PM



W H I T E  W I N E

by the glass  6oz 9oz     bottle
CONFINI PINOT GRIGIO  11 14 40
italy  
crisp, dry; notes of  lemon, green apple & blossoms

MT. BOUCHERIE ROSE  13 18 48
okanagan, bc
crisp, expressing watermelon, strawberry, spice and 
orange zest

RED ROOSTER CHARDONNAY 13 18 48
okanagan, bc
fresh, notes of  lemon, green apple, white peach and 
a touch of  oak

QUAILS GATE CHASSELAS  14 20 58
okanagan, bc
a fresh fruit forward pinot gris & pinot blanc blend 

WILD GOOSE SAUVIGNON BLANC 15 22 60
okanagan, bc
refreshing with notes of  passion fruit, peach, 
grapefruit, elderflower & lime

KRIS PINOT GRIGIO DELLE  17 25 61
VENEZIE IGT
italy
bold and refreshing, a long finish tinged with orange 
blossom & honey

LANG VINEYARDS RIESLING  17 25 61
naramata, bc
aromas of  jasmine, citrus zest, and tangerine, 
with a burst of  Asian pear lime and pineapple

half  sized bottles    
KIM CRAWFORD SAUVIGNON BLANC   34
marlborough, nz

KETTLE VALLEY CHARDONNAY    34
naramata bench, bc

J LOHR RIVERSTONE CHARDONNAY   36
california, usa

sparkling 5oz  bottle
VILLA SANDI IL FRESCO BRUT PROSECCO  13  55
treviso, italy NV 

VILLA SANDI IL FRESCO BRUT ROSE 13  55
treviso, italy NV

KALALA 150 FRIZZANTE    63
okanagan, bc

BLUE MOUNTAIN RESERVE BRUT R.D.    142
o.k. falls, bc 2008

champagne	 	 	 	
MOËT & CHANDON BRUT IMPERIAL, NV   160

VEUVE CLICQUOT BRUT, NV   175

BOLLINGER ROSE, NV   310

MOËT & CHANDON DOM PÉRIGNON, NV 440

LOUIS ROEDERER CRISTAL BRUT, NV 580

E S P R E S S O  B A R

ESPRESSO  4.75 
2oz espresso 

MACCHIATO  5.25
1oz espresso / topped with milk foam

AMERICANO  5
2oz espresso / topped with hot water

LATTE  6.5
2oz espresso / steamed milk / milk froth 

with small foam

CAPPUCCINO  6
2oz espresso / steamed milk / milk froth 

with large foam

MOCHA  6.5
2oz espresso / liquid chocolate /steamed 

milk / milk froth with small foam

M I M O S A

R E D  W I N E

by the glass   6oz 9oz     bottle
FANTINI FARNESE SANGIOVESE 11 14 40
IGT puglia, italy
modern in style; ripe dark fruit, 
spice & smoke

MORGAN BAY
CABERNET SAUVIGNON 13 18 48
california, us
bold, expressing dark fruit, with hints
 of  vanilla & oak

SEE YA LATER RANCH PINOT NOIR 14 20 55
o.k. falls, bc
rich and textured with flavours of  
strawberry, baking spices & essence of  oak

FORT BERENS MERITAGE  15 21 57
lillooet, bc 
a merlot dominant, fruit forward meritage 
with touches of  dark chocolate, dark berries, 
nutmeg and oak spice

KETTLE VALLEY  16 23 61
BRAKEMAN’S SELECT
naramata, bc 
blend of  merlot and cabernet sauvignon, 
light, yet complex and smooth on the palate

GRAN PASSIONE ROSSA 19 25 66
veneto, italy
'baby amarone' full bodied, smooth and 
velvety with touches of  dark fruit and chocolate 

half  sized bottles
DOMAINE BOUSQUET ORGANIC MALBEC  31
mendoza, argentina

MASI CAMPOFIORIN   32
veneto, italy

KETTLE VALLEY MERLOT   34
naramata bench, bc 

J LOHR SEVEN OAKS CABERNET SAUVIGNON 37
california, usa

C H A M PAG N E  &  S PA R K L I NG

VILLA SANDI IL FRESCO BRUT PROSECCO               12  GLS                66  BOTTLE

BOTTLES SERVED WITH YOUR CHOICE OF 3 JUICES: 
ORANGE, PINEAPPLE, GRAPEFRUIT


