The Weekend Brunch

Chicken Cmﬂ:y over Rice
Chef’s own mango cﬁuz‘mfy and, fita bread

Fuver cﬁanﬂi@ Quiche served with Caesar Salad
?’/u@ savoury qm’cﬁe

|ﬂ Traditional Sehnitzel

Rreaded, par@‘cﬁm’fze[ /aan ~fm’e&/ ﬂa%n brown
With Fries or Caesar salad

Chef’s Creative "F;ﬂencﬁﬂ'@/e Omelette
3¢eq9 omelette, f/u@ and soft with hash browns

Schweizer Resti mit Sﬁz’eye[ez’er
Our orfgz’nﬂ/ Rasti with Swiss cheese and | ﬁ"ieﬁ/ eq9s sunny side up
Add 4 bratwurst - $2.00

Rratwurst with Resti, Saverkraut and Red Caéé@e

Enhanced with our onion sauce

Corned Beef Hash with Poached Zqys
What we think corned beef hash should be

The (7@1’%/ Reuben Sandwich

WMontreal smoked meat, sauerkpaut and Swiss Cheese
on Canadion Rye, with fries

Wﬂméulyer on Kaiser Bun
Bee}{ Chicken or V@el‘am’an
With fries, soup or salod
Add cﬁeeye, frie&/ onions or mushrooms X' 1,00 each
Old Eny/iyﬁ Steak and Ki‘ﬁﬁaey Pie

I the old traditional J'@/e, fo/)pe&/ with f/a@ pu]? pm'f@
With your choice of fm’ey, soup or salnd

Avocado and Sﬁm‘mp with an@ Sauce
Our all time favourite salad

French Toast with real Quebec Ma/)/e Sym/a
Puan fried ﬂofé/en hrown
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