
 
 

EASTER BRUNCH MENU 
 

The Beginning 

Fresh Shucked Oysters 

ask your server for types available, served with the appropriate accoutrement 

Butter Lettuce 

shaved radish and celery, pickled fennel, tarragon vinaigrette 

Smoked Salmon 

arugula, grilled house made bread, crispy capers, red onions, and local cream cheese 

Steamed Salt Spring Island Mussels 

confit tomatoes, white wine, chives, charred lemon, grilled house made focaccia 

Bruschetta 

tomatoes, basil, vancouver island goat cheese, balsamic reduction 

The Middle 

Classic Breakfast 

choice of bacon, ham, sausage, or avocado with two eggs any style, hashbrowns, toast 

Breakfast Sandwich 

fried egg, crispy bacon, tomato, cheddar cheese, arugula aioli 

Eggs Benidict 

choice of traditional ham, smoked salmon or grilled tomato and avocado 

Omelet 

chef attended station, build your own creation 

Buttermilk Waffles 

made to order, maple cream and berries 

The Beach “Club” 

grilled sourdough, bacon, avocado, aged cheddar cheese, tomato, lettuce, shaved prime rib, blue cheese 

The End 

Interactive Dessert Experience 

                                                                  easter chocolate themed experience 

 

 

$65.00/Person | $50.00/ Ages 65+ | $20.00 Ages 6-11 | Ages 5 & under free 


