
 

    VALENTINE’S DAY BRUNCH MENU 

Sunday 11:00 – 3:00 

 

Double chocolate buttermilk buckwheat waffle with coconut whip, chocolate maple syrup and a 

sprinkle of cayenne pepper. GF, NF $14.00  

Biscuits and sage sausage gravy.  NF $14.00  

Sourdough French toast with vanilla bean sweet cream cheese, cherry coulis and maple syrup           

GFA*, NF $13.00  

Cajun style benedict with tofu eggs, vegan salami, roasted red pepper, collards and a pimento 

hollandaise on a biscuit served with country potatoes. NF $17.00 

Baked mac and cheese with parmesan and smoked ricotta. GFA*, NF $14.00                                                                                 

Add Harrisa and jalapenos. $1.00 

Cheesy Cajun spiced tofu scramble with spinach, peppers and wild mushrooms, hollandaise 

served with country potatoes. GF, NF $14.00  

Grits and greens breakfast bowl with soyrizo, spinach, mushrooms and tofu scramble. GF, NF $16.00 

Side salad with seasonal fruit, red onions, fresh fennel on baby kale with citrus vinaigrette. GF, SF, NF 

$6.00  

 

Side of cheesy grits $5.00 

Side country potato $2.00 

Large biscuit and house made butter. $4.00 

Side of sausage gravy $4.00 

 
GF = Gluten Free, GFA * = Gluten Free Available at extra charge, SF= Soy Free, NF = Nut Free 

Allergens such as Gluten, Soy, Coconut and Tree Nuts are common ingredients used in Vegan recipes.  

Please discuss any known allergies and menu options with your server. 



 

    VALENTINE’S DAY BRUNCH MENU 

Sunday 11:00 – 3:00 

 

 

Drinks  

Alcoholic  

Mid-Winter Chai – Bourbon, Coconut Cream, House made Chai Tea (served warm) $13.00   

Chai to Share – serves three. $36.00 

Pour your own mimosa includes 750 ml Brut and choice of juice $30.00  

Mimosa with OJ or Grapefruit   $8.00  

Classic Bloody Mary   $8.00  

 
Non - Alcoholic  

Mid-Winter Chai Tea – Coconut Cream, House made Chai Tea (served warm) $9.00 

Chai to Share – serves three $24.00 

Ginger Lemon Kombucha $8.00 

Fresh squeezed OJ or Grapefruit   $6.00  

French pressed Fidalgo coffee including complimentary biscotti 33oz / 12oz $14.00/ $6.00  

Hot Tea (enquire about our flavors) $4.00  

Tonic, Grapefruit Soda, Ginger Beer, Lemonade, Iced Tea $4.00 

Fentimans Root Beer & Cola $5.00 

Shrub & Soda – Strawberry/Sage/Balsamic $5.00 

 


