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Mother’s Day - May 10th, 2026 - 9am till 1pm
Spring Parfait $6
fresh berries, lemon curd, yogurt, ginger granola

Tomato Bacon Quiche $15

local egg, nitrite free bacon, fresh tomato, Alpine cheese

Berry French Toast $15

mixed berry pound cake, cream cheese glaze, fresh berry coulis

Filled Twice Baked Potato $14 Add ham $3

baked potato, caramelized onion, cheddar grueyere cheese

Portabella Biscuits and Gravy $16

mixed mushroom duxelles, house butter biscuits, rich cream gravy

Cherry Wasabi Chicken $16
dark meat chicken, jasmine rice, ginger honey stir fry

House squeezed Mom-osa $6

Our pastoychef Jill, is pleased to present a
selection of intricate, plated desserts:

e Princess Torte with Champagne Whip Cream
e St. Honore Pastry

e + More _
Sides:

Toastand house jam $4 Brie & croissant $8
Fresh fruit cup $6 Hummus & Focaccia $8




	Delights
	Brunch Menu  Mother’s Day - May 10th, 2026 - 9am till 1pm
	Spring Parfait  $6
	fresh berries, lemon curd, yogurt, ginger granola

	Tomato Bacon Quiche  $15
	local egg, nitrite free bacon, fresh tomato, Alpine cheese

	Berry French Toast  $15
	mixed berry pound cake, cream cheese glaze, fresh berry coulis

	Filled Twice Baked Potato $14  Add ham $3
	baked potato, caramelized onion,  cheddar grueyere cheese

	Portabella Biscuits and Gravy  $16
	mixed mushroom duxelles, house butter biscuits, rich cream gravy

	Cherry Wasabi Chicken $16
	dark meat chicken, jasmine rice, ginger honey stir fry


	House squeezed Mom-osa $6
	Our pastry chef Jill, is pleased to present a selection of intricate, plated desserts:
	Princess Torte with Champagne Whip Cream
	St. Honore Pastry
	+ More



