
  

 

Vegan V Gluten-free G Lactose-free L 

Caffè Menu 

Choice of bread with our egg dishes 
 

The Continental   22 

Fresh fruit & berries, Greek yogurt, granola, organic honey choice of breakfast baked goods 
 

2 Eggs any Style   20 

Herb roasted potatoes, choice of bread   L 
 

North Omelette   26 

3 eggs, fresh herbs, crispy double-smoked bacon, Ontario aged cheddar with a side of sautéed julienne vegetables  
 

Eggs Benedict   24 

2 soft poached eggs, bread choice, wilted spinach, peameal bacon,  hollandaise sauce, with herb-roasted baby potatoes 
 

Eggs Semplici   24 

2 eggs poached in a cherry tomato sauce with basil, topped with burrata  
 

Bagel & Smoked Salmon   22 

Herb cream cheese, pickled red onions, cucumber, served with a side of garden salad 
 

Avocado Toast   20 

Harvest seeded sourdough bread, smashed avocado, lime, cherry tomato chutney, lettuce with a side of fruit & berries    V 

add 2 poached eggs   6  
 

Organic Sprouted Rolled Oatmeal   16 

Cinnamon apple compote, toasted almonds, dried cranberries & almond milk   V 
 

One Bowl   16 

Greek yogurt, fresh fruit and berries, granola & organic honey   G 
 

Buttermilk Waffle   21 

Blueberries, vanilla bean Chantilly cream, maple syrup & toasted nuts 
 

Dolomia sparkling or flat water • 4.50 | 8.50          Breakfast pastries daily selection • 6 
 

 

Sides     Coffee Corner    Breakfast Cocktails 

Double-smoked bacon • 8  Espresso • 4    Spicy Caesar • 15 

Peameal bacon • 8   Espresso macchiato • 5   Mimosa • 15 

Wild smoked salmon • 10  Caffè latte • 6    Paloma • 15 

Herb roasted baby potatoes • 7  Cappuccino • 6    Peach Bellini • 15 

Toast/Bagel • 4    Americano • 5    Kir Royale • 13 

Fresh fruit & berries • 9  Brewed coffee/tea •5   Aperol Spritz • 13 

Sautéed julienne vegetables • 9  Matcha latte • 7   Selection of juices • 5 

One egg • 3.5 


