
MOTHER’S DAY BRUNCH
Sunday, May 10, 2026 | Starting at 11:30 a.m.

 Raspberry and marshmallow Prosecco shooter,
cantonnier cheese croquette with almonds, tangy cherry compote,

cured duck breast with Ontario peach chutney

Salmon prepared two ways, 
 bagel chips, fresh herb sour cream, yuzu gel

English muffin with brown butter,
soft-boiled egg, oyster mushrooms, and Grana Padano cheese

Second course

Amuse-bouche

Appetizer

Dessert
An assortment of fruity, tangy, and chocolate desserts

5-course menu: $79 per person | $39.50 per child (ages 4 to 11)*
*Taxes and service not included

Crispy and tender suckling pig shank from Ferme Gaspor, 
candied pineapple, spiced jus

Main course


