CAFE BAR

BRUNCH

CUMBERLAND BREAKFAST Three eggs any style, one pancake, lamb sausage, smoked bacon & potato chive croquettes............... 17
BELLAIR BREAKFAST Scrambled eggs with lobster, 5 year aged cheddar, grilled andouille sausage & potato chive croquettesi8

EGGS BENEDICT Two poached eggs on smoked back bacon, fresh baked English muffin with hollandaise & potato galette ..... 16

THE OMELET Asparagus and gruyere with baby greens salad. Can be made with egg whites upon request ................ccccccueuuue.. 16
CHANCELLOR’S BREAKFAST scrambled eggs with roasted tomato and bacon with toasted English muffin .................... 16
P AN CAKES Buttermilk pancakes with candied apples, thyme honey & English banger sausages ..............cccccccccccceevvieiiinineninnecnncn. 16
FRENCH TOAST maple glazed berries & fresh WRIPPEA CTOAIM ............coeiiiiiiiiiiiiiiieee e e ettt e e et e e e e e e e eaaane e e e e e eeeeaees 15
THE HEALTHY START Toasted granola with honey-scented yogurt & eXOtiC fTUILS ..........uuuuuuuuuuuuuuuiiiiiiiiiiiiiiiiiiiniieieiinenenenes 16
CROQUE PROVENCALE Parisienne ham, sliced tomato and Sauce Mornay on toasted pain au lait with salad....................... 19
CREPE mushroom, spinach and emmenthal filled crepes with bouquet of salad, red wine Vin@igrette ..............cccceueeeeeeererrveunnnannnn. 15

SOUPE DU JOUR

VICHYSSOISSE Chilled potato and celery root soup with lobster and truffle €SSEnCe ...........ccccoeueeeereuceieneicirneeeere e 13
SALADE NICOISE Yellowfin tuna seared rare with baby tomatoes, olives and artichoke vinaigrette...........c..c..cccocceververververvenennn. 22
SPINACH SALAD Baby spinach with goat cheese,maple walnuts and blueberry Vin@igrette ............c..cccoccevevvervenienvenvenienienienennenn. 15
FISH FEATURE ..ot b s b e s Market Price
MAC & CHEESE Four cheese gratin with tubetti pasta and grilled beefsteak tOMQtO ..............ccccceeeveirieiiniiiinieieeeeeeeeeeee 18
BLT Lobster with smoked bacon, Vine tomat0es ANA fITLES............cc.eeuerueriiriiiiieeteete ettt ettt ettt sttt st ettt s sbe et e b eaees 18
S BAR BURGER 8oz prime beef, 5 year aged cheddar, spicy red pepper relish & carrot slaw. Served with frites or salad..................... 19
STEAK FRITES 100z NY Striploin or 60z tenderloin With fTItes.............cccueoiiiiieiiiniiinieeeeee ettt 28
THE REUBEN Toasted rye with corned beef, emmenthal cheese and Russian dressing, with herb frites or spinach salad.................... 17

Créme Brulée with berries Lemon Tart with blueberry compote
Chocolate Truffle Torte Chocolate sundae with house made vanilla ice cream



CAFE_ BAR

20. COCKTAILS 513

RUBY SUNRISE 4
Olmeca gold tequila, Grand Marnier, agave nectar, grapefruit juice,
sea salt rim & freshly pressed lime

BELLAIR COLLINS
Beefeater gin, muddled raspberries and blueberries, soda water & fresh lemonade

THE ACAI ELIXIR
Muddled lime, Sagatiba cachaga, Sassafraz’s own blend of agai & raspberry juices

OLD SCHOOL
Wiser’s ‘De Luxe’ rye whisky, soda, brandied cherries, fresh orange

RASPBERRY MARGARITA
Olmeca gold tequila, raspberry liqueur, muddled raspberries, fresh lime juice
& a rim of Hawiian red sea salt

MIGHTY CAESAR
Polar Ice vodka, Clamato, traditional seasonings, horseradish,
finished with cracked pepper, pickled green bean garnish

THE TONIC
Bombay Sapphire gin, tonic, lemon twist

MOJITO
Havana Club Afiejo Reserva rum, muddled lime & mint, lime juice

BADASS MOJITO si15
Bacardi ‘151" rum, muddled raspberries, mint & lime, apple juice

302 MARTINIS <5

THE CLASSIC DRY
Polar Ice vodka, shaken, scented with dry vermouth

VESPER
Beefeater gin, Polar Ice vodka, Lillet Blanc

LE MARTINI FRANCAIS
Wyborowa ‘Exquisite’ vodka, Chambord raspberry liqueur, fresh pineapple juice,
raspberries

THE S COSMO
Absolut ‘Mandrin’vodka, Grand Marnier, cranberry & lime juices

THE CAFFEINE FIX
Polar Ice vodka, Godiva white chocolate liqueur, Kahlua, chilled espresso, biscotti

™ DRAUGHT BEER

1207 .......... $6 20 0Z cevnnnnnn. $9

BLANCHE DE CHAMBLY WHITE ALE
MILL ST. BREWERY SEASONAL FEATURE

MILL ST. CERTIFIED ORGANIC LAGER
OKANAGAN SPRING PALE ALE

<+ SPECIALTY #

LADY MARMALADE Polar Ice vodka, orange marmalade, fresh grapefruit & fresh pear juices ........................ 15
$5 from each drink is donated to support the Multiple Sclerosis Society of Canada in the fight to end MS

RED SANGRIA Cattail Creek Gamay Noir, pomegranate liqueur, fresh fruits & fresh orange juice ....................... 1
WHITE SANGRIA Italian Pinot Grigio, apricot brandy, fresh fruits & fresh lemonade ................cccocueeeeeennennee. 1

BELLAIR BELLINI Louis Roederer ‘Brut Premier’ Champagne, Chambord raspberry liqueur & fresh peach juice 19

S CAFE ICE COFFEE Grand Marnier, Créme de Cacao, fresh espresso, biscotti crumble ...................cccueu..... 12

ESPRESSO ..o 3.75
ESPRESSO MACCHIATO ...cvvviiiiiiiiiiienens 3.75
CAPPUCCINO ...t 4.75

LATTE. .o 4.75
HOT CHOCOLATE ..o 5.50
LOOSE LEAF TEAS ..., 5.50



