At Eggspectation, we’re committed to innovation and achievement, and surpassing your “eggspectation” is what
inspires us to be extraordinary. We strive to give you the best possible food quality and service while maintaining
a relaxed and pleasant atmosphere. Welcome to Eggspectation, an all-day experience!
Don’t be shy to ask about our evening menu! See you for dinner!

Espresso Bar

A fresh start

At Eggspectation, our drip coffee is custom-roasted using high-quality Arabica
beans. Our espresso coffee is roasted in Italy and prepared using a traditional
Italian artisanal recipe. Because we believe in tradition. Capisce?

Espresso* 2.95
Espresso* Doppio
Double 3.95

AMERICANO* 3.25
Espresso* Macchiato

Espresso with a dollop of crema 3.25

From the Juice Bar

Cappuccino 3.95
Cappuccino Freddo

We Fresh Hand-Squeeze our orange and grapefruit juices on the premises every day, and our famous smoothies are blended
in house with real fruit and berries for a fresh homemade taste!

Pagé, a Tropical Paradise

Perfectly Pink

A perfect blend of banana, strawberry,
blueberry, raspberry, mango and pineapple, all
blended with our freshly squeezed orange juice.
A multi-vitamin blast! 5.95

Raspberry, strawberry and Greek yogurt 0%, all
blended with a splash of cranberry juice and honey
for luscious texture and refreshing flavour. 5.95

Tropical Teaser
A mango, banana and pineapple blend with
fresh orange juice in this taste of the tropics
that’s packed with vitamin C! 5.95

GREEN LIGHT
Fresh baby spinach, apple, ginger and mint.
Go ahead, you are sure to run with this! 5.95

Go Bananas
Perfectly ripe banana, blueberry, strawberry and
Greek yogurt 0% with just a touch of honey – a
classic blend that’s sure to get you going. 5.95

Banana Java
Espresso, chocolate milk, honey and banana –
the ideal combination to kick-start your day.
Wake up! 5.95

Small	Regular
Freshly Hand Squeezed
Orange Juice
3.95 4.75
Freshly Hand Squeezed
Grapefruit Juice
3.95 4.75
Apple Juice
2.95 3.75
Cranberry Juice
2.95 3.75
Tomato Juice
2.95 3.75
Chocolate Milk		
2.95
Milk		2.50
Soft Drinks		
2.85
Iced Tea		
2.85
2.95
Spring Water 500 ml (Acqua Panna )		
2.95
Sparkling Water 500 ml (San Pellegrino )
®

®

Iced cappuccino 4.50

Café au Lait

Bowl 4.50 Cup 3.95

Caffè Mochaccino 4.25
Hot Chocolate
with whipped cream 3.50

Hot Tea or Tisane 2.25
Coffee

Premium-quality filtered coffee 2.25
*Decaf espresso is 0.55 extra
*Substitute milk with Almond Milk for 0.50

Fruit and Yogurt Dishes
For a great start to your day or even as a side to share, try our yogurt parfaits
with fresh tropical fruit. Who said being active and healthy shouldn’t be fun?

Fruit Plate
Salad of selected seasonal fruits. 11.95

Greek Yogurt 0% with Honey
High in taste, low in guilt: our Greek yogurt with
honey is sure to give you a thrill. 6.95

Greek Yogurt 0% with Honey
and Mixed Seasonal Fruit
Add a burst of flavour to your day with some
fresh fruit. 8.95

Breakfast Parfait
A mixture of cooked quinoa, flax and wheat
bran sprinkled with cinnamon, with Greek
yogurt, fresh fruit, and honey. 9.45

Barista

amore mio!

Our

Eggspectation is the original Montreal brunch restaurant.
People have been meeting and eating at Eggspectation restaurants since 1993!

For a list of our locations and to find out about our latest promotions, visit eggspectation.com

We serve

ONLY

100% pure Quebec
maple syrup since 1993!

Great Eggspectations
Hunting for a sure thing? Look no further than our signature plates. These are
our most popular dishes, made from time-tested recipes that are exclusive to Eggspectation and feature omega-3 enriched eggs.

Bagel and Lox

Your traditional steak and eggs favourite!
A triple-A strip loin steak cooked just the way
you like it, two any-style eggs, white toast or
multigrain and our homemade Lyonnaise-style
potatoes. 6 oz. 17.95 12 oz. 24.95

A toasted Montreal-style bagel with
Philadelphia™ cream cheese, smoked wild
sockeye salmon, and traditional red onion
and caper garnish. This is a dish you’ll keep
coming back for! 16.95

Sugar Shack

Yolk Around the Clock

The classic sugar-shack dish, packed with pure
Canadian maple syrup: two scrambled eggs, a
crêpe bretonne, sliced ham, baked beans and
our tasty Lyonnaise-style potatoes. 13.95

A sliced bagel grilled with a sunny-side-up egg
in each hole, topped with bacon and cheddar
on one half and Swiss cheese on the other, with
our perfectly seasoned Lyonnaise-style potatoes
on the side. 12.95

WAFFLE BACON BENEDICT

Our classic dish: two any-style eggs, two slices of
brioche French toast with pure Canadian maple
syrup, a choice of ham, bacon or sausages, and
our succulent Lyonnaise-style potatoes. 13.95

HIGH RISE PANCAKES
Kick-start your day with a mighty stack of
pancakes with sausages, bacon and potatoes
layered between them and top with a sunny
side egg. 13.95

is made with real eggs and butter and
natural ingredients your grandmother
can pronounce! And all of our eggs
are enriched with Omega-3.

Lobster Benny
Two perfectly poached eggs accompanied by
gently sautéed Nova Scotia lobster on a toasted
English muffin and a natural lobster reduction sauce.
Served with our Lyonnaise-style potatoes. 22.95

smoked salmon benny

BLACKSTONE EGGS

Montreal Benny

Our famous Belgium waffle topped with two
perfectly poached eggs and bacon and finished
with our famous hollandaise sauce. 15.95

Our famous hollandaise sauce with two perfectly
poached eggs served on toasted English muffin
with grilled tomatoes, bacon, avocado and a
side of our Lyonnaise-style potatoes. 14.95

BREAKFAST POUTINE

Classic Eggs Benedict

Eggs Florentine

A lightly toasted English muffin with Dijon
mustard, thinly sliced Montreal smoked meat
and Swiss cheese, topped with two perfectly
poached eggs and our famous hollandaise
sauce. Served with Lyonnaise-style potatoes
and a pickle. 14.95

Lyonnaise-style potatoes with chunks of bacon,
sausage, ham and cheese curds all smothered
with our homemade breakfast gravy and topped
with a sunny side egg. 11.95

Two perfectly poached eggs, on ham and a
toasted English muffin, topped with our famous
hollandaise sauce and our Lyonnaise-style
potatoes. 12.95

Two perfectly poached eggs, sautéed spinach
and Gruyère cheese on a toasted English
muffin, topped with our famous hollandaise
sauce. Served with our Lyonnaise-style
potatoes. 12.95

Eggspectation Omelette

Bravocado

Where it all began! Three Omega-3 enriched
eggs mixed with mushrooms, onions, green and
red peppers, bacon, sausage, ham and cheddar
cheese and our Lyonnaise-style potatoes. 13.95

Two perfectly poached eggs served on half an
avocado with a lightly spiced tomato sauce and
melted Parmesan and cheddar cheeses. Served
with our Lyonnaise-style potatoes. 15.95

Eggsuberant
An Eggspectation favourite – two any-style eggs,
two fluffy pancakes with pure Canadian maple
syrup, a choice of ham, bacon or sausages and
our delicious Lyonnaise-style potatoes. 13.95

hollandaise sauce

This is what we do best, and how we
made our name.

Uneggspected

Eggstravaganza

High Rise Pancakes

Benedict
& Beyond

Substitute Lyonnaise-style potatoes with fresh fruit for
2.50, or a healthy mix of quinoa, flax and wheat bran
sprinkled with cinnamon for 1.75.

Smoked Salmon Benny

California Dreaming
Two perfectly poached eggs, smoked wild
sockeye salmon, asparagus and sautéed spinach
topped with our famous hollandaise sauce and
surrounded by multigrain toast. Served with our
Lyonnaise-style potatoes. 14.95

Two perfectly poached eggs on multigrain
toast, with smoked wild sockeye salmon and
Philadelphia™ cream cheese, topped with our
famous hollandaise sauce, and a sprinkle of red
onions and capers. Served with fresh fruit. 15.95

Substitute Lyonnaise-style potatoes with fresh fruit for 2.50, or a healthy mix of quinoa, flax and wheat bran sprinkled with cinnamon for 1.75.

Everything
Over Easy
There’s no messin’ with perfection. When
you know what you want and what
you want is eggs – this is the place to be!

The All-American
Fill up with two any-style eggs, our perfectly
seasoned Lyonnaise-style potatoes, bacon,
sausages, ham, baked beans and white toast
or multigrain. 11.95

The Classic
Two any-style eggs, our savoury Lyonnaise-style
potatoes, a choice of bacon, sausages or ham,
baked beans and white toast or multigrain. 8.45

Our famous

Lyonnaise-style

potatoes are freshly sautéed to a golden brown with
caramelized onions, butter, fresh herbs, and a few other
secret (but all-natural!) ingredients.

we know that once you’ve had one of our perfect 3-egg omelettes, you’ll be
back for many, many more. So we suggest you just start at the top of this list
and work your way down.

Lobster Omelette

Southwest Sunrise

A quarter-pound of gently sautéed Nova Scotia
lobster, provolone cheese and green onions,
topped with our famous hollandaise sauce
and broiled to perfection. Served with our
Lyonnaise-style potatoes. 22.95

A special omelette filled with cheddar, Swiss
and Gruyère cheeses, sautéed peppers, then
topped with strips of freshly sliced avocado,
our special salsa and sour cream. Served with
our Lyonnaise-style potatoes. 13.95

MEAT LOVERS OMELETTE

CHEDDAR ‘n Mushroom
OMELETTE

The Fresh Start

Filled with bacon, sausage and your choice of
Swiss or cheddar cheese. Served with our
delicious Lyonnaise-style potatoes. 12.95

Get the day going just the way you like with
two any-style eggs, served with fresh fruit
and white toast or multigrain. 8.45

Veggie Omelette

The Montrealer
A Montreal favourite with two any-style eggs,
smoked meat, Lyonnaise-style potatoes, a pickle
and white toast or multigrain. 11.95

This omelette appeals to everyone with sautéed
mushrooms, peppers, spinach, asparagus and
caramelized onions. Served with our Lyonnaisestyle potatoes. 12.95

A real delight with cheddar cheese, green
onions and sautéed mushrooms. Served with
our tasty Lyonnaise-style potatoes. 12.95

Mykonos Omelette
Enjoy a taste of the Mediterranean with cherry
tomatoes, traditional Greek feta cheese, diced
red onions, oregano and kalamata olives.
Served with our Lyonnaise-style potatoes. 12.95

Three Cheese Omellette
3 Omega-3 enriched egg omelet filled with our
3 cheese mix and served with our Lyonnaise-style
potatoes. 11.95

We only serve Omega-3 enriched eggs, which contain
higher levels of the polyunsaturated fat that’s known to
lower the risk of heart disease.
We serve thick cut , Maplewood
double smoked bacon.

Omelettes Eggcetera

Montrealer Omelette
Substitute Lyonnaise-style potatoes with fresh fruit
for 2.50, or a healthy mix of quinoa, flax and
wheat bran sprinkled with cinnamon for 1.75.
Add cheddar or Swiss cheese to your eggs for 2.95.

A true local favourite, filled with smoked
meat and Swiss cheese, and served with
Lyonnaise-style potatoes and a pickle. 13.95

Ask for a low-fat version: one yolk with three whites.
It maintains the proper amino acid structure, giving it all
the benefits of the protein in eggs, for 2.50.
Add an additional ingredient to your omelette for 1.95.
Substitute Lyonnaise-style potatoes with fresh fruit for
2.50, or a healthy mix of quinoa, flax and wheat bran
sprinkled with cinnamon for 1.75.

Omega-3

enriched eggs
SOUTHWEST SUNRISE

Breakfast Bites Montreal-style
No knives or forks required for these
delectable breakfast sandwiches, all
made with eggs enriched with Omega-3.

Eggspectation Bagel
Breakfast Sandwich

Gold Morning!

Breakfast Burger

Sinfully delicious pancakes, fluffy French toast, crêpe bretonne or hot crispy waffles. Treat yourself! (We know you want to.)

S’mores French Toast

Belgian Waffles Pagé

French Toast Flambé

Our amazing brioche, stuffed with Nutella®
and marshmallows, takes a campfire favourite
and puts it on the breakfast table, then adds
pure Canadian maple syrup and a drizzle of
chocolate sauce to finish it off! 12.95

Served with a fresh fruit mix, pure Canadian
maple syrup and crème anglaise, this dish is sure
to kick your taste buds into overdrive! 13.95

Fire it up! Our brioche French toast, topped
with strawberries, bananas and walnuts that have
been sautéed in Triple Sec orange liqueur and
pure Canadian maple syrup. 14.95

PancakeS Pagé
Enjoy our signature fluffy pancakes, served with
fresh fruit and crème anglaise for a classic with a
refreshing twist. 13.95

BANANA SPLIT WAFFLES
Our famous Belgian waffle , topped with
caramelized pineapple, strawberries, Banana
and topped with Chocolate and Salted caramel
sauce and whipped cream 14.95

Chocolate Chip Pancakes
Devilishly delicious, we take three of our
signature fluffy pancakes, generously fill them
with chocolate chips and serve them with
pure Canadian maple syrup. 12.95

Enjoy this creative mix of three of our signature
fluffy pancakes, filled with bananas, Nutella®
and walnuts. Served with pure Canadian maple
syrup. 13.95

French Toast Pagé

Classic Waffle

Buttermilk Pancakes

Enjoy a traditional Belgian waffle, served
hot off the griddle with pure Canadian
maple syrup. 10.95

An Eggspectation favourite: three of our
signature fluffy pancakes served with pure
Canadian maple syrup. Simply delectable! 10.95

French Toast

Belgian Waffles
Gone Bananas

We are famous for our French toast, baked using
our recipe for an amazing artisanal brioche! Enjoy
it served with pure Canadian maple syrup. 10.95
Add an extra fruit for 2.25.

bagel

A BLT (Montreal-style bagel, lettuce, tomato)
and fried egg sandwich with Swiss cheese,
onions, bacon or ham – the perfect breakfast
sandwich combo. 10.95

BELGIAN WAFFLES PAGÉ

Banana WALNUTella Pancakes

wood-fired oven

Our homemade brioche bun filled with
a bacon, ham, sausage and cheddar
cheese omelette, topped with lettuce and
tomato. 11.95

Eggchilada Breakfast Wrap
Our Southwest omelette is wrapped in a
fresh flour tortilla with avocado and tomato
concassé, then grilled. Served with a side
of sour cream. 12.95

Our delicious brioche French toast, topped with
fresh fruit and crème anglaise. Get ready for a
real treat! 13.95

Take a walk on the wild side with our famous
Belgian waffles, topped with chocolate sauce
and bananas, and served with pure Canadian
maple syrup. 12.95

À la carte
Fruit Cup 4.95
Choice of Bacon, Ham or Sausages 4.25
Choice of Cheddar, Swiss or PhiladelphiaTM
Cream Cheese 3.25
Choice of Gruyère, Provolone, Greek Feta,
Brie or Goat Cheese 3.95
Smoked Salmon 6.95

Eggspectation Bagel Breakfast Sandwich

Mixed Grains
(brown rice, black barley, daikon seeds) 3.95
Omega-3 Enriched Egg 1.50
Lyonnaise-Style Breakfast Potatoes 2.95
Maple-Kissed Baked Beans 2.45
Half a Grapefruit 2.25
Granola or Cereal 3.95

Toast or Bagel 2.45
Bagel with PhiladelphiaTM Cream Cheese 5.25
Extra Pancake with Maple Syrup 4.25
French Toast with Maple Syrup 4.25
Nutella® 2.25
Quarter-pound Lobster Meat 9.95

So much more
than brunch!

Our expanded menu continues our tradition of superior
quality, fresh ingredients and inventive ideas for both lunch
and dinner. Enjoy!

The Right Saladitude

Sa-la-la-ditude

Attitude isn’t an ingredient in any of our salads, but
somehow it gets in there. From twisted takes on old classics
to original combos created to thrill and chill, our
colourful salads are full of flavour.

Californian Salad
Tossed mixed greens, fresh avocado, cherry tomatoes and cucumbers
topped with grilled chicken and garlic-sautéed spinach, with a choice of
house or balsamic dressing. 15.95

Brie & Walnut crostini

Starters and Small Dishes
Delicious, innovative starters and snacks for every taste and appetite.

Chef’s Soup
Our chefs have a repertoire of specialty soups.
Ask about today’s selection. 4.25

House Salad
Mixed field greens blended with our unique
Eggspectation lemon and extra virgin oil or
balsamic vinaigrette. 5.95

Caesar Salad
Hearts of romaine, Parmesan cheese and bacon
blended with our own flavour-packed twist on
the classic Caesar dressing, and garlic crostini
on the side. 5.95

Bruschetta
Our version of this classic has fresh chopped
tomatoes mixed with garlic and pistou, on five
olive-oil-drizzled, grilled ciabatta slices. A splash
of balsamic glaze finishes the plate. 6.95

Smoked Wild Sockeye Salmon
Crostini
Smoked wild sockeye salmon, served with capers,
red onions and cucumbers, with Philadelphia™
cream cheese spread on five toasted ciabatta
slices. 10.95

Brie and Walnut Crostini
Ciabatta slices broiled with brie and drizzled with
honey. Garnished with walnuts and fresh apple
slices. 8.95

Sweet Potato Fries
Get on trend with an order of these sweet
treats. 4.95

French Fries
Cooked to order. 3.95

Chicken Quesadilla
Our version has an Italian attitude! Grilled chicken
is mixed with our house bruschetta tomato mix
and cheddar, Gruyère and Swiss cheeses, served
in a flour tortilla and cooked till crispy. 12 .95

Onion Rings
Our golden-brown beer-battered, crispy
rings. 4.25

Classic Poutine
Our take on Quebec’s classic late-night staple:
a mound of fries smothered in cheese curds and
our special homemade sauce. 7.95

Montreal Poutine
A mound of fries covered with smoked meat, cheese
curds and our special homemade sauce. 9.95

Greek Country-Style Salad
Our version of this all-time favourite has tomatoes, cucumber, black
olives, peppers, red onions, seared traditional Greek feta cheese and
watermelon, tossed with our house vinaigrette made with extra-virgin
olive oil and lemon juice. 14.95

Caesar Salad
Hearts of romaine, Parmesan cheese and bacon blended with our
own flavour-packed twist on the classic Caesar dressing, and garlic
crostini on the side. 10.95
tropical Chicken Salad

Hollywood Cobb Salad
Our inspired rendition of the L.A. original: grilled chicken,
tomato, bacon, avocado, cucumber, goat cheese, hard-boiled egg,
romaine lettuce and our own flavour-packed twist on the classic
Caesar dressing. 16.95

Tropical Chicken Salad
Fresh baby spinach with mango, papaya and grapefruit tossed with our
balsamic or house vinaigrette. Topped with honey-mustard grilled chicken
and roasted sunflower seeds. 15.95

Niçoise Salad
In our version of a traditional favourite, we omit the potatoes and add
fresh lettuce greens. Light tuna, hard-boiled egg, tomatoes, black olives,
red onions, romaine lettuce and French green beans are all tossed with
our extra virgin olive oil and lemon vinaigrette. 14.95

Add chicken to any salad for 4.95.

The Sandwich Board
There’s no messing with tradition here – these are straight-up, hard-hitting appetite busters that will have you asking
for a glass of milk (or a glass of wine, depending on the time of day).

Steak Sandwich

MONTREAL PANINI

ROSEMARY CHICKEN SANDWICH

Six-ounce triple-A strip loin steak on a ciabatta
bun with sautéed mushrooms, caramelized onions,
Swiss cheese and our Dijon-aioli sauce. 17.95

This smoked meat panini with Swiss cheese is our
take on the classic Montreal deli sandwich. 13.95

A delicious grilled chicken panini with brie,
rosemary aioli and avocado. 13.95

CROQUE MONSEUR

The Tuna Classic

The Ultimate BLT
The ultimate sandwich containing a quarter-pound
of crispy bacon, lettuce and sliced tomatoes.
Served with mayo on toasted bread. 11.95

Club Sandwich
Our version of the classic deli sandwich includes
grilled chicken, bacon, lettuce and tomatoes on
toasted white bread. 14.95

A panini-style croque monsieur sandwich with
grilled ham, tomato concassé, Swiss cheese,
creamy cheese sauce and Dijon mustard. 11.95

Gourmet Grilled Cheese
Thickly sliced brioche bread filled with cheddar,
Swiss, Gruyère and provolone cheeses, rosemary
and maple sautéed apple slices and caramelized
onions, and grilled until golden brown. 10.95

The perfect sandwich: a tuna melt panini with
Swiss cheese and tomato concassé. 11.95
All dishes are served with a choice of french fries
or mixed field green salad, or substitute with mixed
grains or sweet potato fries for 2.50.

A delicious homemade crepe filled with grilled
chicken, sautéed spinach and mushrooms, with
cheddar, Swiss and Gruyère cheeses. 12.95

This crepe is sure to please everyone, stuffed
with sautéed mushrooms, spinach, red onions
and asparagus, with cheddar, Swiss and
Gruyère cheeses. 12.95

Eggspectation Crepe
Scrambled Omega-3 enriched eggs with
sautéed spinach, old-fashioned ham and three
kinds of cheese: cheddar, Swiss and Gruyère,
all folded into our tender crepe and topped
with our famous hollandaise sauce. 12.95

The BBQ Burger

We dare you to pick your favourite! All of our burgers are made with Triple-A sirloin beef and served on an artisanal
brioche bun with fries or mixed field green salad.

A delicious dash of creamy cheese sauce adds a personal touch
to this homemade French favourite.
A perfect choice – morning, noon and night! Served with a mixed field green salad.

Veggie Dream CREPE

Mmm!

Eggsecutive Burgers

Savoury Crepes

Heavenly Crepe

Think
burger.

The BBQ Burger

THE UNCLE SAM

El Torro Burger

Grilled to perfection, this burger is sure to
win you over with slices of crispy bacon and
cheddar cheese, smoky BBQ sauce and
beer-battered onion rings. 14.95

This double patty is grilled for double pleasure.
It is topped with slices of cheddar cheese and
crispy bacon, lettuce, tomato, caramelized
onions, our very own special sauce and pickles.
Because why not? 19.95

Our custom beef sirloin burger is topped with
our smoked pimentón aioli and roasted bell
peppers, caramelized onions, bacon and cheddar
cheese on an artisanal brioche bun.. 14.95

EGGSPECTATION BURGER
This Eggspectation burger is grilled to
perfection and dressed up with chipotle aioli,
lettuce, tomato and red onions with strips of
crispy bacon over melted cheddar cheese and
a sunny-side-up egg on top! 14.95

Swiss Delight Crepe
Enjoy old-fashioned ham, sautéed asparagus and
mushrooms, and Swiss cheese all wrapped in
our tender homemade crepe. 12.95
Veggie Dream Crepe

The Big Classic
Our classic burger grilled to perfection and
served with our aioli sauce, lettuce, tomato and
red onions on an artisanal brioche bun. 11.95

The Philly Cream Cheeseburger
Our custom-ground sirloin burger grilled to
perfection and served on artisanal brioche
bun with our aioli sauce, sautéed mushrooms,
Philadelphia™ cream cheese and
caramelized onions. 14.95

Add a sunny-side-up egg to your burger, it’s on us! Substitute french fries, mixed field green salad with mixed grains or sweet potato fries for 2.50.

Eggstraordinary

Pasta

Grilled to

perfection

Classic pasta dishes with an added
twist. You have to try them to
believe them!

Pasta alla Gigi
Penne pasta with sautéed pancetta, white wine
and mushrooms in a creamy rosé sauce. 14.95

Pasta for

cheese lovers

Mac and Cheese
A simple twist on an old favourite, penne pasta
tossed in a creamy cheese sauce. Served with
toasted garlic crostini. 12.95
Steak Frites

Bacon Mac and Cheese

The Main Event

A simple twist on an old favourite, penne pasta
tossed in a creamy cheese sauce with chopped
crispy bacon and caramelized onions. Served
with toasted garlic crostini. 14.95

Whether you’re looking for lunch or dinner, these world-class dishes are perfect for a romantic tête-à-tête
or a meal with the gang.

Pasta al Basilico e Pomodoro

TERYAKI SALMON

Steak Frites

Chicken Parmigiana

Fresh Atlantic salmon fillet grilled and sautéed in
teryaki sauce and served with mixed green salad
and our special blend of whole grain pilaf. 18.95

Strip loin steak with our special seasoning,
cooked to your preference and served with
fries and herbed garlic butter.
6 oz. 17.95 12 oz. 22.95

A lightly breaded chicken breast broiled with
provolone and served with our famous tomato
sauce on a bed of linguini. Or for a healthier
meal, try it with our specially blended whole
grain pilaf served with asparagus. 17.95

Penne or linguini tossed with fresh basil
and our fresh tomato sauce for a simple,
healthy dish. 12.95

Lobster Mac and Cheese
One of our signatures dishes. Penne pasta
tossed in a creamy cheese sauce with tomato
concassé and generous chunks of quarter-pound
Nova Scotia lobster meat. Served with toasted
garlic crostini. 22.95
Lobster Mac and Cheese

Sweet

surrender

Sweet Conclusions
Dreamy desserts to top things off. If it makes you feel any better, we can bring
you two forks (one for each hand).

Crepe Suzette

Classic Crepe

Flaming flavour from a flambéed butter and
orange brandy sauce. 9.95

A favourite the world over, filled with
strawberries and banana. Topped with ice
cream and chocolate sauce. 9.95

STRAWBERRY ‘N SALTED CARAMEL
WAFFLES
Belgium waffles and strawberries with salted
maple caramel sauce. 10.95

Chocolate Banana Crepe
A crêpe bretonne stuffed with Nutella®
and banana. Topped with our chocolate
sauce. 8.95

S’MORES FRENCH TOAST
Our amazing brioche, stuffed with Nutella®
and marshmallows, takes a campfire favourite
and puts it on the table for dessert, then adds
pure maple syrup and a drizzle of chocolate
sauce to finish it off! 12.95

BANANA FOREST WAFFLE
A light waffle topped with ice cream, banana,
chocolate and salted caramel sauce. 11.95

Strawberry Blonde
Flambéed orange brandy sauce on a crêpe
bretonne filled with caramelized strawberries
and a brown sugar kiss. 10.95

Fruit Platter
A deliciously ripe selection of seasonal fruits
and berries. 11.95

Selected cakes available 6.95

Chocolate Banana Crepe

Add ice cream to any dish for 2.50.

