THE LIVING ROOM

brunch
GRAVLAX & TOAST
: il (L)
W T piokied onton: tye bread S qg | = HUGO
: P » Y ; prosecco, elderflower, fresh lime & mint 13
| =
o o= CLASSIC DOUBLE CEASAR
- LR PARFAIT & Sobieski, clamato, Worcestershire, 14
(X Berries & Rum, yogurt, apple granola and " > Tobasco, lime, celery salt
= oranges <T
2 0o MIMOSA
om prosecco & fresh orange or pink 12
SHAFT FRENCH TOAST e
Kahlua coffee glaze, white chocolate,
espresso whipped cream, milk crumb, cocoa 17 PEACH GIN-ER-ITA
Bombay Sapphine gin, triple sec, peach 13
liqueur, peach juice,citrus
PORK BELLY/PORK SAUSAGE BOWL WATERMELON MOJITO
romesco, new potato, arugula/spinach, o .
micro greens, oyster mushroom 19 hgvana club, \fvatermelon, citric acid, 15
2 Eggs poached or sunny side simple syrup, mint, soda
SUNDAY SANGRIA
BA,KED SHAKSHUKA BOWL rose, cointreau, raspberry, lime, fruit, 13
Spiced tomato sauce, soda
fried eggplant/zucchini/red pepper,
manchego, balsamic, pickled mustard seeds, 18 THE BRUNCH SHAFT
sunflower shoots Kahlua, skim milk, cold presssed espresso 10
2 Eggs poached or sunny side & a treat on top
CHICKEN & WAFFLES
Baharat spice, waffle savory, maple
syrup, rose harissa, parsley 20 | 5 ROTATING TAP
<L  Ask your server 9
—
FRESH OYSTERS =
o Minumum 6 per order © INNERCITY LAGER
Lt migonette, horseradish hot sauce 3.5 Calgary 4.4%, 260z
—_ .
= 9
o
Z CHARCUTERIE & CHEESE BOARD
L House-cured salumi, artisan sausage, BERRY FRESCA
o= panelle, assorted cheese, olives, seasonal 36 . .
— strawberry, chamomile syrup, mint, lemon
compote & mustards ‘uice soda tonic 11
N J ) )
N
CHEESE FONDUE (FOR 2) 2 HOUSE BLEND ICED TEA
6 year old white cheddar, toasted baguette, - ;
A e el 30 g The classic iced tea served with lemon
and lime zest for that extra fruity 6
flavor
BRUNCH FONDUE EXTRAS
New potato, chicken sausage, pork belly 10 ea FRENCH PRESS COFFEE 9
turkey meatballs, bacon
ASSORTED HERBAL TEA SELECTION 9
GLASS OF JUICE 5
CHOCOLATE FONDUE FOR. 2 . orange, apple, pink grapefruit
Dark chocolate ganache with fresh fruit and
pastries 18




