
 

                  

               LUNCH PASTRY  
                                                FROM 11:30 – 4:30 pm 
 
VANILLA CRÈME BRÛLÉE                      16 
caramelized pistachios, apricot-tarragon jam 
 

HONEY                                    16 
honey cake, apricot & sea buckthorn ganache  
puff buckwheat, caramel ice cream  

APPLE                                    16 
vanilla mousse, sable breton  
apple & passion fruit compote caramel  

SORBETS & ICE CREAMS                      15 
3 scoops | ask your sever for today's selection  
 

 

                        BEVERAGES  
WINES BY THE GLASS    (5 oz each)                                   12 

TANTALUS BLANC DE BLANCS 
CLOS DU SOLEIL CAPELLA 
MISSION HILL ROSE 
BURROWING OWL PINOT GRIS 
MEYER FAMILY PINOT NOIR 
DIRTY LAUNDRY MERLOT 

WINE FLIGHT    (3 wines at 3 oz each)                                     20 
EXPERIENCE BRITISH COLUMBIA WINES 
CHOOSE  3 DIFFERENT WINES from the list above 
 
MIMOSA PACKAGE                                                                          85  

Bottle of prosecco, three juices: orange, grapefruit, guava  

WEEKDAY 

AFTERNOON TEA 
MONDAY - FRIDAY 

2PM -  4PM  L A S T  S E A T I N G  

45 PER PERSON 

S A V O U R E U X  
 

CROUSTILLANT DE JAMBON AU FROMAGE 
( H AM  AN D  C HEE SE C RI SPY  T OA ST)  

QUICHE AUX CHAMPIGNONS 
(FALL MUSHROOM QUICH E) 

SANDWICH AU SAUMON FUMÉ 
( SM OK E D SAL MO N  SA N DWI CH )  

BRIOCHE A LA TRUFFE 
(BRIOCHE WITH TRUFFLE ) 

 
B O U C H É E  S U C R É E  

 
SCONES CITRON ET EARL GREY 

( CIT RU S EA RL  G REY  SCON E S)  
POMME D'OR 

( G OLD EN  AP PLE  MO U SSE  C AKE )  
MADELEINE À LA CITROUILLE ET AUX ÉPICES 

(PUMPKIN MADELEINE)  
TARTE FRANGIPANE AUX FIGUES 

(FIG AND ALMOND TART ) 
 

E N H A N C E M E N T S  
1/2 DOZEN CANADIAN OYSTERS   28 

FRESHLY GRATED HORSERADISH, MIGNONETTE, CITRUS 
MIGNONETTE 

ADD CAVIAR MP 
OSCIETRA CAVIAR FROM ITALY  


