Z‘ M C ZINC BRUNCH MENU

fo Begin

House Made Pastries & Preserves
Seasonal Fruits & Paddy’s Cheeses of the Week

o

Choice of

“Carmen Creek” Bison Tenderloin Benedict
Poached Eggs, Wilted Greens, Saskatoon Berry Hollandaise
Potato Blinis

Frittata
“Amberlane Elk Farms” Sausage, Eggs
Okanagan Goat Cheese, Cherry Tomatoes
Chanterelle Mushrooms

Lobster Benedict
Poached Eggs, Lobster Salad, Roasted Garlic Hollandaise
Potato Blinis

Steak and Eggs
“Spring Creek Ranch” Tenderloin, Poached Egg
Truffled Potato Croquettes, Caviar

Chicken & Sausage Benedict
Roulade of Cornish Game Hen, Sausage, Tomato Hollandaise
Potato Blinis
Neapolitan of Pancakes
Honey Butter, Dolce de Léche, Sautéed Bananas & Pecan Relish
Berry Compote, Weekly Ice Cream

Halibut Cheeks
“Green, Eggs & Ham” Potato Rosti
Edamame Beans & Corn Succotash

.

Sweet Endings

Chef’s Sunday Brunch Filled Crépe
Chef’s House Made Ice Cream
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Executive Chef David Omar Sous-Chef: Doreen Pre1 & Shane Loiselle



