
MOTHER’S DAY
BRUNCH

LURE

STARTER

MAIN

DESSERT

Choose One

MELON CARPACCIO  GF
Marinated watermelon and cantaloupe with honey-citrus whipped
ricotta, edible flowers & toasted pistachios

CRAB & SHRIMP BENEDICT  GF
Crab and shrimp croquettes topped with a cage-free poached egg,
sautéed spinach and fennel, saffron-lemon hollandaise & Kennebec
brown-butter hash browns

OPEN-FACED CHICKEN CHORIZO OMELETTE  GF
Haus Sausage chicken chorizo with Little Qualicum feta, roasted
corn, gem tomatoes, avocado, cilantro & pickled shallots

PORK BELLY BENEDICT
Cured and sous-vide pork belly on rosemary focaccia with brown-
butter hollandaise

STRAWBERRY & ROSE BRIOCHE FRENCH TOAST
Thick-cut brioche with Madagascar vanilla whipped mascarpone,
macerated strawberries, lavender infused maple syrup, candied
citrus & rose petals

GF: Gluten free               V: Vegetarian
Vegan options available upon request 

WILD BC BLUEBERRY PARFAIT
Fermented wild BC blueberries layered with pistachio granola,
Greek yogurt, honey drizzle, fresh berries & candied citrus

$69 per person
Includes one mimosa

Choose One


	LURE
	MOTHER’S DAY BRUNCH
	$69 per person Includes one mimosa
	STARTER
	MELON CARPACCIO  GF Marinated watermelon and cantaloupe with honey-citrus whipped ricotta, edible flowers & toasted pistachios
	WILD BC BLUEBERRY PARFAIT Fermented wild BC blueberries layered with pistachio granola, Greek yogurt, honey drizzle, fresh berries & candied citrus

	MAIN
	CRAB & SHRIMP BENEDICT  GF Crab and shrimp croquettes topped with a cage-free poached egg, sautéed spinach and fennel, saffron-lemon hollandaise & Kennebec brown-butter hash browns
	OPEN-FACED CHICKEN CHORIZO OMELETTE  GF Haus Sausage chicken chorizo with Little Qualicum feta, roasted corn, gem tomatoes, avocado, cilantro & pickled shallots
	PORK BELLY BENEDICT Cured and sous-vide pork belly on rosemary focaccia with brown-butter hollandaise

	DESSERT
	STRAWBERRY & ROSE BRIOCHE FRENCH TOAST Thick-cut brioche with Madagascar vanilla whipped mascarpone, macerated strawberries, lavender infused maple syrup, candied citrus & rose petals



