
P A R L O U R

PA S T R I E S ,  CO F F E E  &  T E A
W I N E  &  B A R  S N AC K S  

Three Course   15

F I R S T  C O U R S E
Vegetable Sticks/dips

S E C O N D  C O U R S E 
choice of 
Cheeseburger/chips, house relish
Chicken Tenders/chips, mayonnaise 
Fried Cod/chips, tartar sauce
Spaghetti/parmesan and choice of marinara or butter
Waffle/berries (available Saturday and Sunday)

T H I R D  C O U R S E
choice of 
Eton Mess/gooey meringue, berries, whipped cream
Scoop of Ice Cream or Sorbet/choice of whipped cream or butterscotch

 

09.04.19

FAV O R I T E S
Omelet/gruyere cheese soft herbs   17.
English Breakfast/traditional accompaniments   24.
Eggs Benedict/Canadian ham, hollandaise  19.
Eggs Royale/smoked salmon, hollandaise   21.
Avocado Toast/poached egg, chili on sourdough  19.
Breakfast Bowl/yogurt, berries, goji  16.
Ham and Cheese Croissant                           12.
Seasonal Fruit Bowl  14.

B A K E D  &  T O A S T E D
Banana Bread/walnuts, honey   5.
Blackberry & Cream Cheese Scone   4.5
Buttered & Sultana Scones/preserves, Hudson Valley cream   10. 
Chelsea Bun   4.5.

B R E A K FA S T
M O N DAY  -  F R I DAY   8 AM - 1 1 : 3 0 AM

S I D E  D I S H E S
Avocado   5.
Pork & fennel sausage   9.
Hickory-cured bacon   9. 

K I D ’S  M E N U  -  DA I LY
A L L  A R E A S

A F T E R N O O N  T E A  -  DA I LY  1 : 3 0 p m  -  4 : 3 0 p m

Afternoon Tea - $45 per person  
Choice of tea or coffee

Tiny Tea - $35 per child (15 and under)
Choice of tea, juice or milk

G & Tea - $55 per person 
Choice of tea or coffee & today’s London gin-based cocktail

Bubbles & Tea - $65 per person 
Choice of tea or coffee & 

a glass of ‘Brut Prestige’ NV Champagne


