Brunch Menu
Three Courses at 59.00 per person
Including fresh juice or coffee or tea
To Start
Freshly Baked Viennoiserie, selection of two, croissant, danish or gluten free muffin (V)
Fruit Salad, variety of fresh cut fruit (V/G)
House Made Granola, fresh berries, Greek yogurt, “B-Wall” honey (V/N/G)
Spring Pea Soup, shallots, scallion, lemon, mint, crispy bread (V)
Ontario’s Gathered Leaves, cucumber, tomato, toasted almond, “B-Wall” honey vinaigrette (V/N)
Caesar Salad, smoked bacon, chopped egg, parmesan, creamy garlic dressing (P)
Cheese & Charcuterie, artisanal cheeses, Ontario’s finest cured meats, grilled bread (P/N)
Crispy Calamari, chilli, cilantro, lime, sumac yogurt dressing
Yellow Fin Tuna Tartar, avocado, radish, crispy rice, cilantro, ginger lime vinaigrette
Canadian Oysters, 4 pieces, celery, bloody mary (G)
…To Continue
Crispy French Toast, brioche bread, fresh bananas, spiced milk syrup, cinnamon (V)
Buttermilk Pancakes, chocolate, pecan butter, maple syrup (V/N)
Eggs Benedict, choice of back bacon, smoked salmon or spinach, poached eggs, hollandaise (V/P)
Asparagus Frittata, zucchini, avocado, cherry tomato, feta cheese (V/G)
“Green Eggs & Ham”, poached eggs, arugula pesto, prosciutto, toasted brioche, frisee salad (P)
Steak & Eggs, grilled flat iron steak, sunny side eggs, Yukon gold potato, tomato (G)
Grilled Chicken Salad, bulgur wheat, kale, asparagus, tomato, olive, feta, balsamic dressing (G)
Capellini Pasta, English peas, forest mushroom, esplette pepper, lemon, parmesan cheese (V)
Bosk Burger, house ground beef, smoked cheddar, dill pickle, tomato, bosk aioli
Thai Coconut Noodle Soup, prawns, chicken, rice noodles, bean curd, coconut lime broth (G)
Wild Pacific Halibut, potato puree, asparagus, capers, brown butter (G)
Sweet Ending…
Chocolate Raspberry Bombe (N)
chocolate raspberry mousse, hazelnut crust, chocolate streusel, raspberry sorbet
Tres Leches Cake (N)
vanilla cinnamon milk sponge cake, citrus crumble, strawberry orange ice cream
Mango Passion Fruit Crémeux
Lime curd, coconut cream, marinated mango, coconut lime
Selection of Ice Cream & Sorbet
(N) indicates dish contains nuts (P) indicates dish contains pork
(V) indicates dish is vegetarian (G) indicates the dish is gluten free
Our produce and cuisine is “Rooted in Nature”, featuring the finest local and seasonal ingredients
Prices are exclusive of tax & gratuity

