
THANKSGIVING BRUNCH 
 
 

APPETIZERS 
 

 Smoked Wild Mushroom Soup our signature soup      10. 

Sweet Potato Soup with coconut milk       10. 

Baked French Onion Soup        12. 

 
 

         MAINS 
 

 
Special Breakfast          25. 
scrambled eggs, large farmer’s sausage, fried potatoes, marble rye toast & fresh fruit 
 
French Toast          16. 
thick cut cranberry & raisin bread served with warm maple syrup & fresh berries 
 
Baked French Onion Soup        18. 
served with oven baked bread and a cheddar & port wine spread 
 
Harvest Salad          30.             
with grilled chicken, roasted butternut squash, golden beets, toasted pumpkin seeds,  
sun-dried cranberries, crumbled goat’s cheese and a balsamic vinaigrette  
 
Pan Seared Rainbow Trout        32. 
with a citrus beurre blanc, long grain rice, fresh vegetables & a garden salad  

Pork Schnitzel           34.            
with a red wine demi & caramelized onions  
served with whipped potatoes, fresh vegetables & a garden salad  

Our Famous Reuben Sandwich        26.                          
corned beef, sauerkraut & melted Swiss cheese on marble rye bread                                                                          
served with a garden salad  

Grilled Vegetable & Three Cheese Lasagna               28.                     
with béchamel sauce, fire roasted tomato & red pepper sauce and garlic toast  
 
Traditional Roast Turkey         40. 
with sage stuffing, pan gravy, whipped potatoes, fresh vegetables & cranberries 
served with a garden salad 
 

 
 

      all selections served with sweet potato muffins & hot drop biscuits  
 

PLEASE ADVISE OF ALL FOOD ALLERGIES 
 
 



 

 

BRUNCH COCKTAILS 
 
Mimosa - orange, peach, pineapple or mango & prosecco    12. 
Cinnamon Pear - pear nectar & prosecco      12. 
Ruby Red - ruby red grapefruit & prosecco      12. 
French Mimosa - chambord & prosecco       16. 
Kir Royale - cassis & prosecco        16. 
La Vie en Rouge - Grand Marnier, cranberry juice, prosecco    16. 
Peach Fizz - peach schnapps, peach nectar, prosecco     16. 
Pina Colada Mimosa - coconut rum, pineapple juice, prosecco   16. 
   
 

BEVERAGES 
 
Iron Kettle Micro Brewed Iced Sweet Tea      5. 
Fresh Squeezed Lemonade        6. 
Fresh Squeezed Orange Juice        6. 
Juice - apple, cranberry, peach, mango       4. 
Soft Drinks - coke, diet coke, sprite, ginger ale       4. 
Sparkling Water perrier, san Pellegrino       5. 
Fever Tree Sparkling Grapefruit        5. 
 
 
Cappuccino *oat milk available              4.5 
Latte *oat milk available                    4.5 
Espresso                       4. 
Americano           4. 

    Coffee                     3.5 
Tea            3.5 

 
Tealish & Sloane Fine Teas - available at Granny Taught Us How   4.5 
 
Bold Breakfast - black tea 

Earl Grey Classic - black tea 

Peaches & Cream - peach, mango & vanilla - black tea 
Lemon Meringue - lemon & vanilla - rooibos tea 
Ginger Twist - ginger, lemongrass, mint, papaya & orange peel - green tea 

Citron Calm - chamomile, rosehip, lemongrass, orange peel – herbal tea 

Tropical Green - citrus peel, pineapple, papaya, calendula, safflowers – green tea 

Marrakesh Mint - peppermint & green - rooibos tea 
Apple Crumble - apple, cinnamon, safflower & chamomile - green tea  



 
 

 


