
 

 

SUNDAY BRUNCH 
 

First 
 

Gazpacho 
Roasted Red Pepper and Tomato Soup with Lime and Sheep’s Milk Sorbet 

-10- 
 

Mussels 
Chardonnay Steamed P.E.I. Mussels with Fennel Pollen Cream 

-12 / 15 with Fries and Mayonnaise- 
 

 

Beets 
Roasted Heirloom Beet and Cherry Salad with “Best Baa” Feta  

 Dill and Hazelnut Vinaigrette 

 -12- 
 

Tomatoes 
“Tree and Twig” Heirloom Tomatoes with “Monforte” Toscano 

Garlic Croutons, Basil “Two Ways” 
-12- 

 

 Second 
 

Pasta 
Housemade Linguine “Carbonara” with Pancetta Cream and Free Range Egg 

-14 - 
 

Sunday Roast 
“Treadwell’s” Ever Changing Sunday Roast with all the Trimmings  

-priced accordingly- 
 

Lobster 
Lobster “Club” on Duck Fat Fried Bread with “Best Baa Dairy” Sheep’s Milk Cheese  

“Vik’s” Watercress and Lemon Mayo 

-20-  
 

French Toast 
Brioche French Toast with “Whitty Farms” Fruit in Season and “Colbey’s” Maple Syrup 

-12 - 
 

 Eggs 
 

Whitefish 
Pan Seared Lake Huron Whitefish on Truffled Scrambled Eggs 

“Vik’s” Sorrel and Dill Potatoes 

-16-  
 

Eggs Benny 
Poached Free Range Eggs with "Cumbrae's” Pork Belly  

Rosti Potato and Hollandaise Sauce 

-15- 
 

“Bacon and Eggs” 
Two Fried Free Range Eggs with Double Smoked Bacon  

Oven Dried Tomato, “Kozlik’s” Mustard, Grilled Housemade Bread 

-16- 
 

Omelette 
Free Range Egg Omelette with Smoked Lake Huron Trout and Arugula  

-14- 

 
 
 

Puddings 
 

  Blackberries 
Fresh “Whitty Farms” Blackberries with Lemon Cheesecake and Blackberry Sorbet 

 

Crème Brulée  
Lemon Thyme Crème Brulée with Raspberry Sorbet  

  

“Treadwell Mess” 
“Whitty Farms” Strawberries with Crushed Meringue and Chantilly 

 

Chocolate 
Bittersweet Chocolate Molten Cake with Mint Chocolate Chip Ice Cream 

 

Ice Cream 
Daily Selection of Housemade Ice Creams and Sorbets 

 

-All Puddings10- 
 

 

Cheese 
Selection of Artisan Cheeses with Housemade Date Bread and Fruit Preserve 

 

3 Choices -15- 

5 Choices -20- 

 


