
M A R K ET & 
PÂT I S SE R I E 
F R E SH C RU DI T É & SE AS ONA L DI P S
C A E S A R S A L A D
F R E SH F RU I T S
G R E E K YO G U RT PA R FA I T
BU T T E R C ROI S S A N T S
DA N I SH
F RU I T PR E SE RV E S

SU SH I & 
SE A F O OD BA R
S A L MON ROL L
SPIC Y T U NA ROL L
TOF U C RU NC H ROL L
SE A F O OD C E V IC H E

DE S SE RT & C A N DY STAT ION
BL AC K & W H I T E C HO C OL AT E F ON DU E

ST R AW BE R R I E S   |    C HO C OL AT E C H I P C O OK I E S
C I N NA MON SU G A R D ON U T S   |    L E MON M E R I NG U E TA RT

V IC TOR S FA MOU S C A N DY TA BL E

C A RV I NG STAT ION
PR I M E R I B OF BE E F   |    B ON E I N HON E Y HA M

P OR K S AU S AG E ROPE
m a shed p otatoes ,  b r u ssel s  s prouts ,  au  ju s , 

mu stard ,  horse ra di sh ,  chimichur r i

BUFFET STATIONS

$65 PER PERSON
$30 PER CHILD UNDER 12 YEARS OLD

CHO OSE A BRUNCH SIGNATURE & ENJOY THE BUFFET



AVO C A D O TOAST (v)

sliced avocado, soft poached egg,

pickled red onion, dukkah

A H I T U NA P OK E B OW L
yellowfin tuna, avocado, mango, seaweed salad,  

sushi rice, sesame soy sauce

SHA K SH U KA
roasted mushrooms, free range eggs, sliced 

avocado, arrabiatta sauce.

O S C A R E G G S BE N E DIC T
crab cake, soft poached egg, pickled red onion, 

bearnaise sauce

2 E G G S A N Y ST Y L E  8 T H IC K C U T BAC ON  8 T R I PL E C O OK E D F R I E S 1 4

BA NA NAS F O ST E R F R E NC H TOAST (n)

caramelized bananas, thick cut brioche,

candied macadamia nuts, whipped cream

V IC TOR V IC TOR IA
2 eggs free style, thick cut bacon or bangers, 

crispy potatoes, 

B. E . L . T
thick cut bacon, soft scrambled eggs,

taleggio cheese, tomatoes, arugula

HOT HON E Y C H IC K E N & WA F F L E S
green onions, chicken gravy

BRUNCH SIGNATURES

ADD ONS

L A N D S E A

M A DE TO 
OR DE R E N T R É E S

MAKE IT
YOUR OWN

A-5 JAPANESE WAGYU   41OZ

50OZ USDA PRIME TOMAHAWK STEAK   250
½ L B A L ASKA N K I NG C R A B  7 0
½ NOVA S C OT IA L OB ST E R  3 7


