B E VE R A G E S
espresso
americano
macchiato
double espresso
cappuccino
latte
specialty latte

4.5
4.5
4.75
5.5
5.5
5.5
6.5

vanilla, vanilla chai, salted caramel
or pumpkin spice
COCKTAILS

5.

caesar (1oz)
beaumont bellini (3oz)
MOCKTAILS

7.

beaumont refresher

fresh juice of the day, sparkling water

tangerine tonic

tangerine juice, lime, agave, tonic, mint

pear mojito

pear nectar, mint, lime, soda

fresh juice of the day

6.

• B RU NC H •
spaghettoni

STARTERS

• BRUNCH •

21.

prawns, bay scallops, white wine, basil pesto

soup of the day

8.

inspired soup of the day

green goddess mac & cheese

7.

carrots, bulgur, tomato

niçoise salad

citrus dressing, arugula, goat cheese

fine green beans, hard-boiled egg,
purple potatoes, pickled red cabbage
with seared albacore tuna or poached b.c. salmon

arugula salad

cobb salad

roasted beets

10.

11.

shaved parmigiano-reggiano, lemon vinaigrette

tuscan kale caesar

13.

crispy black-eyed peas, romaine, pancetta,
caesar dressing

baby spinach salad

12.

buttermilk dressing, dried cranberries,
toasted almonds, sliced apple

fried calamari tacos

spicy mango sauce, herb crema,
soft taco shells

18.

12. / 18.

22.

griddled beef patty, aged cheddar,
pickles, arugula, double-smoked bacon
with soup, yukon gold fries or green salad

16.

“crème brûlée” yoghurt parfait

12.

sheldon creek yoghurt, berries, granola

straight up
21.

15.

two eggs your way, bacon, sausage, toast,
home fries, baked beans

chilaquiles

16.

pb&j stuffed french toast

16.

fried egg, sautéed corn tortillas, chili sauce,
pepper jack, green tomato salsa, sour cream

17.

herb mayo, green tomato salsa,
aged cheddar, bacon, focaccia bun
with soup, yukon gold fries or green salad

beaumont burger

chef ’s daily quiche

MAKE YOUR OWN BENNY

with soup or green salad

grilled chicken breast, blue cheese dressing,
avocado, iceberg, watercress, baby gem,
roma tomatoes, corn, bacon

chicken breast sandwich

14.

with green salad or home fries

cheddar curds, herbs, spinach, broccoli

red lentil soup

chef ’s daily omelette

avocado toast

14.

sun-dried tomatoes, crispy bacon, hummus
with soup, salad or home fries

smoked salmon toast

20.

pickled red onion, sesame, sumac,
cucumber, herbed cream cheese
with soup, salad or home fries

beef brisket hash

20.

steak & eggs

26.

poached eggs, potatoes, grilled onions,
sweet peppers, spinach
8oz flat iron, two eggs your way,
lemon hollandaise, home fries

Please make us aware of any food allergies, as there may be ingredients that are not listed.

18.
16.
16.
16.

SIDES

mascarpone, brioche, vanilla ice cream,
fruit compote

19.

two poached eggs, lemon hollandaise,
served on a warm herbed scone
choice of:
smoked salmon
avocado
maple ham
spinach

freshly baked morning buns
english muffin
banana bread
sausage
bacon
home fries
toast & jam
maple syrup

5.
3.
3.
5.
4.
5.
4.
2.

