
Bistro Cacao Mother's Day Brunch

May 12, 2024  ($55 pp) 

A P P E T I Z E R

Choose one of the Following: 

Vichyssoise Soupe

 Leeks,  Potatoes,  Crème, Fried Sage

Salade De  Mozarella

Mozzarella,  Roasted Red Beets,  Baby Arugula,  Pumpkin Seed, Olive Oil ,  

Balsamiq Reduction

Crepe au Saumon Fumé 

Smoked Salmon, Whipped Crème Fraiche,  Onions,  Capers

E N T R E É

Choose one of the Following: 

Omelette aux Legumes 

Vegetable Omelet,  Roasted Mushrooms, Saute Spinach, Shallots ,  Gruyere Cheese,  Mixed Green Salad 

Œufs Bénédicte 

Poached Eggs,  Canadian Bacon, Hollandaise,  English Muffin,  Roasted Breakfast Potatoes Oeufs

Quiche 

Spinach, Mushrooms, Gruyere Cheese,  Egg Custard, Seasonal Salad 

Saumon Grillé 

Grilled Norwegian Salmon, Fingerling Potatoes,  Hollandaise Sauce

 Steak et oeuf  

Grilled Striploin,  Two Egg Sunny Side Up, French Fries,  Red Wine Jus 

Côtelettes Braisées 

Braised Short Ribs,  Carrots,  Mushrooms, Pear Onion, Mashed Potato,  Red Wine Jus 

Salade Niçoise

Rare Seared Tuna, Haricot Vert,  Niçoise Olive,  Cherry Tomato,  Potato,

 Soft  Boiled Egg, Mesclun Salad, Herb Vinaigrette

D E S S E R T

Choose one of the Following:

Mille-Feuille

     Puff  Pastry Layered with Pastry Cream and Raspberry 

Panna Cotta aux Fraises

Apricot Coulis ,  Fresh Berries  

Pain Perdue

French Toast,  Maple Syrup, Fresh Fruit

PASTRY BASKET - 8

Chef 's  Assortment of Breakfast Breads and Croissants Served with Jam & Nutella

A  3 %  s u r c h a r g e  i s  a d d e d  t o  a l l  c h e c k s  t o  h e l p  o f f s e t
f a s t - r i s i n g  e x p e n s e s .  T h i s  f e e  i s  n o t  a  s e r v i c e  c h a r g e

o r  g r a t u i t y .  2 0 %  g r a t u i t y  w i l l  b e  a d d e d  t o  
t h e  g r o u p s  o f  6 +  


