Summer Brunch Menu

Eggs Benedicts Served on an english muffin served with home fries

Field Mushroom & Spinach 11

The Classic (w/ Peameal) 9.5

Shrimp and Feta 125

Shaved Sirloin and Caramelized Onions 12
Roasted Tomatoes and Fresh Basil 10.5

Classic Breakfast 8.5
Two eggs any style, home fries and your choice of double smoked bacon, peameal or sausage

Fresh Fruit Plate 8
Farm fresh yogurt with seasonal fruit and housemade granola bar

Cheese Omelette 10
A blend of local cheeses and fresh herbs served with home fries

Cinnamon French Toast 95
A classic served with homefries and Ontario maple syrup

Crepes 11
Traditional crepes served with mixed berry compote, ricotta cheese and Hawkin’s honey

Quiche Tart and Salad 105
Featuring seasonal ingredients served with organic greens

Mac n’ Cheese 14
Decadent blend of aged cheddar and local cheeses with crisp panko crust and side salad

Borealis Breakfast Quesadilla
Bacon, tomato, spinach with aged cheddar and herbs  10.5

Add: Double Smoked Bacon, Peameal or Sausage 2

The History of ‘Eggs Benedict’

In an interview in the “Talk of the Town” column of The New Yorker in 1942, the year before his
death, Lemuel Benedict, a retired Wall Street stock broker, claimed that he had wandered into the
Waldorf Hotel in 1894 and, hoping to find a cure for his morning hangover, ordered “buttered toast,
poached eggs, crisp bacon and a hooker of hollandaise.” Oscar Tschirky, the maftre d’hé6tel and
legendary “Oscar of the Waldorf,” was so impressed with the dish that he put it on the breakfast and
luncheon menus but substituted ham and a toasted English muffin for the bacon and toast.




SOUPS & SALAD
Daily Soup 6

Roasted Onion Soup 8

Romaine Salad Double Smoked Bacon, Ontario Parmesan Cheese and
Lemon Mustard Vinaigrette  11/7.5 sm

Organic Greens Fresh Lettuces with Cucumber Rounds, Cherry Tomatoes and Borealis Vinaigrette  10/7 sm

SANDWICHES

Served with choice of Fries or House Salad
Beef Brisket served with Caramelized Onions and Smoked Cheddar on a Kaiser  12.5
Pulled Pork Sandwich Served with House Barbecue Sauce and our Signature Black Mustard Slaw 12
Grilled Chicken Clubhouse Sandwich Served with Peameal Bacon, Tomato, Lettuce and Lemon Mayo 13.5

The YU Ranch Burger Our Freshly Ground Grass Fed Beef with choice of Fries 12.5
Burger additions: Old Cheddar or Sautéed Field Mushrooms or Caramelized Onions or Double Smoked Bacon 1.5

Borealis Chicken Panini BBQ Chicken with Roasted Pear and Aged Cheddar 14
Vegetarian Wrap Grilled Fresh Vegetables, Field Mushrooms and Woolwich Dairy Chévre  11.5

Grilled Steak Sandwich 5 oz. Striploin served with Sautéed Mushrooms and Carmelized Onions 15

€& FROM THE WATER
Fish and Chips Lake Erie Pickeral in our Taste of Ontario Ale Batter. Choice of Fries or House Salad 16
Shrimp and Fresh Herb Pasta Tomato and Herbed Cream Sauce served on Broad Noodles 19

North Shore Fisheries Rainbow Trout Filet Forty Creek Whisky Hawkin’s Honey Glazed Fish,
Wild Rice and Prairie Grains with Market Vegetables 18.5

Ocean Wise_ Recommended by the Vancouver Aguarium as an ocean-friendly seafood choice.

FLATBREAD & SALAD

Served with our locally sourced Organic Greens

True North Ground YU Ranch Beef, Field Mushrooms, Caramelized Onion
and Smoked Cheddar Cheese 155

Wellington Mennonite Summer Sausage, Roasted Tomato Sauce and Ontario Gouda 14.5
Woolwich Chicken, Basil Pesto and Woolwich Dairy Chevre 16

Leamington Bruschetta Fresh Tomatoes, Onions, Garlic and Fresh Basil 12.5 o

The Borealis Grille is committed to serving up the best locally crafted food and beverages; even the decor has been created from
locally sourced materials. Our electricity is supplied by Bullfrog Power which is 100% water or wind generated.

Join us every evening in the John Galt Bar for food and drink specials. Ask your server for details. www.borealisgrille.ca

To ensure quicker service there will be one bill for tables of 10 or more. And, there will be an automatic 15% gratuity. Thank you for your cooperation.




