
 
 

 

Benny Brunch 
 
 
 

 
 

To Start     
 

Marinated Fruit Salad     (G/V)   
melon, berries, mint 

 

 

House Made Granola     (N/V)    
Greek yogurt, mixed berries, “B-Wall” honey, mint 

 

 

Warm Celeriac Soup     (N/V) 
walnuts, granny smith apple, celery  

 

 

Seasonal Gathered Leaves     (N/V) 
pomegranate, marcona almond, beets, orange vinaigrette 

 

 
 
 

 

 

 

Bosk Benny Selection      
 

West Coast 
smoked salmon, hollandaise, dill 

everything bagel 

 

 

Canadian Classic     (P) 
double-smoked back bacon 

hollandaise, English muffin 

Down South 
buttermilk fried chicken, waffle 

poached eggs, maple glaze 

Florentine     (V) 

sautéed spinach, mushrooms, hollandaise 

English muffin 

 
 

 

Add a Dessert $13 

 

 

 

WARM TOFFEE PUDDING  
poached pears, ginger ice cream, caramel sauce 

  

 

 

CARROT & GINGER  
goat cheese bavaroise, tamarind cake, carrot & ginger sorbet, spiced carrot pudding 

coriander granola 
  

 

 

MILK & COOKIE  
condensed milk mousse, chocolate cookie crumb guanaja chocolate lace, milk sorbet 

  

 

 HOUSE MADE ICE CREAM & SORBET  
 

 
 

 

All prices are exclusive of tax and gratuity. 
 (N) indicates dish containing nuts (P) indicates dish containing pork (V) indicates dish is vegetarian (G) indicates dish is gluten free 

 

 


