* Bggs Benedict, on an English muffin, ham and Hollandaise sauce

* Black Forest ham omelette, with green 0311(?

Mornings at the Inn

Roast or soft-boiled eggs Pastry
(Prepared to your liking) * Croissant, Danish, and chocolatine accompanied with
* Two eggs served with bacon, ham, or sausage homemade jams and fresh fruits

Poached eggs

* Plain

Healthy Choices

* Bowl of Muesli with plain yogurt,
two berry coulis and fresh fruits
* Bowl of harvest crunch with vanilla yogurt,
Omelettes ) layer?cvl\ Wlth fresh tn:uts and raspberry couhs

* Plain omelette with bacon, ham, or saus:age

i ._,”_‘ﬁ Swiss cheese

* 2 plain crépes with citrus-ﬂavoured mﬁple U
* Crépe with seasonal fresh, frur[ -
and Musée de I Abelllﬁ
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* Apple sauce with fresh rosemaaz»y e__;'__-
melted Beaupré cheddar  °
* French toast with fresh fruit |
and Musée de I’ Abeille golden honey sauce

* Maple bu'_?ﬁf'

* Swiss or cheddar cheese $3.00
* Sparkling wine and orange juice $8.00

Sunday Gourmet Plate

* Includes one egg (prepared to your liking), bacon, sausage, Swiss
cheese, caribou tourtiere, croissant, herbed potatoes, crépe with citrus-
flavoured maple syrup, fresh fruits, your choice of toast, duck rillettes,

and homemade jams + $3.00

All of our selections are served with
one fruit juice, toast, fruit, and coffee.



