SIGNATURE BREAKFAST
BAKED EGGS
22
creamy morel mushrooms, Fritz Kaiser’s Miranda
cheese and house baguette
SMOKED SALMON PLATE - GF, BH
19
smoked and candied wild BC salmon, boiled egg,
herbed ricotta, caper, onion, cucumber and toast
EGGS BENEDICT
19
sliced back bacon, poached eggs, hollandaise sauce
and roast new potatoes
THREE EGG OMELET
19
choice of ham, peppers, onion, tomato, mushroom
and cheese; roast new potatoes, toast and preserves
THE BEACHER
19
two eggs any style, bacon, pork banger or grilled
back bacon; roast new potatoes, toast and preserves
FRITTATA - GF, V, BH
17
sautéed mushroom, onion and peppers topped with
Saanich greens and parmesan salad
AVOCADO TOAST - V, BH
16
crushed avocado, sprouts, sauce vierge, pumpkin
seeds multigrain toast and fresh super juice
FRENCH TOAST
16
house made brioche, caramelized banana, crushed
pecans and maple syrup
STEEL CUT OATS - GF, V, BH
12
brown sugar, apple, cinnamon, dried cranberry and
toasted almonds
substitute roast new potatoes for fresh fruit

Consuming raw or undercooked foods may increase your risk of foodborne illness.
Menu is subject to change based on availability of ingredients. 21 June 2019

3

LIGHT DISHES, BAKERY & SIDES
GREEK YOGURT, FRESH BERRIES & GRANOLA

12

FRESH FRUIT - GF

9

HARDWOOD SMOKED BACON - GF

6

GRILLED BACK BACON - GF

6

PORK BANGERS - GF

6

TOAST WITH BUTTER & PRESERVES

6

FRESHLY BAKED PASTRIES
butter croissant, chocolate croissant, muffin or
raspberry cinnamon sticky bun

5

BEVERAGES
FRESHLY EXTRACTED SUPER JUICE
carrot, beet, ginger, apple, turmeric

9

BLUEBERRY BANANA SMOOTHIE
chia seeds, agave syrup, cranberry, orange

9

CAPPUCCINO, LATTE OR AMERICANO

5

FRUIT JUICE
4
orange, apple, pineapple, cranberry or grapefruit
Proudly partnered with local farmers and producers
including The Whole Beast, Woodgate Farm, Saanich
Organics, Tree Island Yogurt, The Very Good Butcher,
Oak Bay Seafood and Island Farmhouse Poultry.
GF Prepared without the addition of ingredients
containing gluten, V Vegetarian Dish, BH Boathouse
Spa inspired Cuisine.
To create an intimate dining experience for all our
guests we ask that you refrain from using your cell
phone in our Dining Room.

Consuming raw or undercooked foods may increase your risk of foodborne illness.
Menu is subject to change based on availability of ingredients. 21 June 2019

