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MAINS

Savoury French Toast 30
duck confit, fried duck egg,
maple chili vinaigrette
Smoked Trout & Poached Eggs 29
cold smoked steelhead trout,
béarnaise, capers, seeded rye toast
Mushroom Frittata 27

shaved parmesan, watercress, toast

SMALL PLATES

Maple Mill Granola 18

dried fruits, seeds
*with cow, oat, soy or almond nrilk

Chia Pudding 17

preserved fruits, almond praline

MORNING COCKTAILS

Wake Up Call 19
Bailey’s, Frangelico, vanilla,

Monigram espresso (1.50z)

Farm Caesar 17

Ketel One vodka, fermented hot sauce,

farmed Biquinho peppers (1.50z)

Jam Session 18

Tanqueray gin, house-made jam, Ontario honey,

lemon, soda (1.50z)

MIMOSA BREAKFAST

60
your experience includes:

unlimited fresh juice mimosas, a basket of pastries,

*add to hotel breakfast package for $20

selection of any main course, cappuccino, espresso, coffee, or tea

Super Food Bowl 28
maple quinoa, yogurt, fresh fruit,

toasted nuts & seeds, nut butter

Whole Wheat Buttermilk Pancakes 26
jam, whipped mascarpone, maple syrup
Miller’s Breakfast 30

two eggs, sausage, smoked bacon,

potato rosti, beans, tomato jam, toast

Seasonal Scones (2) 15
jam, whipped mascarpone

Classic Croissant 11

jam, butter

SPIRITLESS

Juices 9
grapefruit, orange, apple, pear
Gutsy Kombucha 12
grapefruit verbena, raspberry mint

Daily Smoothie 8

chef’s creation
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