YELLOW DOOR

CONTEMPORARY BISTRO
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A LA CARTE

CEREAL & FLAVOURED MILK
puff grains | toasted corn flake | rolled oats | hemp
seed | coconut | banana chips

+ choice / madagascar vanilla bean milk | 41% alunga
chocolate milk | strawberry milk

HASH BROWN WEDGES ca
hot sauce powder, green onion, hollandaise

COMPRESSED FRUIT SALAD

fresh seasonal fruit & berries, dried fruits, toasted
coconut & cereal, cottage cheese

ON-THE-GO BREAKFAST WRAP

smoked turkey breast, scrambled egg, goats cheese,
guacamole, wilted spinach, whole wheat tortilla

MINI DEVILED EGG OMELET

cornichon pickle, grainy mustard, pickled red onion,
roquette salad
+ add/ smoked ham 6 | smoked salmon 9 | black truffle 15

WAFFLES SUZETTE

brandy flambe peaches, toasted almond, served with
chantilly
+ al li mode 3

SUNNY DAY BLT SALAD eca,or

thick cut house made bacon strips, heirloom tomato,
sunny side egg, herb aioli, roquette salad

ADD-ONS
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toast

waffle served with chantilly
fruit cup

bacon

sausage
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TRADITIONAL BREAKFAST

two farm fresh eggs any style, hash browns wedges,
toast, choice of bacon & sausage or mushroom & kale

ON TOAST

house made sourdough, two poached eggs, side
hash brown wedges, hollandaise

# chovse one-smashed avocado, cilantro, pickled red
onion, heirloom tomato

or

locally cultivated mushrooms, confit garlic

or

marinated beans & hummus

SMOKED BRISKET SPANISH STYLE OMELET ea

bbq brisket, potato, roasted red pepper, green onion,
manchego cheese

TRADITIONAL EGGS BENEDICT

two poached farm fresh eggs, canadian back bacon,
english muffin, hollandaise

Continental. {,6/)j Ma//a/dé éf)ja//)//

Yellow Door Bistro’s continental buffet features a selection
of rotating items perfectly curated to start your day. Pick
from a creative display of daily fresh-baked goods and find
items such as seasonal fruit, yogourt parfaits and a daily
beverage station. We invite you to explore and enjoy the
most important meal of the day.

Monday to Friday 6:30AM - 11:00AM
Saturday, Sunday & Statutory Holidays 6:30AM - 9:00AM

Adults 21
Children 3-12 11
Children under 3 (4}
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DF - Dairy Free
to prepare these items, our kitchen is not completely gluten free.
Gluten free bread available upon request.

GA - Gluten Aware. While no products containing gluten are used
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CHEF DE CUISINE
Cassandra Boyce
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