University Club
casual fine dining on campus

Sunday, May 11th, 2014
served from 11:00 a.m. - 2:00 p.m.
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BRUNCH

Quinoa tabbouleh
Spinach, farro & feta
Grapefruit, Napa cabbage & fresh basil
Watercress, strawberry, orange & almond, poppy seed vinaigrette

Cold poached salmon, crab aioli
Laksa poached shrimp
Scallop ceviche
Crab cakes with basil aioli
Fresh shucked oysters, blood orange mignonette

Made-to-order omelettes
Beef striploin with wild mushroom, leek & black garlic ragout

Baked blueberry & mascarpone stuffed French toast
Eggs Richardo
Persian style chicken
Sausage & bacon
Sweet potato & corn hash
Spring vegetable sauté

Mango raspberry tart
Triple chocolate truffle torte
Assorted cakes, squares & fresh fruit

$27.95 PLUS TAX & GRATUITY

Reservations recommended.

Please note tables of 6 or more requesting separate cheques will be subject to 20% gratuity. Please notify your server regarding any dietary concerns.
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