
Weekend BrunchWeekend Brunch
at

The Cheesecake Cafe

Let’s kick things off with a great beverage.

$5 BRUNCH BUBBLES

Made with 1 oz. of premium spirits.

cheesecakecafe
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cheesecakesg
cheesecakeyyc
cheesecakeyxh

Mimosa
Prosecco and orange
juice.   

Grand Mimosa
Prosecco, Grand
Marnier and orange
juice.   

Santo Germain
Prosecco, St. Germain
liqueur and soda.   

Pomegranate Sparkle
Prosecco, grenadine
and pomegranate
juice.   

Shining Sunrise
Citrus vodka, Prosecco,
orange and cranberry
juices.

Sunrise Coffee
Premium coffee with
Bailey’s.   6.00

Pomegranate Mocktail
Pomegranate juice,
lemonade and soda.
4.00

Maui Waui Smoothie
Banana, orange juice,
pineapple, coconut
cream and vanilla ice
cream.  4.75

Sunrise Smoothie
Banana, orange juice,
raspberries and vanilla
ice cream. 4.75

Fruit Juices
Orange, apple,
pineapple, cranberry,
white grape, clamato.
3.75

Espresso   3.00

Double Espresso 4.00

Cappuccino  4.75

Cafe Latte   4.75

Cafe Mocha  4.75

Mochacchino   4.75

Salted Caramel
Macchiato   5.50

London Fog
Steamed milk, Earl
Grey tea and vanilla
flavouring.  4.50

Add a flavour shot to
any espresso drink.

.75

EYE OPENERS

ESPRESSO BAR
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Waffle
Half Belgian waffle
with four berry topping,
Chantilly cream and
bacon.

Bacon and Egg
One egg any style,
bacon, brunch potatoes
and choice of toast.

Chicken Tenders
Chicken strips breaded
to order. Fries and plum
sauce.

Grilled Cheese Sammy
White or multi-grain
bread. Fries or Cafe
Chips.

KIDS’ MEALS
For our guests 10 and under. All meals include chocolate chip cookies 

with vanilla ice cream topped with chocolate sauce.  8.00

* Can be made gluten-free.
Please consult your Server.

Cafe Breakfast *
Three eggs cooked any style with
choice of smoked bacon, beef
sausages or country ham.  Brunch
potatoes, fruit and choice of
toast.  13.50

Big Breakfast
Country ham, smoked bacon and
beef sausage with three eggs
cooked any style. Brunch
potatoes, fruit and choice of
toast.  15.00

Eggs Only *
Three eggs cooked any style.
Brunch potatoes, fruit and choice
of toast.  9.50

Sante Fe Breakfast Wrap
Spicy chicken, scrambled eggs,
cheddar cheese, guacamole and
tomato wrapped in a flour
tortilla. Brunch potatoes and
fruit.  14.50

Classic Eggs Benedict
Back bacon, poached eggs and
hollandaise sauce on toasted
English muffin. Brunch 
potatoes and fruit.  13.50

Florentine Benedict
Back bacon, spinach, tomato,
poached eggs topped with 
hollandaise sauce on toasted
English muffin.  Brunch 
potatoes and fruit.  13.50

Smoked Salmon Benedict
Smoked salmon, cream cheese,
red onion, poached eggs,        
capers with hollandaise sauce on
toasted English muffin.  Brunch
potatoes and fruit.  14.00

California Benedict
Guacamole, salsa, smoked bacon,
poached eggs, hollandaise sauce
on toasted English muffin.
Brunch potatoes and fruit.  13.50

Ham and Three Cheese Omelette
Black forest ham with cheddar,
Monterey jack and Swiss cheese.
Brunch potatoes, fruit and choice
of toast.  13.75

Farmers Omelette *
Mushrooms, green onion,
tomato, Monterey jack and
cheddar cheeses.  Brunch
potatoes, fruit and choice of
toast.  13.75

Spanish Omelette
Chorizo sausage, red peppers,
tomato, red onions, Monterey
jack cheese, and tomato basil
sauce.  Brunch potatoes, fruit
and choice of toast.  14.75

Banana Callebaut Belgian Waffle
Fresh cut bananas with warm
Callebaut* milk chocolate and
Chantilly cream.  12.50

BISTRO BRUNCH FAVOURITESTAPAS AND SOUPS
Marvelous Stuffed Mushrooms
Four caps stuffed with cream
cheese, chorizo sausage and
fresh herbs on house-made
Green Goddess dressing.  5.00

Fried Dill Pickles
Freshly sliced and hand-breaded
to order.  Zesty pickle slices with
chili-ranch sauce.  4.75

Cafe Chips
Housemade, crisp potato chips
with ranch dressing dip.  3.00

Thai Wontons
Chicken wontons tossed in sweet
Thai chili sauce.  5.00

French Onion Soup
Caramelized onions, beef broth,
focaccia croutons and melted
provolone cheese.  7.75

Seasonal Soup 
Ask your Server for this season’s
soup selection.
★ Bowl 7.00 ★ Bread Bowl 8.50

Broccoli Cheese Soup 
Housemade daily with fresh
broccoli and velvety cheese. 
★ Bowl 7.00 ★ Bread Bowl 8.50

WEEKEND LUNCH
Lettuce Wraps
Chicken or prawns, peanuts,
snow peas, red onion, carrot,
water chestnut, Asian noodles in
mild ginger sauce.  Served with
baby lettuce cups.  16.00
Veggie  14.00

Soup & Sandwich
Seasonal or Broccoli Cheese soup,
half Country Club or Beef Dip
Sandwich.  House-made Cafe
Chips. 14.00

Salad & Sandwich
Half Country Club or half Beef
Dip Sandwich, small Caesar or
Nice Little Salad. House-made
Cafe Chips. 14.00

Quiche Lorraine
Egg, Swiss cheese, smoked bacon
and caramelized onions. House-
made Cafe Chips and Nice Little
Salad.  14.00

Deluxe Cheese Burger
Monterey jack and cheddar
cheeses, lettuce, tomato, garlic
aioli and red onion.  Fries and
Nice Little Salad.  16.50

Beet and Goat Cheese Salad
Spinach leaves in maple
vinaigrette, red beet, green
apple, candied almonds and
crumbled goat cheese.  14.25  
Add grilled chicken. 5.00

Classic Cobb Salad
Mixed greens tossed in your
choice of dressing, roasted
chicken, cucumber, smoked
bacon, Black Forest ham,
Monterey jack and cheddar
cheeses, sliced egg and grape
tomatoes.  17.00

Big Bamboo Asian Bowl
BBQ pork, prawns, wonton,
wok vegetables, Asian noodles
simmered in a big bowl of
chicken broth. 16.00

Beef Dip Sandwich
Slow-braised roast beef, Swiss
cheese, caramelized onions,
horseradish aioli on grilled
ciabatta.  Au jus for dipping.
Fries and Nice Little Salad. 16.00

Country Club Sandwich 
Black Forest ham, chicken, back
bacon, Monterey jack and 
cheddar cheeses, lettuce, tomato,
garlic aioli on toasted white or
multi-grain bread.  Fries and
Nice Little Salad. 15.00

Steak Sandwich
Grilled Certified Angus Beef ®
6 oz. Sirloin, sauteed mushrooms,
garlic toast and dusted onions.
Fries and Caesar salad. 18.50

Lobster and Prawn Clubhouse
Lobster meat, prawns, creamy
cocktail sauce, smoked bacon
strips, crisp lettuce and cheddar
cheese on grilled ciabatta. Fries
and Nice Little Salad. 18.00

Feel free to ask your Server
about our Seasonal Brunch
Feature.
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