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CHAMPAGNE BRUNCH

SUNDAY FEBRUARY 12TH 201/
FROM 11AM-3PM
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Children 12 & under eat free.
Oft of designated kid’'s menu

Reservaftions are required.

To ensure your spot please visit
www.thecitygrillwindsor.com

SMALL PLATE

SMOKED SALMON TARTARE / 11

bagel chips, cream cheese, capers, fresh dill, red onion

"CAESAR" SALAD / 12

poached egg, candied bacon, romaine heart,
parmesan cream, anchovy

MALIBU FRESH FRUIT / 8

pineapple, strawberry, grapes, watermelon,
pblood orange, toasted coconut

TATER TOT CASSEROLE AU GRATIN / 7/

caramelized onion, mMornay sauce

LESS THAN TRADITIONAL BRUNCH

BANANA-IRISH CREAM STUFFED FRENCH TOAST / 14

brioche, cream cheese, maple syrup, hash browns

CAST IRON ITALIAN FRITTATA / 14

3 eqggs, fingerling potato, “la stella™ [talian sausage,
Tomarto sauce, provolone, hash browns

LILLION DOLLAR BENNY / 18

2 eggs, thick cut bacon, lobster, truffle hollandaise,
shaved fresh trutfles, gold leat, hash browns

CROQUE MADAME / 14

black tforest ham, mornay, sunny €gg,
gruyere cheese, side salad

BREAKFAST BURRITO / 13

eqggs, chorizo, bell peppers, green onion, chipoftle,
avocado, sour cream, hash browns

BUTTERMILK CHICKEN AND WAFFLES / 17/

tender breast, chipotle honey, belgian watfle,
Nnash Prowns

SALMON COULIBIAC / 20

mushroom, bolled egg, fresh dill, putt pastry,
dill cream, petite green salad

STRIPLOIN STEAK FRENCH DIP/ 18

shaved thin, open taced baguette, caramelized onion,
mushroom, gruyere




