
M E N U  
BRUNCH 

O p e n  F a c e d  S a n d w i c h e s  $ 1 5  

E g g  
2 Scrambled Eggs ,  Herbs ,  Sour  Cream,  
Sourdough Mult igra in  Bread 

S a l m o n   
House Cured Salmon,  Whipped Cream Cheese ,  
D i l l ,  P ick le  Onion ,  Danish Rye Bread 

A v o c a d o  
1 Avocado,  Fresh Herbs ,  P ick led Ja lapeño 
Sourdough Mult igra in  Bread 

C h i c k e n  
Roasted Chicken Breast ,  Roasted Tomato ,  
Mayo ,  Mustard ,  Danish Rye Bread 

S i d e s      $ 7  

O v e n  R o a s t e d  P o t a t o  
Baby potato ,  butter,  herbs 

R o a s t e d  B e e t  S a l a d  
Red beets ,  pumpkin seeds ,  shaved cheddar  

G r a i n  S a l a d  ( G l u t e n  F r e e )  
Buckwheat ,  Herbs ,  Sunf lower  Seeds ,  Rais ins 

B r e a d / B u t t e r + J a m  
Sourdough Mult igra in  Bread ,  Cul tured Butter,  
Seasonal  Preserved Fru i t  

L A G O M Saturday, September 19, 2020



D r i n k  
C o f f e e      $ 3 . 5 o  

D r i p  
Responsib ly  sourced ,  Local ly  Roasted by Back Road Motor  Coffee /  Hatch 
Coffee Roasters  

T e a       $ 3 . 5 0  

H o t  L o o s e  L e a f  
Ginger,  Toasted Green ,  Ear l  Grey or  Rooibos 

J u i c e      $ 4 . 0 0  

F r e s h  S q u e e z e d  
Spiced Apple  C ider  (hot  or  co ld) ,  Orange 

W i n e      $ 9 . 0 0 / 6 o z   o r   $ 3 5 . 0 0 / b t t l  

W h i t e  
Barone Monta l to  P inot  Gr ig io  (S ic i ly ,  I ta ly)  
or  Mal ivo i re  Musquée Spr i tz  (Niagara ,  Canada) 

R e d  
Georges Duboeuf  Beaujo la is -V i l lages (Burgundy ,  France) 
or  Mal ivo i re  Red 2015 (Niagara ,  Canada) 

R o s é  
Pelee Is land Lola  Rosé 2017 (Pelee Is land ,  Canada) 
or  Adamo Estates Underdog Rosé (Hockley Val ley ,  Canada) 

S p a r k l i n g  
Fre ixenet  Cordon Negro Brut  Cava (Penedès ,  Spain)  
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