
THE DEANE HOUSE 
Historic Site & Restaurant 

BRUNCH MENU 



Appetizers

Soup of the Day        $3.25
    Ask your server for today’s inspiration 

Organic Greens       $4.50 
    Selection of baby organic greens  

With our house dressing 

Smoked Fish Carpaccio $14.25
Trio of smoked trout,  
Salmon & tataki of tuna on a bed of 
Tangled greens with sweet onion marmalade
And pickled ginger remoulade 

P.E.I Blue Mussels       $12.95
Simmered in a light pesto cream 
Topped with tangy roast corn & pimento relish 

Oven Baked Canadian Brie     $9.95
In puff pastry with gingered blueberry chutney 

Asian Asparagus Salad      $11.95
Sesame marinated asparagus perched on chilled
Asian buckwheat noodle salad 

Greek Salad         $10.95
    Marinated Mediterranean vegetables &  

Feta on torn butterleaf lettuce, finished with tangy  
Citrus-basil vinaigrette 



Entrée Salads 

Caesar Salad       $7.25
Tossed with creamy red wine vinaigrette 
Bacon rashers, homemade croutons &  
Shaved parmesan 

With chicken or prawns   $13.95 

Smoked Duck Breast      $12.95
Served on a bed of steamed Asian noodles,
Vegetable vermicelli & enoki mushrooms 
Tossed with a soy sesame emulsion 
Accompanied by spears of tempura nori 

Organic Greens & Watercress     $12.50
With a cornucopia of mandarin 
 Marinated shrimp & scallops 
Drizzled with peppered lime emulsion  
Finished with strands of crisp fried leek 

Tangled Spring Greens      $13.95
Tossed with roast shallot vinaigrette
Presented in a collar of baked Asiago
With your choice of chicken or prawns 

Maple Pepper Salmon      $15.95
Seared fillet of Atlantic salmon
Perched on torn butterleaf salad 

    Drizzled with lemon thyme vinaigrette 



Brunch

Belgian Waffle       $11.95
Topped with peppered strawberry sauce & whipped cream 
With your choice of  double smoked bacon or 
 Spolumbo’s maple pepper sausage 

Steak & Eggs $17.95
7oz AAA Alberta New York Steak, grilled to perfection 

    Two Omega 3 organic eggs, any style 
                   One slice of alpine grain toast & pan fries  

Eggs Benedict       $12.95
Two poached eggs perched on toasted English muffins 
Traditional Hollandaise sauce & Canadian back bacon 
Pan fried hashbrowns 

Martha’s Benedict       $13.95
Two poached eggs on toasted English muffins 
Traditional Hollandaise sauce
Québec maple syrup & black pepper infused smoked salmon 
Pan fried hashbrowns 

Captain’s Breakfast       $12.95
Two Omega 3 organic eggs, any style 
Double smoked bacon & Spolumbo’s maple pepper sausage 
One slice of alpine grain toast & pan fries 

Superintendents “ Omelette”     $12.95
Layers of airy fried egg with bell pepper, scallion, ham, 
tomato, cheddar & mushroom with a rich Choron sauce 
Pan fried hashbrowns 

Stuffed French Toast      $11.95
Brie & mint stuffed french bread, dipped in cinnamon sugar 
Egg batter & finished with peppered strawberry sauce 



Sandwiches
All sandwiches are served with your choice of fresh fruit salad,  

 Caesar salad, organic greens, soup of the day or potato pave 

Crab Melt Croissant      $14.95
Gratinéed with a mixture of smoked
Gruyère & aged Cheddar

Monte Cristo $13.50
Chicken breast & double smoked bacon 
 Layered with jalapeño Monterey jack,
Dipped in rich egg batter, grilled to golden perfection 

The Deane House       $11.75
Double smoked bacon, butter lettuce,
Tomato & Swiss cheese on toasted foccacia bread 

Teriyaki Salmon Bagel      $13.95
    Caramelized fennel cream cheese, onion sprouts, 
    Sharp watercress & marinated cucumber 

Roast Beef Po’ Boy        $13.95
Thin shaved roast beef, oven dried tomato & 
Sauté of wild forest mushrooms on a  
Bakery fresh hoagie bun 
Served with green peppercorn jus for dipping 

Cajun Chicken Quesadilla      $14.75
Chipotle aïoli, sweet bell pepper & 
Chipolini onion, accompanied by cool salsa verde 

Traditional Beef Burger      $12.25
Bacon, cheddar cheese, BBQ sautéed mushrooms, 
Onions & all the fixings 


