
  SAY CHEESE

Marinated mixed European olives 4 
fresh tomato and cucumber

Greek feta cheese with melon 4 

Fresh mozzarella with tomato and pesto 5

Potato pancake with yogurt sauce 5
 
Grilled soujouk(beef sausage) with toast 5 

Cured meat plate - Prosciutto and pastirma 6 

Borek 4
Crispy phyllo dough stu�ed with feta cheese  
and parsley

Grilled half bagel 7
Greek feta, fresh plum tomatoes, dill and  
Caesar salad 

Potato wedges 3

Grilled seasonal vegetables 4

 EGGS

Mediterranean omelet  8
Greek feta cheese, mush-
room and peppers
 
Garden omelet 8
zucchini, mushroom, and-
peppers

Farm omelet 8 
prosciutto and pepper 

Poached eggs 9
Pastirma (cured beef ), 
aioli, potato wedges
  
Fried eggs 9
Grilled Turkish sausage, 
potato wedges 

   BRUNCH COCKTAILS

Lazy Mary  6
House blend spices,
Svedka and tomato juice

Crazy Mary   6
House jalapeno infused 
Svedka, house blend
 spices and tomato juice 

Mimosa  6
Cava and orange juice 

Kir 6
White wine and Crème de
Cassis 

Kir Royale 6
Cava and Crème de Cassis 
 

 SWEET

French toast 9
Sautéed fruits in cognac 
sauce and crème 
anglaise
 
Zesty earl grey �avored 
baby mu�ns with 
organic jams 4
 
Low fat yogurt 6
Wild �ower honey and
fresh berries

Cherry cheesecake 7

Bread pudding 8
Belgian chocolate and 
fresh berries 

Rose kissed crème 
brûlée 7

       SOFT DRINKS

Bistrouge herbal blend 
rosehip, hibiscus & orange 
tea/espresso 2.5 

House blend co�ee 
regular/decaf – free re�ll 2
 
Loose leaf tea 
Darjeeling/earl 
grey/green/chamomile 2 

Traditional Turkish co�ee 
/Café Latte/Cappuccino 3

   SANDWICHES and BURGERS

All sandwiches served with home made fried
 potato wedges 

Angus B Burger 10
Cucumber-aioli mayo, onion, lettuce and 
roasted plum tomato
 
French Brie cheese sandwich 9
Honey roasted walnuts, granny smith apple 
and romaine 
 
Grilled chicken breast sandwich 9
Oven-roasted plum tomato, baby arugula, 
balsamic vinegar on ciabatta 
 
Grilled vegetable sandwich 9
Bu�alo mozzarella, pesto on ciabatta 

BISTROUGE BRUNCH

Happy hour prix �xe    
dinner  5-7:30pm
3 course meal for $21

www.bistrouge.com


