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Brunch & Caesar’s 
  
 

Arc Brunch 
Choose any plate for $17. Juice & Arc Blend coffee or tea included 

 

 
The Usual: 
Freshly cracked Bekings Farm eggs any style, bacon, ham or sausage, potatoes, toast, homemade preserves 
 
 
Arc French toast: 
 Oat & cinnamon crusted cranberry focaccia, maple syrup, orange butter 
 
 
Eggs Bened’Arc: 
Poached Bekings Farm eggs wrapped in smoked salmon,  fennel pollen, grapefruit hollandaise, fresh dill, grilled focaccia  
 
 
Neighbourhood omelette + mixed greens: 
Bekings Farm egg, Le Coprin mushrooms & Ferme Floralpe fresh goat cheese omelette, mixed green with house dressing & fresh apple 
 
 
Steak & egg: 
O’Brien Farms grilled flank steak, hash potatoes, salsa, beans, one egg done any style 
 
 
Charcuterie + Cheese: 
Platter of 3 charcuteries & 2 Artisanal cheeses, condiments, crackers & fresh bread 
 
 
Pick your Lox: 
Your choice of bagel, Nova Scotia smoked salmon, caramelized onion & fresh dill cream cheese, mixed green with house dressing & fresh apple 
 
 
Arc Chilaquiles: 
Grilled chicken, avocado, green salsa, Monterey Jack, scrambled eggs on tortilla 
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Hail Caesar!!  8 
 

The cocktail was invented by bartender Walter Chell at the Owl's Nest Bar in the Calgary Inn in 1969, to accompany the opening of Marco's 
Restaurant. 
ARC Caesar 
Chef Duffy’s chipotle, cilantro & lime infused vodka, worcestershire, clamato juice 
gin & cucumber 
Gin, fresh muddled cucumber, Thai chili, worcestershire, clamato juice 
tequila & cilantro 
Tequila, fresh muddled cilantro, tabasco, worcestershire, horseradish, clamato juice 
classic  
Vodka with tabasco, worcestershire, clamato juice 

 
 

 
sparkling cocktails    11 

 
bellini 
Peach schnapps & fresh white peach puree & valsecco  
mimosa 
Born at the Paris Ritz in 1925, the name comes from the flowers at the mimosa plant which are yellow & appear slightly frothy from a distance.  If 
you’d like one in England, ask for a Buck’s Fizz, & expect a splash of grenadine in it!  Sparkling wine & fresh orange juice 
the ARC 
Vodka, Cointreau & pineapple juice with Valsecco 
 

http://en.wikipedia.org/w/index.php?title=Walter_Chell&action=edit&redlink=1
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