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first course

Choice of:

TEAR & SHARE GARLIC BREAD

Artisanal baked bread, fresh from the oven,
coated in Mediterranean dipping sauce and
grated Parmesan cheese.

TACOS

Two flour tortillas, filled with your choice of Cajun-grilled
shrimp, blackened salmon, BBQ pork belly, or shredded
duck confit. Served with avocado, house-made
chimichurri, spicy slaw, and mango salsa.

MUSSELS WITH CHORIZO

A pound of Prince Edward Island mussels with
ground chorizo in a San Marzano fomato sauce
with shaved fennel, garlic, and basil. Served with
two slices of foasted garlic crostini.

FIRECRACKER SHRIMP
Crispy fried shrimp, tossed in our sriracha aioli
and served over spicy slaw. Topped with
house-made chimichurri and avocado.

third course

Choice of:

S’MORES FRENCH TOAST

Two slices of our artisanal brioche French toast, stuffed
with Nutella® and marshmallows, topped with fresh
strawberries and bananas, drizzled with chocolate,
and finished with a dusting of powdered sugar.

CREPE SUZETTE
Two house-made crépes, flambéed in
a Grand Marnier® butter sauce.

For your convenience, an 18% gratuity will be added to all checks.

Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs can increase your risk of foodborne illness.
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second course

Choice of:

CHICKEN OSCAR

Grilled chicken breast, topped with lump crab cakes
and our famous Old Bay® Hollandaise. Served with
mashed potatoes and grilled asparagus.

NY STRIP
Cajun-spiced 100z. grilled New York Strip steak with
mashed potatoes, roasted beets, corn, and asparagus.

CIOPPINO

Sautéed mussels, shrimp, calamari, and salmon in a
spicy fomato broth infused with fresh fennel. Served
with two toasted garlic crostini.

EGGSTRAVAGANZA®

Two slices of French toast, made with our artisanal
brioche bread and topped with warm 100% pure maple
syrup. Served with two free-range eggs, prepared any
style, your choice of applewood-smoked bacon, ham,
or Fontanini sausage, and Lyonnaise-style potatoes.
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Eggspectation made its debut in 1993 as

the hottest destination among Montreal’s legendary
brunch scene. Today, eggspectation is renowned
around the globe for elevated takes on comfort-food
classics for brunch, lunch, dinner, and cocktails in a
cozy yet sophisticated atmosphere. You might be
introduced to eggspectation at brunch, but you’ll
quickly discover that the ultimate eggspectation
experience extends far beyond the bliss of our
Benedicts and Bloody Marys. Our dedication to
quality and our unique sense of culinary adventure
make every meal an event. When you are with the
people who matter during the moments that matter...

eggspectation is where memories are made.
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