



IT STARTED WITH QUICHE. Our deep-dish quiche was our very first bistro 
offering and has been a favourite of ours and yours ever since. We hand-mix 
a traditional pate brisée and fill it with freshly prepared seasonal ingredients 
in a delicate and creamy custard. 

Each quiche serves 8-10 and is provided cold to be heated at the time of 
serving. Slice before heating and place in a 350F oven for 35-45 minutes 
until the desired temperature is reached. Quiche stay fresh in the fridge for 
at least one week and should never be frozen. 

$58 each plus a $20 deposit on the ceramic serving dish
(Deposit is refunded upon return of the dish) 

Minimum 24 hour pre-order. 

W H O L E  Q U I C H E  F L AV O U R S

Ham and Jarlsberg

Ham, Broccoli, and Cheddar   

Bacon, Leek, and Gruyere

Bacon, Tomato, and Cheddar 

Mushroom, Caramelized Onion, and Parmesan

Broccoli and Goat Cheese     

Broccoli and Cheddar 

Spinach, Tomato, and Goat Cheese 

Leek and Gruyere  

     Vegetarian  


