
 
❤ Calorie Reduced      G Gluten Free       V Vegetarian                                             BREAKFAST/BRUNCH MENU                                 A 20% Gratuity  Will Be Charged for Parties Over 5                                                                                                                                                    

Served from 10.00 AM– 6:00 PM 

Our Specialty Brussels Waffles are Very Light. Dare to Waffle™? Try Our Waffles “No Syrup No Butter”™, a Little Dusting of Powdered Sugar Will Do.  WAFFLEISSIMO™! 
Our Waffles Have no More Calories than Your Average Serving of Bread. 

HAPPY HOUR AND LUNCH COMBOS AVAILABLE FROM TUESDAY TILL FRIDAY.                                                                             $6 BELLINIS, MIMOSAS, SANGRIAS ALL DAY ON FRIDAYS  

 

 

 

 

 

 

 

 

 

 

 

STARTERS 
Mango & French Brie Waffle, Red berry jam   15 V 

Salmon Yukon Gold Potato Croquettes, Lemon dill aioli   15 

Steamed Peking Duck Rolls, Hoisin sauce 18 

(3) Cilantro Chicken Taquitos, small mosaic salad, chipotle sauce          16                          

(3) Beef and Cheese Empanadas (Corn Flour); slaw, lemon caper sauce    16        

Crab & Cheddar Quesadilla   18  

 

MOSAIC FAMOUS SOUPS       Cup 8.5     Bowl 12 

Shiitake Mushroom Potage   G V (GF without waffle) 

Tomato Bisque coriander pesto  G V (GF without waffle) 

Seasonal Soup   (Ask your Server) 

Turkish Red Lentil Soup Al-lemono  Vegan  

Mosaic French Onion Soup w/ Swiss Waffle Toast      12.5 

 
LARGE PLATES 

(All quiches and omelettes come with Roasted potato hash and half a waffle) 

Spinach V or Lorraine                                                                     17.50    

Egg White Omelette Roasted Vegetables    17.50 ❤ V     Add cheese  ($1) 

Cajun Shrimp Omelette, Cajun Seared Shrimp, Provolone cheese      17.50  

Steak Pommes Frites, French cut sirloin, French fries, butter maître D’  34 G 

Brie & Mushroom Provençal Omelette                                             17.50  V 

Meat Lover Omelette, Link sausage, Ham, Bacon and Cheddar cheese 18.5 
 
Eggs Benedicts (On Waffle or English Muffin with Hash Brown on the side): 

Canadian Bacon or Spinach V 18.50 
Smoked salmon  or Chicken Sausage  19.50 

 

Pecan Grape Chicken Salad Platter  18.50 
 

Smoked Salmon Platter, capers, onions, cream cheese, plain bagel. 19.50 
 

 

WAFFLEISSIMO!™  Waffle sandwich  
Served with a choice of vegan Ginger Pepper Slaw, Fruit or French fries.  

Sweet Potato Fries  Add  $2.5 
 

Giant Panko Fried Chicken Waffle   19.95 

(Lettuce, Tomatoes, Ginger Pepper slaw and Chipotle sauce) 

Veggie Waffle Sandwich Roasted Vegetables, Humus spread 17.50 
Le Croque Madame smoked honey ham, Swiss cheese, béchamel 

and a sunny side up egg   18.50 

Le Croque Monsieur smoked honey ham, Swiss cheese, béchamel  17.50 

Smoked Salmon onions, capers & cream cheese   19.50    

Canadian Bacon, Cheddar Burger à Cheval (sunny side up egg) 21 

Peking Duck Waffle (Lettuce, Tomatoes, Ginger slaw, Hoisin sauce)   19.95 

 

SALADS       
Add, 10oz French Steak, Salmon Filet, Chicken Breast or Tofu 

14 / 10 / 7 / 6 

Goat Cheese Soufflés Madeleines Salad, Roasted vegetables, Feta and 

Sherry-Balsamic vinaigrette 19 ❤V 

 

Tuna Niçoise, Mixed greens, olives, egg, marbled potatoes, roasted tomatoes, 

Pickled red onion  23 ❤  

 
Mosaic Green Sherry-Balsamic vinaigrette, dried cranberries, toasted walnuts  

❤ Vegan                                                                            Petite  10   Grande   14                       
 
Classic Caesar Salad topped with waffle “croutons” V         Petite  10    Grande   14                       

BREAKFAST  

Simply Sweet, The true Bruxelle Belgian waffle with your choice of 
strawberries, bananas or warm roasted Fuji apples, caramel cream or 

whipped cream . . . 11  Add 1.50 for each additional fruit V 

 
Egg and Bacon Waffle Sandwich   13.75.  Add cheese ($1) 

Egg White and Roasted Vegetables Waffle V 15 

Belgian Waffle : Nutella  11 V  Powdered Sugar  9 V 

Waffle Chocolate Sauce and Whipped Cream 11 V 

Breakfast Mosaic: 3 eggs your choice, potato hash, maple cured 

bacon, link sausage and a waffle. 18.50  

(Swap your half a waffle for a whole one for extra $3) 

 

 

 

 

MOST POPULAR      
Waffle French Toast and scrambled eggs   16.75  V 

(Add a Side of Chicken Apple Sausage or Regular Bacon for $3.95) 

Mosaic Omelette (Spinach, Tomatoes, Swiss Cheese, potato hash, waffle) 17.50 V 

Pecan Grape Chicken Salad Sandwich (Lettuce, Tomatoes + Side)   17.50  
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SUBSTITUTION 

Egg Whites   2 ❤  G V        Half a Waffle for a Whole Waffle   3 

 

 

 

 

CHILDREN MENU …12.50  includes a soft drink, milk or juice. 
 

Waffle powdered sugar & russet fries  V 

Or Penne Pasta & tomato sauce and Parmesan V 
Or Grilled Cheese Waffle & russet fries V 

Or Chicken Tenders & russet fries add $2.00 

Available Drinks with this Menu: Soft Drinks, Milk, Chocolate Milk, Apple, 

Cranberry or Orange Juice, Hibiscus Flower Drink, and Lemonade.                                                                                                                                                                                                                          

 

 

 

Not a Waffle Fan?  We Got You Covered… 

Waffle Sandwich Substitution:  White, Rye, Wheat  or Brioche Bun.                                                        

Gluten Free Waffle:  $2 

 

 

SIDES  
3 Eggs Cooked Any Style   7         Hollandaise Sauce 2 

French Russet Fries 8                     Chicken Sausage     5                

Sauteed Spinach  7                          Sweet Potato Fries  9      

Rasher of Bacon   5                         Roasted Potato Hash  6  

Roasted Vegetables    8                   Fruit Bowl:  5.5                       

Toasted Bagel, cream cheese   3.5   Scoop of Chicken Salad 6 

 
   
 
 
 
 

 

 

 

HOT BEVERAGES 

Lavazza Drip Coffee (Refillable)                      4.25 

Espresso Double or Decaf                                  3.95 

Cappuccino Double or Decaf                              5.25 

Latte  Double  or Decaf                                       5.25 

Macchiato  Double  or Decaf                               4.5 

Mocha Double  or Decaf                                     5.5 

Swiss Chocolate                                                   5 

Vanilla, Spiced or Raspberry Chai Tea                5 

(Dirty option add $2) 

Matcha Latte                                                         5.50 

Harney and Sons Tea Sachet                              4 

ALCOHOLIC COFFEE DRINKS         10.50 
Irish Cream Coffee (Irish Cream, Whiskey, Syrup, 

Coffee, Whipped Cream)                              
RumChata Dalgona  Coffee (Rumchata, Coffee, Milk, 

Sugar Foam) 
Jamaican Rum Cofee (Rum, Kahlua, Amarula, Coffee, 

Whipped Cream, All spice Powder) 

Barraquito (Liquor 43, Kahlua, espresso, condensed milk, 

cinnamon powder) 

 
2%  Fat Milk Substitutions: 
Almond Milk: $0.50     Oat Milk: $0.50 

 

Add Flavor to your Drinks….. $0.50 
French Vanilla         Strawberry Rose     Hazelnut          Almond 

 

 

COLD BEVERAGES 

Fountain Soda   (Refillable)                               3.35                           

Iced Tea (Refillable)                                            3.50                          

Apple, Cranberry or Pineapple Juice                   3.50                        
                                                                             Small                     Large 

Fresh Squeezed Orange Juice                             4.50                        6.25 

Fresh Squeezed Lemonade                                 4.50                         6.25 

Arnold Palmer                                                       4.00                        6.00 

Diabolo (Lemonade, Mint Flavor Syrup)               4.50                        6.25 

Fresh Squeezed Strawberry Lemonade               4.70                        6.25 

Zobo Drink (All-Natural) 

(Hibiscus, Pineapple, Orange, Cucumber, Ginger)       4.50                        6.25                                     

All Coffee and Chocolate Drinks can be Made Ice Cold.  

COCKTAILS 

Glass 11 / Bottomless 35  

Mimosa             Peach or Pineapple Bellini            Kir Royal                       

Bloody Mary             French 75                        St Germain Spritz 

 

MIMOSA KIT  (Bottle of champagne,  Orange Juice mini Pitcher)  45 

Glass 11 / Large Pitcher 50 (Makes 8 Glasses) 

Red or White Sangria   

Monaco (Lager Beer, Lemonade, Grenadine) 

Signature Cocktails 13 
Tendre Baiser (Vodka, Lime, Grenadine, vanilla, Pineapple, Chambord) 

Rum Punch (Rum, Lime Juice, Orange, cranberry, Pineapple, Triple sec)  

Inconditionnel  (Rum, Chocolate and Hazelnut Liqueur, OJ) 

L’Amour Toujours  (Whiskey, Liquor 43, Lime, Vanilla and Cinnamon) 

MOCKTAILS  7 

Cranberry - Pineapple Mule   Virgin Bloody Mary    Hibiscus Sunrise               

Sweetheart Martini                 Mai Thai Party Punch 

 

 

 

 


