
@maisonselby 
Chef de Cuisine  Trenton Pajuluoma

Please inform us of any allergies. We will do our utmost to accommodate, though we are unable to guarantee an allergen-free kitchen.

   
Eggs Hemingway����������������������������������������������������21 
poached eggs, smoked salmon, spinach,  
croissant, sauce Béarnaise 

Omelette du Maison����������������������������������������������21 
Brie, wild mushroom sauce

Tuna Niçoise Salad ����������������������������������������������� 32 
hen’s egg, anchovy, haricots verts, tomato 

French Onion Beef Chuck Burger��������������� 28 
Gruyère, Dijonnaise, frites 

Broccoli & Cheddar Quiche ����������������������������19 
escarole salad

French Onion Soup������������������������������������������������19 
Gruyère, baguette, parsley

Ontario Strawberry Waffle�����������������������������19  
oat crumb, whipped mascarpone

Beef Tartare ����������������������������������������������������������� 22 
traditional garnishes, grilled baguette 
as a main with frites  32  add fried egg  2 

Crêpe Madame������������������������������������������������������� 22 
ham, Emmental, spinach, fried eggs

The Full Selby ����������������������������������������������������������21 
two fried eggs, bacon, sausage, herb roasted 
mushrooms, tomato, multigrain toast

Avocado Toast ��������������������������������������������������������18 
smashed avocado, multigrain toast
add smoked salmon  10

Bacon  4

Sausage  5

Fried or Poached Egg  2

Pain au Chocolat  4.75

Pommes Frites  10
lemon & rosemary aïoli

Seasonal Fruit  8

Toast  4

 Brunch Refreshers 
Mimosa� 10
bubbles with orange, grapefruit or pineapple  3oz 

Pineapple Mule� 8 
pineapple, lime, ginger beer  non-alc 

Selby Caesar�
Worcestershire, lime, hot sauce, Clamato, 
Cascade Celery bitters, spirit of choice  1.5oz
vodka  16  gin  16  tequila  17

Winter Sangria  (8.73% ABV)� 18 
St-Rémy VSOP brandy, Idiart syrah, lemon, 
spiced syrup, orange juice, cranberry juice
pitcher (serves 3-4)  18oz  64

Raspberry Pepper Mojito� 8 
raspberry, lime, black pepper, mint, soda  non-alc

Café
Espresso  3.95

Americano  4.95/6.25
Cappuccino  4.95/6.25

Latte  4.95/6.25
Matcha Latte  6.25/7.25



L’histoire de notre maison

Designed in 1883 by David Roberts Jr. — the architect behind Toronto’s 
Flatiron Building — the celebrated C.H. Gooderham House had several iconic 

roles before becoming home to Maison Selby. Once part of girls’ private school 
Branksome Hall (1910–1912), it later became The Selby Hotel, playing host to 
many notable guests over the years, including renowned author Ernest Hem-

ingway. 

For decades, our address has been associated with a good time. In the 1940s, 
The Selby opened Skyway Lounge, a popular sports bar; in ’81, the gay dance 
club Boots moved in, making it a hotspot for LGBTQ+ events (anyone remem-

ber Bud’s?). In the mid-90s, Boots and Bud’s became Boots Warehouse and the 
Kurbash before new ownership transformed the site into a franchise hotel. 

Cut to 2019: our beautiful, French-inspired bistro is born. Brimming with his-
toric charm, hospitality remains a constant at 592 Sherbourne. Every inch of 
our St. James Town residence (including our sous sol) is alive with the spirit of 

our vibrant past. 


