BRUNCH MENU
SHAREABLES & BOARDS
PANCAKE BOARD
hazelnut butter, nutella, fresh fruit, thick cut
bacon, crème friache | 15
BREAKFAST CHARCUTERIE
fresh fruit, pimento cheese, seasonal jams,
soppresta, ham, smoked salmon | 18
PANCAKE CEREAL
choice of syrup or almond milk, granola, fresh
fruit and walnuts | 13 V
POUTINE
smothered fries with chorizo gravy, melted
raclette, micros | 12 with two eggs | 14
STICKY BUNS
pecans, salted caramel over some sticky
delicious buns | 7

SANDWICHES
SANDWICHES SERVED WITH CHOICE OF FRIES OR
GREAT LAKES KETTLE CHIPS | ADD GARDEN SALAD +1.50
gluten Free & Vegan bun available for all sandwiches

MONTE CRISTO
shaved ham, griddled bread, powdered sugar,
garlic aioli and raspberry jam | 12
add raclette cheese | +1

REAL
FOOD
BY REAL
PEOPLE

CLASSICS~
ALWAYS DELICIOUS
CHOICE OF FRUIT, RÖSTI POTATO, GARDEN SALAD OR
POTATO HASH

DOUBLE HIGH QUICHE OF THE DAY

fully loaded with meat, cheese and veggies | 14
with cheese and seasonal veggies only | 12 V

FARMER'S OMELET

zucchini, squash, shitakes, country ham, cheese,
butter, choice of toast | 13

CLASSIC PLATE

choice of egg, choice of potato, link or bacon,
choice of toast | 9.5

SOPHIA'S FRENCH TOAST STACK

maple butter, seasonal fruit + jam, vanilla maple
syrup | 11 add housemade hazelnut butter | 13 V

PREMIUM CUT STEAK & EGG

MI cut, steak sauce, mushrooms, rösti potato,
2 farm eggs, choice of toast | market price

BOWLS, BOWLS, BOWLS
SILVIA’S VERDE

verde sausage, 2 farm eggs, seasonal vegetables
over a bowl of creamy polenta | 14
substitute impossible verde sausage | 15 V

BISCUITS IN A HOLE

cheddar and green onion biscuits, pickled onion,
gravy and eggs | 14

OATMEAL

LOBSTER BLT
lobster, bacon, tomatoes, greens, preserved
lemon aioli, brioche bun | 16

steel cut whole oats, buttermilk, honey, apple,
candied pecans, granola | 12 V with nutmilk | 13 VE

HICKORY CHICKEN

seasonal berries, mattawan creamery yogurt,
banana and fresh juice, simple syrup, fresh fruit
garnish, granola, berry coulis | 12 V

pickled onions, pesto aioli, pimento cheese, house
pickles, lettuce, brioche bun | 12

FRUIT SMOOTHIE BOWL

LOX BAGEL

SALADS

BREAKFAST BURGER

ANTIPASTO SALAD
sopreseta, olives, diced provolone, red onion,
cucumber, romaine, and a rotating seasonal veg,
red wine vinaigrette, dried herbs | sm 6, lg 9 GF

BUILD YOUR OWN BURGER
black angus or impossible plant-based | 13

CAESAR SALAD
romaine, parmesan, crispy capers, charred lemon
caesar dressing, grilled croutons, cracked black
pepper | sm 5, lg 8

homemade everything bagel, lox, goat cheese
schmear, fennel salad and pickled onion | 14
homemade chorizo patty, egg, garlic aioli, lettuce,
tomato, onion, brioche bun | 13

AVAILABLE TOPPINGS

lettuce, tomato, onion

CHEESE OPTIONS

provolone, gruyère, cheddar,
blue cheese or brie +1

BUN OPTIONS

fresh brioche or vegan & gluten free

"BENNIES"& THE JETS

GREEN GODDESS GARDEN
grilled chicken, spring mix, tomato,
carlson farm’s hard boiled egg, applewood
smoked bacon, cucumber, avocado, green
goddess dressing | 15 GF

SIDES
GRITS

CHOICE OF FRUIT, RÖSTI POTATO, GARDEN SALAD OR
POTATO HASH

choice of milk & sugar or butter, salt & pepper | 4

poached eggs and lobster, english muffin,
hollandaise, pickled onion | 16

swiss version of a large crispy potato
cake, pan-fried, golden brown | 6

ISLAND GIRL

PHILADELPHIA FREEDOM

poached egg, english muffin, slow roasted new
york strip, cheddar cheese, hollandaise | 18

I'M STILL STANDING

candian bacon, english muffin, poached egg,
hollandaise | 14
V - vegetarian | VE - vegan | GF - gluten free

RöSTI POTATO

BACON
4 slices | 6
SAUSAGE
2 country style links | 4.5

TOAST

wheat, rye or sourdough | 2.5
Consuming raw or undercooked meat, shellfish or
eggs may increase your risk of food-bourne illness.

