CLASSIC BREAKFASTS

Diner Breakfast 10.00

Two free-run eggs, two bacon or sausage or ham,
hashbrowns, and toast.

Hotcakes 8.00

Three buttermilk pancakes with butter and maple syrup.
Add berry sauce $2 Add Whipped Cream $1 Tall Stack $3

Waffles 8.00

Two freshly made waffles, topped with butter and served
with maple syrup.

Add berry sauce $2 Add salted caramel $2

Yogurt Parfait 6.00

Greek yogurt, drizzled with honey, topped with mixed berry
coulis, and granola.

Avocado Toast 9.00

Toasted German marble rye, topped with smashed avocado,
garlic, red onion, tomato, poached egg, lemon vinaigrette.
Add goat cheese $0.75

Omelette 14.00

A three egg omellette, filled with your choice of bacon, ham
or sausage, along with sauteed peppers, onions, mushrooms,
and Edam cheese. Comes with hashbrowns.

DRINKS (NON-ALCOHOLIC)

Coffee 2.50
We proudly serve Second Cup's Batch 57 coffee
Tea 2.50

Green, Pekoe, Earl Grey, Chamomile, Chai, English
Breakfast

Juice 5.50
Green, Pekoe, Earl Grey, Chamomile, Chai, English

Breakfast

Water 2.00
Bottled water. Sparkling water +1

Pop 2.25
Root Beer, Coca-Cola, Sprite, Iced Tea, Diet Coke,

Ginger Ale




BENEDICT'S BENNY BAR

We only use freshly made hollandaise made with eggs from free-
run, pasture-fed chickens, and all our bennys come with
hashbrowns.

Eggs Benedict 12.00
The classic. Black forest ham, and poached eggs on an
english muffin.

Eggs Blackstone 12.50
Poached eggs over double-smoked bacon and roma tomato,
on English muffin.

Eggs Hedstrom 14.50

Poached eggs over double smoked bacon, smashed
avocado, and tomato an a garlic-buttered English muffin.

Eggs Champignon 13.50

Poached eggs over a bed of mushrooms, sauteed in butter,

garlic, cream, and wine, and topped with Edam cheese and
hollandaise.

Eggs Ambrosia 13.00

Poached eggs on English muffin, topped with kalamata
bruschetta tomato sauce, fresh herbs, and hollandaise.

SCRAMBLES

Steak and Egg Skillet 18.00

Crispy hashbrowns, topped with sautéed peppers and
onions, two scrambled eggs, hollandaise, Edam cheese, and
a Sterling Silver 6oz sirloin steak, grilled to your liking.

Santa Fe Skillet 14.00

Crispy hashbrowns, topped with sautéed peppers and
onions, diced tomato, smashed avocado, and two scrambled
eggs. Finished with cotija cheese and hollandaise.

Mushroom Swiss Skillet 14.00

Crispy hashbrowns, topped with sautéed mushrooms and
onions, two scrambled eggs, swiss cheese, hollandaise
sauce and green onions.

Supreme Skillet 15.50

Crispy hashbrowns, topped with sautéed peppers and
onions, ham, bacon, fried onions, three scrambled eggs,
Edam cheese and Hollandaise.




BREAKFAST SANDWICHES

We only use eggs from free-run, pastured chickens to ensure the
highest quality of freshness, color and flavour.

Croque Monsieur 13.50

The classic French sandwich. French bread, with ham, swiss
and edam cheese, topped with bechamel sauce and baked.
The Morning After 12.00

Crilled sausage patties, fried egg, cheddar cheese, lettuce
tomato and chipotle aioli on toasted french bread

Monte Cristo 12.00

French bread with ham, turkey, and swiss cheese, dipped in
egg and grilled to perfection.

Waffle Melt 14.00

Freshly made waffle sandwich, with double-smoked bacon,
cheddar, two fried eggs, and chipotle aioli.

The Montreal 17.50

Montreal-style smoked brisket, shaved thin and piled high on
German rye bread, with russian dressing, swiss cheese, and
a fried egg.

Quick Bite 5.00

Choose from ham, bacon, sausage or tofu. Your choice of
protein with fried egg, cheddar, and chipotle aioli on a

sesame bagel. Add hashbrowns and coffee/tea to any quick
bite for $4!

SIDES AND EXTRAS

Hashbrowns 3.00
Toast 2.50
French white, or German marble rye

Side Bacon (4) 4.25
Sausage Links (2) 4.00
Side Eggs (2) 2.75
Cooked to your liking

Honeyed Yogurt 3.50
Greek yogurt with honey on top

Extra Hollandaise (40z) 2.25
Berry Sauce (4oz) 2.00

Salted Caramel (40z) 2.00




