
BREAKFAST 
~ We only use free run eggs ~

Breakfast Classic
2 Eggs, choice of pork sausage, bacon or peameal, potato hash, toast,  

plus coffee or tea 10.99

Seasonal Omelette (whites available)
Cheese, seasonal vegetable, potato hash and toast (v/gf) 13.99

 
Spanish Chorizo Omelette (whites available)

Chorizo, spinach, manchego cheese, arbequina olive relish, potato hash and toast 14.99
 

Egg White Frittata
Egg whites, cremini, sweet potatoes, topped with arugula-heirloom tomato salad,  

grated parmesan, spiced pepitas, roasted vegetable giardiniera, potato hash (gf) 14.99

Breakfast Sammie
Bacon, tomato, over easy egg, special sauce, waffle fries  

 with griddled halloumi 9.99  (vo)
 

Sweet Potato Pancakes
Buttermilk sweet potato pancake topped with glazed pecans and torched marshmallow  13.99

 
Blueberry Stuffed Brioche French Toast

Brioche stuffed with blueberry and topped with sweet ricotta and mayer lemon zest 14.99
 

Steak & Eggs
5oz cali-cut strip-loin with cilantro chimichurri, pickled shallots, potato hash, 

 2 eggs any style and your choice of toast (gf) 19.99
 

Eggs Benedict
The classic topped with either peameal, spinach or bacon,  

poached eggs, hollandaise, potato hash  14.99
 

West Coast Benedict
Toasted rye, guacamole, smoked salmon, poached eggs, 

hollandaise and potato hash  16.99
 

Huevos Rancheros
Corn tortillas layered with black beans, jack cheese, green chile sauce, 

 two eggs any style, potato hash, pico de gallo (v/gf) 13.99
 
 
 

ADD ONS
House Bacon, Pork Sausage or Turkey Sausage 4.00

Peameal Bacon 4.00
Griddled Halloumi Cheese (2pcs) 3.00

Extra Egg 2.00
Plain Pancakes (5) 5.00

Rye, Wheat or White 2.00
Healthy Creations Sorghum Toast (VV/GF) 4.00

Side Avocado 3.00
Waffle Fries 5.00

V- Vegetarian
VV- Vegan

GF - Gluten Free
VO - Vegetarian Option



LUNCH 
served from 11am - 3pm

SOUP 6.00
Spring Minestrone * Bone Broth Chicken * Tomato Soup

 

 

 
LARGE PLATES

includes choice of garden salad or waffle fries 

Chicken ’n Waffle Sandwich
Crispy fried chicken breast, toasted waffles, lettuce, tomato,

secret sauce and house kosher dill 15.99 

New York Style Reuben
Corned beef, sauerkraut, Swiss, Russian dressing on rye 14.99 

Halibut Fish n Chips
OV tempura beer battered, house roll, slaw, house tartar, waffle fries 24.99 

Seared Salmon
Served over ratatouille 19.99 

Portabella Burger
Heirloom Tomato, sweet potato, baby kale, vegan agave-mayo (vv) 12.99 

 
Burger

Aged cheddar, lettuce, tomato, sliced dill and house sauce 13.99 
 

Eggplant Parmesan
San Marzano tomato, mozzarella cheese and grana padano (v) 13.99 

Jagerschnitzel
Crispy breaded pork cutlet, mushroom cream, slaw and house roll 17.99 

Calf’s Liver 
Bacon, onion jam and apple served over green lentils 17.99 

 
Chicken Limone 

Artichoke, lemon-thyme sauce, asiago mash, asparagus 19.99 

Steak Frites 
Prime grade 10oz, plancha seared & truffle parm fries 29.99

SMALL PLATES

Brussels
Crispy fried, balsamic 9.99 (vv/o) 

Smoked Salmon Rosti
Potato pancake, chives, creme fraiche, 

sunny-side-up egg 12.99 

Trio of Steak Soft Tacos
Beef tenderloin, lettuce, cheese,  
sour cream, pico de gallo  9.99 

 
Waffle Fries Poutine  

Crispy fries, thyme gravy, curds 7.99
+ sunny side up egg for $2.00

Octopus
Village Salad, lime yogurt 18.99 

SALADS
Add salmon or chicken 8.99 

 
Brassica Salad 

Baby kale, red cabbage. shaved brussel sprouts,
figs, bluebery vinagrette 11.99 

 
Garden Salad
Pickled veg 5.99 

Warm Rapini Bowl 
Rapini, lentils, braised radicchio, sweet potato 

chips and harissa vinaigrette 11.99 (vv/o) 
 

Beet and Avo
Roasted beets, avocado, candied pecans,  

wasabi-miso vinaigrette 8.99
 

Caesar Salad
White anchovy, croutons, parmesan,

bacon and fried capers 11.99


