
BRUNCH

Cornmeal Waffles 15.

cinnamon sugar, maple syrup, whipped cream

Fried Egg Handheld 14.

fresh bun, 2 fried eggs, garlic parmesan aioli, smoked gouda, arugula, with fries or salad

~ add double smoked bacon + 5.

Classic Egg Breakfast 17.

two eggs any style, bacon, hash browns, toasted focaccia

Soup & Sandwich 21.

ask your server for today’s offering

Chicken &Waffle 17.

boneless drumstick, wild blueberry compote, cornmeal waffle

~ choice of hot honey or bacon caramel

Big Salad (v) 18.

mixed greens, roasted beets, sweet potato, crispy chickpeas, carmelized walnuts

& goat cheese

~ add fried chicken + 8.

 

Salade Nicoise 27.

grilled albacore tuna & egg on cooked & fresh vegetable salad, charred lemon

vinaigrette, side of anchovies

Eggs Benedict 21.

two poached eggs, cornmeal waffle, hollandaise, mixed greens

~ choice of bacon, smoked salmon, or sauteed mushrooms

Prime Rib Hash 28.

shaved prime rib, onions, peppers, smashed potatoes, two poached eggs

Fraser Valley Ham & Smoked Gouda Quiche 23.

choice of soup, salad or fries

Kennebec French Fries 11.

housemade ketchup and mayo

DESSERT

Chocolate Waffle Bread Pudding 12.

milk chocolate mocha sauce

Classic Affogato 12.

vanilla ice cream with espresso

—---------------------------------------------------------------------------------------------------------------------------

COFFEE / TEA

House Roast 4.

Espresso 4.50

Caffe Americano 4.50

Espresso Macchiato (6oz.) 4.75

Traditional Cappuccino (8oz.) 5.

Flat White (8oz.) 5.50

Caffe Latte (12oz.) 6.

Bailey’s and Coffee 12.00

DAY DRINKS

Mimosa 11.

cava with orange or red grapefruit juice

Aperol Spritz 15.

prosecco, aperol, soda, orange

White Port & Tonic 12.

orange zest and mint

Prosecco DOC, Benvolio, Friuli, Italy 11.

“Crémant” Fitzpatrick, 2019, Okanagan 12.

Lambrusco 250ml 14.

Scarpetta “Frico” Emilia-Romagna, Italy


