
Croissant with House-made Jam	 6.00
Baked fresh every morning

Warm Marinated Olives	 8.00
Fennel, coriander, cumin, orange

Onion Dip with Pita	 11.00
Slow-roasted onion dip with toasted pita

Bistro Salad 	 12.00
Spring mix, kabocha squash, Japanese dressing

Tomato Bisque with Cheese Dumplings	 14.00
Rich and hearty with baguette

Roasted Brussel Sprouts	 14.00
Tossed in garlic caesar, caperberries  
with shaved manchego, parmesan crisps

Tsukune	 16.00
Japanese style meatballs with sweet soy glaze

Tuna Tartare	 18.75
Sesame and ponzu seasoning with avocado, crispy wontons

Avocado Toast	 14.00
Chili pesto, feta, sesame

All Day Egg Sandwich	 16.75
Applewood bacon, American cheese,  
pimento and kettle chips

Eggs Benedict	 18.75
Salmon lox, hollandaise, capers on Winnipeg rye

Niçoise Salad	 25.00
Yellowfin tuna, eggs, olives, tomato,  
green beans, cucumber

Turkey and Bacon Triple Decker	 22.25
Coleslaw, chipotle mayo and kettle chips 

Garganelli Pasta	 24.00
Roasted chicken, peas, sun-dried tomato

ADD ONS

Poached Egg	 2.75

Avocado	 4.00

Seared Tuna	 10.00

Chicken Breast	 10.00

DESSERTS 

Mousse Cake	 12.00 
Black Sesame, white chocolate

Feature Dessert 	 11.00 
Ask your server



ROSÉ/SPARKLING
Cote Mas Pays d’Oc Rosé, France	 12.00/36.00  
Strawberry, cherry, and raspberry notes with stone fruits and melon

Vignetti del Sole Prosecco, Italy	 15.00/45.00 
Light, dry and crisp with notes of fresh citrus

N.V Veuve Clicquot Champagne, France	 180.00 
Pastry and apricot fruit notes

Dom Perignon Champagne, France	 500.00 
Pastry and White Peach fruit notes

WHITE
Zenato Pinot Grigio, Italy	 13.00/39.00  
Floral and fruity notes of apple, and tropical fruits

Orchard Lane Sauvignon Blanc, New Zealand 	 14.00/42.00 
Aromas of passion fruit and mango with crisp hints of citrus

False Bay Crystalline Chardonnay, South Africa	 13.00/39.00 
A citrus core with ripe apple, pear, and tropical notes

REDS
L’Orangeraie, Pinot Noir, France	 13.00/39.00 
Ripe, plum and cherry flavours with a touch of sweet spice

Elsa Bianchi Malbec, Argentina	 12.00/36.00  
Aromas of ripe red fruit, with touches of violet

Curran Creek Cabernet Sauvignon, California	 14.00/42.00  
Strong notes of cherry, blackcurrant, and raspberry,  
with hints of vanilla and toasted oak

BEER	 9.75

Kilter 
Vintage Pilsner 

Little Brown Jug  
English Brown Ale 

Good Neighbour  
Hazy IPA 

Rotating Seasonal 
Ask your server

SIGNATURE COCKTAILS
To the Moon	 13.50 
Empress gin, ube, lemon, lavender

You are my Sunshine	 12.50 
Cazadores Anejo tequila, vanilla, orange mousse

La Day Break	 13.75 
Matusalem 15 yr Grand Reserva rum, Licor 43, espresso, toasted banana  

The ‘Donny’ Harvest	 15.25 
Bulleit bourbon, fig, maple, thyme

Modern Morticia	 11.50 
Absolut vodka, ruby syrup, pear ginger tea

CLASSIC COCKTAILS

Old Fashioned	 16.75 
Mitcher’s bourbon, Orange Bitters, Sugar

Negroni	 16.00 
Roku gin, Campari, Vermouth

Caesar	 12.00 
Absolut vodka, parmesan crisp, soft boiled egg, and marinated tomato 
 
Cava Mimosa	 14.00 
Passion fruit, orange or mango

Coffee with liqueur and whipping cream 	 11.00 
Bailey’s, Kahlua, or Disaronno



Espresso 	 2.75
Double Espresso 	 4.25
Americano 	 3.50
Cortado 	 5.00
Flat White 	 5.00
Cappuccino 	 5.00
Café Latte 	 5.00
Chai Latte 	 5.25
Matcha Latte 	 5.25
Vienna Coffee 	 4.25
Piccolo Latte 	 4.00
Macchiato 	 3.50
London Fog	 5.25
Iced Coffee	 5.50
Mocha 	 5.50
Hot Chocolate	 4.00
Substitute Oat Milk	 0.75

Cornelia Bean Tea	 4.00 

Boreal Berry Fruit Tea 
English Breakfast 
King Earl Grey Black Tea  
Organic Peppermint Herbal  
Pear Garden “Ginger Fresh” Fruit Tea

NON-ALCOHOLIC 

House-made Iced Tea	 4.50 
Boreal Berry or  
Pear Garden “Ginger Fresh” Fruit

Juice 	 4.50 
Orange, Cranberry, Apple

San Pellegrino	 7.00 

Soft Drink	 3.25 
Coke, Diet Coke, Sprite, Club Soda

Non-Alcoholic Caesar	 8.00

Athletic Brewing Non-Alcoholic Beer	 7.00 
Run Wild IPA


