
BRUNCH
Friday-Sunday 10am-2:30pm

Giant Cinnamon Bun
made with extraordinary amounts of butter,
sourdough levain, heavy cream, maple syrup
and love; topped with cream cheese icing -8.5

Poutine
triple cooked, hand cut Yukon Gold fries / Old School Cheesery cheese curds /
Montreal style gravy / magic / GF -9

Haricots verts
battered green beans / smoked maple aioli / chilli maple syrup / DF -19

Citrus Salad
Vertical Roots greens / beet purée / halloumi cheese crumble / citrus vinaigrette
/ roasted beets / fennel / orange segments / radish medley /citrus salt / GF -15

Add herb marinated grilled chicken (DF & Can be modified GF) OR buttermilk brined fried
chicken OR skewered trio of grilled prawns +13

Summer Brussel Sprout Slaw
shaved fresh brussel sprouts / creamy poppyseed dressing / fennel / Steve & Dan’s
pickled apples / fresh strawberries / Sylvan Star aged Grizzly gouda / GF -13

Add herb marinated grilled chicken (DF & Can be modified GF) OR buttermilk brined fried
chicken OR skewered trio of grilled prawns +13

Street Corn Soup
roasted corn / buttermilk / garlic chilli oil / lime crema / Lakeside Farmstead
butter cheese / fresh scallions / grilled Mother sourdough Can be modified GF -9

Tomato Basil Soup
Gull Valley tomatoes / onion / garlic / Vertical Roots basil / balsamic drizzle /
grilled Mother sourdough / Can be modified DF & GF -9

Beb’s Bagel n’ Lox
salt cured + smoked Arctic char /
toasted everything Beb’s bagel /
Lakeside Farmstead juniper fromage
blanc / crispy capers / pickled red
onion / Vertical Roots greens -16

Pissaladière
house-made sourdough flatbread /
Gull Valley red, cherry, & pickled
green tomatoes / fior di latte
mozzarella / Vertical Roots basil /
maldon sea salt -18 Add crispy
prosciutto +7



mains

Les oeufs
two Morinville Colony eggs / Irvings Farm smoked bacon / house-made creton spiced
pork sausage patty / sweet onion spiced brunch potatoes / grilled Mother
sourdough / Chartier fruit jam -17

Breakfast Poutine
Irvings Farm bacon lardons / medium poached Morinville Colony egg / scallions /
truffle oil / Woodland oyster mushrooms / triple cooked, hand cut Yukon Gold
fries / Old School Cheesery cheese curds / Montreal style gravy / brown butter
hollandaise / magic / GF -21

Hummingbird Crêpe
house-made crêpe / smashed banana / fromage blanc / coconut glaze / candied
walnuts / candied pineapple & coconut / Lakeside Farmstead chantilly cream /
nutmeg -19

Tomato, Basil & Chèvre Benny
medium poached Morinville Colony egg / Gull Valley red tomato & pickled green
tomato / brown butter hollandaise / chèvre / basil / red onion / rocket /
balsamic drizzle / grilled Mother sourdough / sweet onion spiced brunch potatoes
/ dressed Vertical Roots greens -17

Brie, Jambon & Pickled Pear Benny
medium poached Morinville Colony egg / double cream brie / Meuwly’s smoked ham /
brown butter hollandaise / pickled pear / hot honey glaze / grilled
Mother sourdough / sweet onion spiced brunch potatoes / dressed Vertical Roots
greens -19

Eggs Donovan
medium poached Morinville Colony egg / smoked & slow-cooked beef brisket / brown
butter hollandaise / cornichons / grainy dijon / grilled Mother sourdough / sweet
onion spiced brunch potatoes / dressed Vertical Roots greens -21

Croissant Breakfast Sammy
toasted Mother croissant spiral / house-made
creton spiced Irvings Farm pork sausage patty
/ provolone / truffled rosemary scrambled eggs
/ rocket / cheesy onion jam / chilli truffle
aioli / sweet onion spiced brunch potatoes -18

Hot Honey Fried Chicken Sandwich
herb buttermilk brined & breaded chicken
breast / provolone / Meuwly’s smoked ham /
smoked maple aioli / hot honey glaze / pickles
/ toasted Mother pain de mie bun / triple
cooked, hand cut Yukon Gold fries -26


