
 

 

 

 

 

 

 

 

  

 
 

 
 

 
 

 
 

BREAKFAST 

Fresh baked croissant 5 

Lox and Bagel 
Smoked salmon sliced to perfection on a traditional sesame seed bagel, cream cheese, sliced onion and 
cucumber, sprinkled with fresh dill  

15 

Ontario Peameal & Farm Fresh Egg Sandwich 13 
Peameal Bacon with a perfectly fried farm fresh egg, with melted havarti cheese, topped with tomato, arugula, on toasted rye bread 

Traditional Breakfast 15 
Two farm fresh eggs your choice of style served with Ontario smoked bacon or farm pork sausage, Yukon gold house-made fried 
potatoes, toast and jam 

OMLETTES 

Served with our Yukon gold house-made fried potatoes, toast (rye, wheat or white) and jam 

Cheese 15 
3 farm fresh eggs made with Canadian cheddar cheese 

Traditional Western 15 
3 farm fresh eggs made with smoked ham, sweet peppers, chopped onion, and Canadian cheddar cheese 

Vegetarian 15 
3 farm fresh eggs packed with onion, mushroom, tomato, spinach and a medley of peppers 

FRENCH TOAST 

Strawberry 15 
3 pieces of french toast served with fresh berries and whipped cream 

Canadian Favourite 15 
3 pieces  of french toast served with Jakeman’s Canadian maple syrup 

SIDES 

Oven Baked traditional bagel with cream cheese or jam 5 
Fresh Fruit Salad 8 
Ontario Smoked Bacon (3 pieces) 6 
Ontario Peameal Bacon (3 pieces) 7 
Farm Pork Sausage (3 pieces) 6 
Yukon Gold house-made fried potatoes 5 
Toast with butter and jam (your choice of rye, white or wheat bread) 4 
Extra farm fresh egg 3 

PRICES DO NOT INCLUDE APPLICABLE TAXES 



 
 

 
 

 
 

 

 
 

 
 

 
 

 

 

 

 

 

 

Breakfast Cocktails(1oz) 

Traditional Mimosa Berry Sparkly Pick Me Up 
Sparkling Wine & Orange Juice Sparkling Wine & Cranberry Juice, 

$14.50 with a splash of Grapefruit Juice 
$14.50 

Breakfast Margarita 
Tequila, Triple Sec, Lime, shaken served on the rocks Wafe Cocktail 

with a splash of Orange Juice Vodka, Peach Schnapps, mixed with Orange Juice 
$8.00 $8.00 

Specialty Coffees(1oz) 
$8.25 

Bailey’s Cofee Irish Cofee 
Fresh brewed cofee served with Bailey’s and whipped cream Fresh brewed cofee served Jameson in a sugar rimmed cup 

and whipped cream 
Café Nelson 

Fresh brewed cofee served with Bailey’s, Frangelico Monte Cristo Cofee 
and whipped cream Fresh brewed cofee served with Kalhua, Tequila and 

whipped cream 

Gourmet Tea Selections 
CURATED BY TEA SQUARED 

$5 
Ti Kwan Yin Breakfast In Paris Pure Energy 

Subtle velvet favours of orchids and Smooth, rich and earthy black tea. Mate is loaded with antioxidants, 
roasted chestnuts. vitamins and minerals. Tailored blend of Shou Pu-Erh 

sunny favours of pineapple, citrus and Matcha – Genmaicha Dark, rich and mellow favours with earth 
mangosteen. Green tea leaves and roasted brown rice.  undertones. 

Soothing and energizing with the added Jasmine Dragon Tear Kombucha Detox 
boost from matcha. Super premium China green tea. Te Ancient Asian wisdom combines the 

leaves are layered up to ten times with Toasted Almond health benefts of green tea with the 
Midnight Jasmine Blossoms to created its Soothing and calming cafeine free herbal detoxifying properties of Kombucha and 

amazing aroma. with sweet orange, lemon and chamomile ginseng. Tis tea is delightful and delivers 
favours. an uplifing punch with a clean grapefruit Sleepyhead 

fnish. Ingredients: green tea, Kombucha, Candied almonds and apple favours. Very Uncle Grey 
ground ginseng, natural favour low in acidity and absolutely delicious. High grown Ceylon black tea, infused 

with the oil of bergamot and fnished with Tumeric Slim Down 
a hint of vanilla. Oolong perfectly combining turmeric with 

fruity undertones. 

Non-Alcoholic Beverages 
Virgin Caesar/Mary 6.25 Cofee 3.75 
Virgin Daquiris (see server for favour) 6.00 Cappuccino 5.00 
Red Bull 4.50 Espresso 4.50 
Assorted Juices 4.50 Double Espresso 6.50 
Sof Drinks 3.25 Nestle Water 2.25 
Iced Tea 3.50 Milk 4.00 
San Pellegrino (275ml) 3.75 Hot Chocolate 4.75 

PRICES DO NOT INCLUDE APPLICABLE TAXES 


