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Drinks
	Coffees
Bottomless Coffee
Decaf Coffee
Tea 
	
$3.50
$3.50
$3.50

	
Latte
Cappuccino
Americano
Espresso
Hot Chocolate
House made Chai Latte
Dirty Chai
London Fog
Mochaccino

	R
$4
$4
$4
$3
$4
$4
$5
$4
$4
	L
$5
$5
$5
$4
$5
$5
$6
$5
$5

	Specialty Coffee
Whyte Ave Wake Up   1.5oz
(Baileys, Kahlua, Espresso, and Milk)
Espressotini    1.5oz
 (Vodka, Kahlua and Espresso)
Calypso Chai    1.5oz
(Rum, Tia Mana, and House made Chai)
Tiramisu Coffee   1.5oz
(Baileys, Frangelico, Americano, and Whip cream)
Irish Coffee   1.5oz
 (Whiskey, Coffee, Brown sugar, Whip cream)
	
$8

$8

$8

$8
$8

	Non-Alcoholic 
Fresh Squeezed Orange Juice
House made Ice Tea
House made Pineapple Lemonade
Specialty Soda
(Dad’s Root beer and Jones Soda)
Pop (Pepsi, Diet Pepsi, Ginger ale, and 7 up)
	
$5
$4
$5
$4
$3

	Wine
Red(Cabernet Sauvignon, Merlot, Shiraz, Malbec, Rose)
White 
(Sauvignon blanc, Chardonnay, Riesling, Pino Grigio)
6oz
9oz
Bottle

	



$8
$12
$40

	Beer
(Alexander Keith, Grasshopper, Big Rock Traditional, Carona, Aprikat, Guiness, Stella Artois and Pilsner)  

	$7

	Cocktails 
Mimosa (Classic, Grapefruit or Cranberry) 
Rose Spritzer (Rose Wine, Fresh Strawberry, Fresh Lemon, Simple Syrup, and 7up)
Caesar (Vodka, Clamato Juice, Tabasco, Worcestershire) 
 Long Island Iced Tea
 (Gin, Vodka, Tequila, Triple Sec, Rum, Pepsi and Lemon Juice) 
Tropical Breeze 
(Malibu, Soho, Pineapple Juice, Soda and Grenadine)
Brandy Alexander (Brandy, Crème De Cacao and Cream)
Rooster Sangria (Red Wine, Brandy, Triple sec, Orange juice, Grapefruit juice, Fresh fruit, and Ginger ale)
Single Highball 
Double Highball
	
$7
$8

$7
$10

$9

$10
$10

$6.50
$10




	Entree's

  The Standard $14
 2 Spark's eggs, choice of bacon, back bacon, pork sausage or chicken sausage, potatoes or greens, choice of sourdough, multigrain, challah, or seeded rye
*$9.99 Monday – Friday 8am – 11am*
Omelet $16
3 Eggs, gouda, chives
add: bacon, smoked salmon, sausage, mushrooms $4
 The Benny $16
 2 poached eggs, bagel, back bacon, hollandaise, fruit, potatoes or greens
The Rooster Benny $17
 2 poached eggs, bagel, smoked salmon, dill hollandaise, fruit
 potatoes or green
Brisket Benny $18
 2 poached eggs, cheese biscuit, brisket, hollandaise, fruit, 
 potatoes or greens
Brisket Skillet $12
Potatoes, brisket, caramelized onions, micro greens 
 Add: Egg $2.50
Breakfast Poutine $14
Potatoes, cheese curds, 2 poached eggs, hollandaise
Frittata $17
Ask Your Server |* vegetarian option*
Choice of potatoes or house salad
Cheesecake Stuffed French Toast $16
3 slices of Challah, cheese cake filling, graham wafer crumbs, toasted almonds, and whipped cream with berry compote or peanut butter and jam
Mushroom Toast $13
Mushrooms, fresh thyme in a Pinot Grigio cream sauce on seeded rye
1/2 size $7  Add: Egg$2.50
Biscuit and Cream Sauce $9
Cheese biscuit, thyme cream sauce, crispy chicken skin, micro greens
Add: Egg $2.50
Polanchintas $14
2 Ricotta and cream cheese filled crêpes, berry compote, sour cream or peanut butter, jam
Oatmeal $12
Cinnamon oatmeal, bruleéd sugar, granola, green apple, birch cream
 1/2 size  $6


	Boards

The Mench $13
Bagel, gravlax, cream cheese, tomatoes, red onion, capers
The Schmear $7
Bagel, cream cheese, tomatoes, red onion, capers
Corned Beef Platter $26
2 corned beef sandwiches on seeded rye, Dijon mustard
Choice of: side house salad, potatoes, green, bagel chips
The Rooster Platter $28
2 Bagels, 3 salmon gravlax, cream cheese, tomatoes, red onion, capers, and a side of house salad

	
Choice of: Plain | Flax | Sesame | Poppy | Everything | Bialy
Choice of: Smoked | Lemon/Dill | Beet salmon
Choice of: Plain | Lemon/Dill | Scallion cream cheese



 
	Small plates

Hello Toast $7
2 pieces toast, peanut butter, jam, fresh berries
Avocado Toast $12
Sourdough, cream cheese, greens, tomatoes, red onion, 2 poached eggs
Salmon Lox $13
Smoke salmon, cream cheese, poached egg, berry compote on   sourdough bread
Yogurt $12 
Powered hibiscus, Greek yogurt, maple syrup, granola, hemp seed, berries


	Sandwiches

The Gail Hall $17
Challah, garlic/dill aioli, tomatoes, arugula, red onion, kippered salmon, bacon, with choice of potatoes or house salad
The Sammy $12
Bagel, siracha mayo, arugula, 1 over medium egg, cheddar cheese, carnalized onion
Grilled Cheese $12
 Sourdough, gouda, caramelized onions, jam 
Add Tomato $2, Avocado $3, or Bacon $4
Corned Beef $16
Toasted seeded rye, corned beef, gouda cheese, crispy onions, mustard
Patty Melt $15
toasted Challah, ground chuck patty, gouda, cheddar, caramelized onions, siracha mayo
Croque Monsieur $16
Challah, back bacon, gouda, caramelized onions, thyme cream sauce


	Salads

Chicken Salad $13
Lemon/honey vinaigrette, strawberries, green apple, roasted fennel, red onion, sunflower seeds
Scenic Salad $17
House dressing, kippered salmon, orange, roasted beet, red onion, pumpkin seeds:  1/2 size $8.50
House Salad $12
House dressing, roasted fennel, dehydrated cranberries, red onion, sunflower seeds
 
 
Soup of the Day
Ask Your Server Full size | 1/2 size
$8 | $4
Add: House salad $6

Sides



   Bacon 2 pieces $4, Back Bacon 2 Pieces $4, Pork Sausage $4, 
   Chicken Sausage $4, Fresh Fruit $6, Breakfast Potatoes $5,  
Side House Salad $6, Egg $2.50, Toast 2 Pieces $2.50, Maple Syrup $3, 
Hollandaise $3 
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