
Bake Away

Dine In (and hot take away) 


available 4pm-11pm

• all dishes contain 2 servings and are conveniently 

served in a recyclable & reheatable to-go 
container for reduced contact purposes 


BEEF BOURGUIGNON 


tender beef, veggie sauté of carrots, celery, & roasted 
turnips, slow cooked for 10 hours in red wine and topped 
with sherry mushrooms & pearl onions

-gluten free-

24


BASA FLORENTINE 


fillet of basa roasted with paprika, topped with spinach 
sauté & finished with herb hollandaise & a crunchy 
parmesan gratin 

-gluten free-

20


CHICKEN MARBELLA


whole breast of chicken with the skin on,  marinated in 
white wine, slow roasted with salty olives, sun dried 
tomatoes, bacon, herbes de provence spice blend & a splash 
of rich cream

-gluten free-

22


TOURTIERE 


our version of the classic, savory herbs, pork and beef mix, 
sautéed onions, potatoes, roasted turnips, & topped with a 
flaky pastry

-dairy free-

22


CORNBREAD STUFFED BBQ PEACH PORK 
CHOPS


two centre loin cut boneless chops, stuffed with cornbread 
and baked in a tangy sweet peach bbq sauce

-gluten free-

23




GARLIC & CHIVE MASHED POTATOES 


buttery and creamy mashed potatoes with just the right 
amount of garlic (LOTS!)

-gluten free-

14


CAULIFLOWER GRATIN


tender roasted cauliflower topped with a crunchy 
parmesan gratin 

-gluten free-

14


FRENCH ONION CAVATAPPI & CHEESE


the “mac & cheese” you’ve been craving - decadent and rich, 
our blend of cartelized onions, sharp cheese sauce, and a 
parmesan panko topping make this a much needed guilty 
pleasure

17


RIESLING WILD RICE “RISOTTO”


a unique mix of both arborio & wild rice combined with 
salty parmesan and a punch of riesling wine to create a new 
spin on a dish everyone loves

-gluten free-

16


ROASTED VEGGIE SOUFFLÉ 


sweet potato, turnips, parsnips, & carrots roasted with 
olive oil & blended with rich cream & eggs to create a most 
delicious way to get your veggies!

-gluten free-

16


SASKATOON BERRY CRISP


lightly stewed saskatoon berries with vanilla & topped 
simply yet satisfying with a buttery cinnamon oat crumble

-gluten free-

15




Bake Away

Dine In (ALL EVENING BRUNCH) 


available 4pm-11pm

• all dishes contain 2 servings and are conveniently 

served in a recyclable & reheatable to-go 
container for reduced contact purposes 


EGGS BENE BAKE AWAY 


english muffins, back bacon, gruyère, & our delicious herb 
hollandaise come together to create a breakfast bake as 
decadent as our classic eggs bene

16

-gluten free option-

18


CREAMY VEGGIE BAKE AWAY


english muffins, cream, feta, bell pepper, spinach, & onion 
sauté come together with our delicious herb hollandaise 
to create a flavourful & decadent bene bake

16


POTATO CROQUETTES 


12 of our house made, lightly seasoned potato croquettes 
crisped up and ready to accompany any brunch!

18


PECAN & MAPLE SYRUP BACON ROLL UPS 


12 of the reasons why people love poached! sliced bacon 
rolled with crushed pecans & maple syrup, baked up nice 
and crisp

-gluten free-

18


MAPLE MUSTARD FARMER’S SAUSAGE 


a little sweet, a little tangy, just a little spicy, 100% 
delicious 

16


ROASTED APPLE & CINNAMON BUN 
FRENCH TOAST BAKE


cinnamon buns & maple roasted apples combined to make a 
most delicious bake topped with a mildly sweet cream 
cheese

16


SASKATOON BERRY CRISP


lightly stewed saskatoon berries with vanilla & topped 
simply yet satisfying with a buttery cinnamon oat crumble

-gluten free-  15




CHARCUTERIE 

• All items are locally sourced when possible 


MIXED BOARD


an assortment of cured meats & delicious 
cheeses accompanied with olives, pickles, 
relishes & savory preserves 


served with a 

dark rye mini loaf


22


CHEESE BOARD


an assortment of delicious cheeses accompanied 
with olives, pickles, relishes & savory preserves 


served with a 

dark rye mini loaf


22


MEAT BOARD


An assortment of cured meats accompanied 
with olives, pickles, relishes & savory preserves 


served with a 

dark rye mini loaf


22



