
FEATURE MENU

TURKISH EGGS
 

STUFFED FRENCH TOAST

 

15.00 

16.00 
Thickly sliced panko crusted milk bread, fried and filled with cream
cheese icing. Served with blueberry compote, maple syrup, and fresh
fruit.

 Two poached eggs served with spiced yogurt, aleppo pepper 
dressing, and two slices of sourdough toast.

CINNAMON ROLL PANCAKES 18.00 
Two signature pancakes, spiced and topped with cream cheese, lemon
icing and cinnamon sugar.

Served from 7 am

CLASSIC CHEESEBURGER 
 

CHICKEN TINGA BURRITO BOWL

 

22.00 

20.00 
Guajillo and chipotle braised chicken, black beans, avocado, pickled
onion, cilantro, tomato, and chipotle aioli.

 Eight ounce patty with lettuce, tomato, onion, pickle, cheddar cheese,
and burger sauce. Served with french fries or green salad.

MAC & CHEESE 18.00 
Cavatappi noodles tossed with a three cheese mornay finished with aged
cheddar and panko and baked to perfection

Served from 11 am

By Chef Shawn Arbuckle
Executive Chef, Northern Hospitality Group S.Arbuckle 



Ice Cream Cup
 $8

Ask your Server for Flavours


