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E T A URANT & B AR
BRUNCH LATE BREAKFAST
BUTTERMILK FRIED CHICKEN & WAFFLES 26 AVOCADO TOAST 24
hot honey, pickles, dijon aioli grilled house bread, poached eggs, hemp hearts
tarragon emulsion, pickled onion, kale salad
FRIED EGG & BACON BURGER 25
hand pressed beef patty, bacon, fried egg, cheese GRANOLA & GREEK YOGURT 15
secret sauce, pickle, tomato, lettuce, fries strawberries, blueberries, local honey
GRILLED SOCKEYE SALMON SANDWICH 27 ALL CANADIAN BREAKFAST 24
avocado, shaved lettuce, siracha aioli, fries two eggs, crispy bacon or sausage breakfast
potatoes,sautéed onions, tomatoes
STEAK & EGGS 46
60z. beef tenderloin, 2 eggs any style, home fries SPINACH OMELETTE 23
sautéed onions, tomatoes spinach, red onion, feta cheese, fresh herbs,
breakfast potatoes
SOUP OF THE DAY 16
chef’s daily soup with grilled house bread BACON & TOMATO OMELETTE 24
cheddar cheese, toy box tomatoes, breakfast potatoes
ALBACORE TUNA TATAKI BOWL 33

CINNAMON FRENCH TOAST 24

miso mayo, slaw, togarashi, pea shoots ) ’
whipped cream, caramel, candied almonds

steamed rice, avocado, pickled onions

KOREAN FRIED CHICKEN 30 EGGS BENEDICT 27
jasmine rice, kimchi, honey sambal, avocado, canadian back bacon, poached free range eggs
cabbage slaw hollandaise, dill, breakfast potatoes

SEARED PRAWNS AND ARCADIAN GREENS 26
pickled onion, cucumber, grape tomato, radish FROM THE BAR
feta, hemp hearts, citrus vinaigrette

MIMOSA 1
NORI FRIES 16 HASTING CAESAR 17
miso emulsion, cilantro, crispy shallots, sesame seeds PEACH BELLINI 1"
LOADED BRUNCH BOWL 25 BEVERAGE
poached free range eggs, kale, breakfast potatoes
buttermilk dressing, tomatoes, feta, bacon FRESH BREWED STARBUCKS COFFEE 6
JUICE - ORANGE, GRAPEFRUIT, APPLE 6
TAZO TEAS 6

SWEET TOOTH

SPECIALTY NESPRESSO COFFEE

HONEY LEMON CHEESECAKE 14 ESPRESSO 6
local honey graham cracker crumb, AMERICANO 6
lavender lemon curd LATTE 6.8

CAPPUCCINO 6.8
HOUSE MADE ICE CREAM 13 MACCHIATO 6.8

3 scoops of our pastry chef’s selection of ice cream
ICED MACCHIATO 6.8

STRAWBERRY TART 15
white chocolate cream, almond short crust, berries

To comply with city of Vancouver by-law requirements. We charge a minimum $0.25 fees for each single- use cups
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.

CHEF CRAFTED.FRESH.LOCAL.SOCIAL.
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