brunch

boxcar breakfast sando

roasted pork, ham, fried egg,
cheddar, pickles, chipotle aioli, potato
bun, tots, greens

18

vegan breakfast sando
vegan egg, beyond meat patty, spinach,
vegan cheddar, aiol,, tots, greens

18

whipped avocado toast ¥

feta, hard boiled egg, everything seed,
pickled shallot, chilli crisp, herbs, greens
18

pain perdu
potato bread, cinnamon sugar, blueberry
compote, berries, vanilla ice cream

23

mushroom omelette
black truffle, parm, herbs, tots, greens

24

fish and chips
80z cod, beer batter, tartar sauce,
slaw, lemon

26

shakshuka
merguez sausage, halloumi,

yogurt, poached eggs, sourdough
26

lobster roll
lemon pepper mayo, pickled
celery, chives, potato roll, fries

28

steak and eggs
Soz tenderloin, garllic herb butter, 2
fried eggs, avocado

30

plates

dips
grilled pita, sourdough
hummus / spicy feta / romesco / seasonal

9 for one / 20 for three

smoked salmon

creme fraiche, ikura, pickled
shallots, crispy capers, dill, pita
20

fish tacos (3)
fogo island cod, avocado, pickled red
cabbage, chipotle aiol, scallion, cilantro

22

turkey club
bacon, fried egg, lettuce,
tomato, aioli, texas toat, fries

24

the smashie
house sauce, cabbage, pickles,
fried onion, cheddar, brioche, fries

26

cauliflower steak
romesco, shishito pepper, succotash,
pickled cauliflower, crispy kale, herbs

26

sweets

peach cobbler
ontario redhaven peaches,
cinnamon, vanilla ice cream

12

cake jar
funfetti /lemon meringue

9

greens

summer cobb

romaine, corn, avocado, edamame,
cherry tomato, bacon, hard boiled
egg, cotija, jalapeno lime vinaigrette

18

chop chop chop

hummus, kale, cabbage, edamame,
cherry tomato, grapes, falafel crumble,
feta, pomegranate vinaigrette

18

grilled peach
menage a peach, spinach, arugula, goat
cheese, spicy pecans, balsamic glaze

20

add grilled chicken / smoked salmon
9

xtras

two eggs
8

protein
three slices bacon / merguez sausage

/ beyond meat
6

tater tots / mixed berries

5

sourdough toast / maple syrup
whipped butter
2

russet fries

12

black

drip
3.5/4/4.5

cold brew

5

espresso

3.85

double espresso

4.35

americano

4/4.5/5

pourovers
BY SUBTEXT COFFEE ROASTERS

ernedis rodriguez

natural | java | huila, colombia
sarsaparilla, white tea, dried berry
elegant, complex, vibrant acidity

10

luis carlos urrego

washed | chiroso | huila, colombia
white cherry, citrus zest, stone fruit
complex, sweet, vibrant acidity

10

milk

cortado

4.5

cappuccino / flat white

5

latte / mocha

5.5/6

alternative milk
oat (gluten free), almond, soy

1
a2 or skim 1%

tea

spirit teas

herbal: chamonmile, rosella, peppermint
green: crescent green

oolong: muzha brandy

white: clear heart

black: ambrosia, honey alpine

4.25

not coffee

chai latte / matcha latte / london fog
6/6.5

strawberry matcha

7

hot chocolate by soul chocolate

6/6.5

chocolate milk by sheldon creek

5

add-ons

flavoured syrup
vanilla, hazelnut

1

functional mushroom powder (1)

1

fresh juice

orange / pineapple / watermelon

smoothies

pina colada

coconut milk, pineapple juice,
banana, tumeric, elderflower

syrup, lime
9
go go green

spinach, kale, pineapple, coconut,
banana, celery, hemp, chia

9

purple tonic

blueberries, acai, cashews,

strawberries, banana, beet,
sunflower seeds, turmeric

9

black and blue

blueberries, acai, strawberries,
blackberries, raspberries,
pineapple, mango, cranberry,
maca, banana

9

add pea protein
2

sunrise

mimosas
GLASS [ BOTTOMLESS

orange / pineapple / watermelon

13/50

NO-NO=-Sas
GLASS / BOTTOMLESS

orange / pineapple / watermelon

12/45

mama’s sahgria
GLASS [ BOTTOMLESS

she’s seeing the ladies

white wine, peach schnapps,
calvados, oj, soda, bbbberries

13/50

she’s seeing the family
caberlot, spiced rum, calvados,
simple syrup, sprite, fruit
13/50

BOTTOMLESS LIBATIONS

ninety minute table limit. must
purchase food.

10 am - 2:45 pm

SUMMER AUGUST 16 | BRUNCH | SAT + SUN + HOLIDAYS 10 AM TO 3 PM



