
S M A L L  P L A T E S

H O U S E- M A D E  G R A N O L A  V 	 1 4

dried fruit & nut granola, honey yoghurt pannacotta

WO O D - F I R E D  B AG E L  &  S M O K E D  ST E E L H E A D  	 1 6

pickled onions, cream cheese, capers, dill, egg

S M A S H E D  AVO C A D O  O N  TOA ST  V 	 1 6

roasted tomato, poached egg, watercress

T O  S H A R E

B E LG I A N  WA F F L E S  V 	 1 0

salted caramel, bourbon fudge, lemon curd 

F LU F F Y  L E M O N  PA N C A K E S  V 	 1 4

preserved okanagan fruit, maple syrup, butter

B AC O N  &  EG G  F L AT B R E A D  	 1 8

maple bacon, hollandaise, chives

B I S O N  &  M OZ Z A R E L L A  P I Z Z A 	 1 9

tomato sauce, mozzarella, honey, basil

R E D  F OX  F U N G I  T U R K I S H  F L AT B R E A D  V 	 1 8

zhoug, feta, za’atar, cilantro, parsley

WO O D - F I R E D  P I TA  V 	 1 8

sumac hummus, baba ghanoush, muhammara, fermented pickles

L A R G E  P L A T E S

R E D  F I F E  S O U R D O U G H  F R E N C H  TOA ST  V 	 1 6

pear butter, pear-cardamom chutney, marscarpone, bourbon maple

FA L A F E L  EG GS  B E N E D I C T  V 	 1 8

spinach, harissa hollandaise, herb potatoes

H O U S E- C U R E D  H A M  B E N E D I C T 	 1 9

buttermilk biscuit, hollandaise, herb potatoes

H OW L I N ’  WO L F 	 2 4

2 eggs, bacon, R&H pork sausage, potato, waffle

S P I N AC H ,  O N I O N  &  F E TA  O M E L E T  V 	 1 7

herb potatoes, toast

C H I C K E N  &  WA F F L E S  	 2 4

bourbon maple syrup, hot sauce, cabbage slaw

F R E N C H  O N I O N  S O U P 	 1 6

sourdough, chives, gruyere

E V E RY T H I N G  S A L A D  G F,  V + 	 1 7

green godess dressing, seeds, carrot, pear

B I S O N  B U R G E R 	 2 4

aged cheddar, R&H burger sauce, milk bun, salt & pepper fries

FA L A F E L  V 	 1 9

pita, feta, tomato, spicy vegetables, arugula & pickled onion salad

G F  G LU T E N  F R E E  |  V  V EG E TA R I A N  |  V +  V EGA N

2 0 %  G R AT U I T Y  AU TO M AT I C A L LY  A P P L I E D  TO  PA RT I E S  O F  6  O R  M O R E

A  B R U N C H  A F F A I R


