
B R U N C H

S I D E S  &  D R I N K S

E N T R E E S

Classic coffee cake with a twist, cinnamon
cake covered in spiced streusel, and
drizzled with maple, cinnamon icing.

Two fluffy, perfectly cooked wafels topped
with baked apples, pure maple syrup &
whipped cream, or with cookie butter.

A rich bun dough with a buttery sweet
filling and a variety of toppings.

*Gluten Free Options Available 

Two beautifully caramelized crepes topped
with baked apples, pure maple syrup and
whipped cream.

The breakfast sandwiches you already
know and love. Available in four different
mean and cheese combinations.

Traditional Dutch Saucijsjes or “Pigs in a
Blanket” served with pure maple syrup or
ketchup.

Italian version of an omelet. Loaded with
eggs, potatoes, goat cheese, sun-dried
tomatoes, and bacon.

Made with a flaky pastry crust, filled with
egg based custard, bacon and onion, or
spinach, ham, and cheese.

French Toast Coffee Cake *

Leige Wafels $12.50 $12.00

$12.00

$4.75

$4.50

$6.25

$6.50

$12.50

Crumb Buns

Caramelized Crepes

Breakfast Sandwich *

Saucijesjes *

Frittata

Quiche

Brown Sugar Bacon $4.00
Bacon made even better with candied
brown sugar and just a touch of cinnamon. 

Mimosa $5.00
Traditional brunch mimosa with orange
juice and champgne. 

Poffertjes $6.50
Fluffy, mini pancakes topped with rum
butter and powdered sugar. Served with a
choice of chocolate fudge sauce or
raspberry sauce. 


