BRUNCH MENU

vegetarian

Please inform us of any allergies. We will do our utmost to accommodate,
though we are unable to guarantee an allergen-free kitchen.

@obyongefront · obcafegrill.com

most items available for takeout

The Classic
two eggs any style, bacon, sausage, cured tomato,
home fries, multigrain toast 16
Avocado Toast
shaved roots, radish, cherry tomato confit,
pickled onion, herb salad 12
add two poached eggs 4

Slow-Roasted Corned Beef Brisket Benny
English muffin, Kozlik’s Triple Crunch Hollandaise, home fries

17

Stacked Buttermilk Pancakes
three pieces, seasonal fruit garnish, maple syrup, candied walnuts

15

33 Yonge Yoghurt Bowl
Skyr yoghurt, berries, granola, sumac honey, mint

STARTERS

9

LUNCH-ISH

Noonie’s Spring Rolls
four pieces, sweet ginger chili sauce
choice of pork or vegetables
Korean Fried Cauliflower
gochujang sauce, scallion, sesame

Lamb Burger
onion jam, Gruyère, Niçoise olive relish, garlic confit mayo, fries

13

33 Burger
American cheese, tomato, iceberg lettuce, pickle,
Russian dressing, fries 20

14

Crispy Chicken Wings
pound of jumbo wings 16
choice of Nashville hot sauce or salt & pepper

The O&B Beyond Meat Burger
plant-based patty, tomato, onion, organic dinosaur kale,
vegan lemon-garlic mayo, fries 19

Fries
Yukon Gold or sweet potato 9
choice of garlic or chipotle aïoli

Chopped Salad with Steak
4oz flat iron, avocado, lettuce, tomato, bacon, blue cheese

Fish & Chips
7oz haddock, sea salt fries, coleslaw, tartar sauce

‘We the Roots’ Kale & Rocket Salad
squash & tahini purée, shaved roots, toasted seeds,
maple sherry vinaigrette 14
add salmon fillet 13 chicken breast 12 7oz flat iron 16
Traditional Caesar Salad
croutons, lemon, Parmesan, garlic, black pepper, bacon
add salmon fillet 13 chicken breast 12 7oz flat iron 16

Spicy Sausage Rigatoni
creamy tomato sauce, fresh mozzarella, basil

14

SWEETS
Pumpkin Spice Cheesecake
dulce de leche, toasted pecans

21

Mac & Cheese
Gouda, Gruyère, cheddar, cured tomato, Goldfish crumbs

Gaucho Empanadas
two pieces, served with chimichurri dip 13
choice of grass-fed Ontario beef, olive & peppers or mushroom

Oliver’s Famous Carrot Cake
candied walnuts 10 add coconut cream gelato

22

Steak Frites
7oz flat iron steak, seared greens, jus
substitute with 10oz strip loin 42

19

19

22

29

Glazed Salmon Fillet Bowl
honey & sumac glaze, basmati rice, quinoa, chickpeas,
peppers, Brussels sprouts, tomato & jalapeño relish 26
Seared Yellowfin Tuna Tataki Bowl
sushi rice, grains, snap peas, spicy greens, nori, honey miso dressing 21

3

11

P OT PI E PA LO OZ A
November 3 - 28
Dig into comfort food at its finest! Every week this month
we’ll be serving up a different chef-inspired, scratch-made
pot pie—available for dine-in only.

Margherita Pizza
San Marzano tomato sauce, cherry tomato confit,
mozzarella, Parmesan, basil 17
Meat Lover’s Pizza
spicy salami, ham, bacon, roasted peppers, olives,
fior di latte, tomato sauce 19
Charred Cauliflower
garlic-spiced rice pilaf, tahini, tomato & jalapeño relish
Old-School Fried Half Chicken
jalapeño & cheddar cornbread, braised collard greens,
bacon, chicken gravy 26

19

