
•  WINTERLICIOUS DRINKS •

FEATURE DRINKS
coconut snowflake (1.5oz) 13.

local spirit vodka 8, blue curaçao, pineapple juice, coconut cream
wintery g&t (1.5oz) 13.

local spirit gin 7, tonic water, orange juice, spiced syrup
cranberry freeze (non-alcoholic) 10.

cranberry juice & syrup, ginger ale, soda water, cranberries

BEER
lost craft coastal wave ipa (473ml) 7. 

WINE
5oz / 8oz

henry of pelham pinot grigio, niagara, on 
9. / 14.

henry of pelham baco noir, niagara, on  
9. / 14.

S C A N  A N D  E N T E R  T O  W I N  A  $ 1 0 0 0 
O & B  G I F T  C A R D !

DESSERT

baileys tiramisu  10.

mascarpone, baileys, espresso, cocoa
banana caramel chocolate torte 9.

caramelized banana, salted caramel, sponge toff ee
ginger pear crostata 9.

cinnamon oat crumble, maple ginger custard

•  BRUNCH •



Please make us aware of any food allergies, as there may be ingredients that are not listed.

MAINS

smoked salmon & spinach benny � 19. 

poached eggs, english muffin, hollandaise
beef brisket hash � 19.

poached eggs, potato, grilled onion, sweet peppers, spinach, hollandaise
breakfast plate � 18.

two eggs your way, sausage, bacon, toast, home fries, fried tomato
steak & eggs� 35.

6oz strip loin, two eggs your way, hollandaise, home fries
bk smash burger & skinny fries� 20.

double patty, red pepper aïoli, arugula, tomato, monterey jack cheese
substitute with impossible™ 100% meatless patty +4.

APPS & SHAREABLES

marinated olives� 8.

rosemary, orange, garlic
bk caesar salad� 15.

romaine, creamy garlic caesar dressing, croutons, 
parmigiano-reggiano
add chicken +12. add salmon or shrimp +13.

add 6oz strip loin +17.

grilled calamari� 18.

warm radicchio, escarole, endive, citrus dressing
chicken shawarma empanadas� 15.

two pieces, garlic tahini dip

PASTA & PIZZA

the meat pizza� 21.

pepperoni, smoked ham, san marzano tomatoes, 
olives, onions, fresh mozzarella

burrata margherita pizza� 20.

san marzano tomatoes, fresh mozzarella, basil

•  WINTERLICIOUS LUNCH • •  BRUNCH •

T H R E E - C O U R S E  P R I X  F I X E   34.

c h o i c e  o f  s t a r t e r ,  m a i n  &  d e s s e r t

STARTERS

roasted apple & cabbage soup (V) 
apple crisp

warm mushroom salad (V)

arugula, caramelized onion, goat cheese 
polenta fries (V) 

tomato jam, parmigiano-reggiano

MAINS

spicy sausage rosé rigatoni 
fennel sausage, kale, parmigiano-reggiano

crispy parmesan cod
orzo, parsnip purée, roasted sunchoke, spinach, tomato

grilled halloumi & eggplant (V)

farro tabbouleh, hummus, fried chickpeas, warm pita
shaved beef sandwich

horseradish aïoli, caramelized onion, swiss cheese, potato bun

DESSERTS

salted caramel chocolate budino (V)

sea salt, mocha
apple crumble tart (V)

oat crumble, caramel sauce, vanilla ice cream
baklava (V)

pistachio ice cream, candied pistachios


