
CLASSICS

CHICKEN & WAFFLES 21
Crispy fried chicken thigh, bacon and pecan waffle,  
Chef Kayla’s award-winning cream cheese maple syrup

CORNED BEEF HASH 19
Corned beef, yam, Alberta potatoes and traditionally spiced 
hash cake, 2 soft poached eggs, hollandaise. Served with 
mixed greens tossed in lemon thyme vinaigrette

HUEVOS RANCHEROS 19
White bean and bacon chilli, 2 sunny side up eggs, fresh 
guacamole, salsa, chipotle crema, crispy corn tortillas, cilantro

CROQUE MADAME 19
Truffle mornay, prosciutto, tomato, cheddar and  
gruyere cheese, toad in the whole egg. Served with  
mixed greens tossed in lemon vinaigrette

AVOCADO TOAST 19
Guacamole, gem tomato, feta cheese, sunny side up eggs,  
sourdough, cilantro

SMOKED SALMON TOAST 20
Creamy scrambled egg, herbed cream cheese, pickled onion, 
fried capers, smoked Alberta steelhead, sourdough

CHORIZO SCRAMBLE 19
Home-made ground chorizo, potato, roasted peppers  
and onion, melted cheese, salsa, flour tortilla

TUSCAN VEGETABLE SCRAMBLE 19
Roasted Tuscan vegetables, feta cheese, salsa verde,  
arugula, sourdough, lemon truffle potato

STARBUCKS PREMIUM COFFEE 4

TAZO TEA 4

JUICE 3.75

BLUEBERRY PANCAKES  17

FRENCH TOAST  16

WAFFLE  17

Served with vanilla bean butter and Canadian maple syrup

BEVERAGES

SWEETS

SIGNATURE BREAKFASTS

THE COASTER 19
2 eggs any style, lemon truffle potato, toast, fruit 
Choice of 1: sausage, bacon or poultry sausage

3 SOME 24
2 eggs any style, lemon truffle potato, toast, fruit
Choice of 1: sausage, bacon or poultry sausage, buttermilk 
pancakes or French toast

EGGS BENEDICT      1 EGG 16         2 EGG 20     3 EGG 24
Served on a buttermilk biscuit, Choose from:
Gypsy: Proscuitto, bruschetta and goat cheese
Blackstone: Applewood smoked bacon with tomato
Cali: Avocado, tomato and arugula
Served with lemon truffle potatoes and mixed greens

ADD ONS – WITH THE PURCHASE OF AN ENTRÉE

BACON OR SAUSAGE 5

YOGURT & BERRIES 3

LEMON TRUFFLE POTATO 7

SINGLE EGG 3.5

Please talk with your server if you have any dietary concerns.        *An 18% gratuity will be added to groups of 10 or more

All eggs used are Alberta farm fresh.

Meet Chef Kayla Dhaliwall

Renowned and celebrated chef, Kayla Dhaliwall has been at the helm of kitchens, ranging from 5-star hotels 

to hotspot restaurants and everything in between. Having competed on Top Chef Canada contributed to 

cookbooks, lifestyle magazines, national media outlets, as well, has experience as the personal chef for the  

X factor in Los Angeles.


