
BEVERAGES
—
BEL L I N I OF T H E DAY 9

ROSA BE L L I N I 10

Cocchi Rosa & Prosecco

DU N DA S W E ST 15

Bu�alo Trace Bourbon, Campari, 
Averna & Angostura Bitters

BE AU’S TAG W E R K BE E R 6 0 0M L 15

F R E SH OR A NGE J U ICE 6

BL OOD OR A NGE J U ICE 6

BRUNCH
—
*we use organic eggs

OYST E R S H A L F DOZ E N 15

East Coast, mignonette, horseradish, lemon

PEPE RON I SH ISH I TO 12

pan roasted shishito peppers, aioli

R ICOT TA & BOT TA RG A CROST I N I 14

whipped ricotta with shaved bottarga on 
brod�our Whole Rye & Red Fife 

I NSA L ATA D’I VA NA 19

shaved brussel sprouts & king oyster mushrooms, 
hazelnuts, pickled honey mushrooms, arugula, 
ricotta salata, tru�e vinaigrette  *contains nuts

/ add shaved black tru�es $9

BU R R ATA 2 3
Ontario burrata, spiced sweet potato, roasted 
�gs, hazelnut vinaigrette, brod�our "White" 
Baguette

POL PO BE N N Y 18

house made english mu�n (made with stone 
milled organic prairie hard red �our), 
poached eggs, grilled octopus, hollandaise, 
romesco, anaheim chilis

SMOK ED SA L MON BE N N Y 18

house made english mu�n (made with stone 
milled organic prairie hard red �our), 
poached eggs, smoked salmon, hollandaise, 
romesco, anaheim chilis

PA N I NO CON PE SCE 15

�sh of the day, aioli, hydroponic greens, 
brod�our Heritage Challah Bun

TA RTA R E 21

hand cut Ontario beef, seasoned with egg yolk 
crema & tru�e mayonnaise, crostini, 
giardiniera 

ST E A K & EG GS TO SH A R E 62

18oz grilled Prime Ontario ribeye, 
smoked butter, wild arugula, eggs your way

PASTA
—
GNOCCH I 2 3

with fresh organic stone milled light spelt �our, 
roasted chestnut purée, hedgehog mushrooms, 
butter-poached collards

PORCI N I AGNOL OT T I 2 5

porcini agnolotti, hedgehog mushrooms, 
butter, chive, pecorino

We use brod�our breads for all our dishes. brodlfour breads are 
stone-milled fresh everyday from premium organic Canadian heritage 
and ancient grains.

BRU NC H 112 3 0 PM

Chef: Ivana Raca


