BRUNCH 11-230PM

BEVERAGES

BELLINI OF THE DAY 9

ROSA BELLINI 10
Cocchi Rosa & Prosecco

DUNDAS WEST 15

Buffalo Trace Bourbon, Campari,
Averna & Angostura Bitters

BEAU’S TAGWERK BEER 600ML 15

FRESH ORANGE JUICE 6
BLOOD ORANGE JUICE 6

BRUNCH

*we use organic eggs

OYSTERS HALF DOZEN 15
East Coast, mignonette, horseradish, lemon

PEPERONI SHISHITO 12
pan roasted shishito peppers, aioli

RICOTTA & BOTTARGA CROSTINI 14
whipped ricotta with shaved bottarga on
brodflour Whole Rye & Red Fife

INSALATA D’IVANA 19

shaved brussel sprouts & king oyster mushrooms,

hazelnuts, pickled honey mushrooms, arugula,
ricotta salata, truffle vinaigrette *contains nuts
/ add shaved black truffles $9

BURRATA 23

Ontario burrata, spiced sweet potato, roasted
figs, hazelnut vinaigrette, brodflour "White"
Baguette

POLPO BENNY 18

house made english muffin (made with stone
milled organic prairie hard red flour),
poached eggs, grilled octopus, hollandaise,
romesco, anaheim chilis

SMOKED SALMON BENNY 18

house made english muffin (made with stone
milled organic prairie hard red flour),
poached eggs, smoked salmon, hollandaise,
romesco, anaheim chilis

PANINO CON PESCE 15

fish of the day, aioli, hydroponic greens,
brodflour Heritage Challah Bun

TARTARE 21

hand cut Ontario beef, seasoned with egg yolk
crema & truffle mayonnaise, crostini,
giardiniera

STEAK & EGGS TO SHARE 62

180z grilled Prime Ontario ribeye,
smoked butter, wild arugula, eggs your way

PASTA

GNOCCHI 23

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

PORCINI AGNOLOTTI 25

porcini agnolotti, hedgehog mushrooms,
butter, chive, pecorino

brodflour

We use brodflour breads for all our dishes. brodlfour breads are

stone-milled fresh everyday from premium organic Canadian heritage

and ancient grains.

Chef: Ivana Raca



