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Boneless Wings $9

Slow-simmered seitan is seasoned and sliced, breaded and
fried till crisp. Tossed in your choice of house-made honey
garlic, spicy buffalo or barbecue sauce, and served with
carrot and celery sticks.

King Oyster Mushroom Calamari (GF) $14

King oyster mushroom rings marinated with fresh lemon
and dill, then tossed in a crunchy garlic and cornmeal
breading. Served with a choice of classic cocktail sauce or
creamy tartar.

French Onion Soup (GFO) $10

Our caramelized onion and thyme broth is slowly simmered

until rich and fragrant. Topped with house-made melted
cashew mozzarella, crouton and browned to perfection.

Poutine (GF) $9

Chunky potato wedges fried till crisp and tossed in our
house blend of seasoning and fresh thyme, topped with
house made almond milk cheese curds, and roasted
mushroom and miso gravy

Add crispy soy bacon for $3

KIDS MENU

Kids BLT (GFO) $9
Toasted brioche bread, lettuce, tomato, mayo and crispy
soy bacon served with potato wedges.

Silver Dollar Pancakes (GFO) $9
Seasonal pancakes served standard or gluten free, pure
maple syrup, whipped cashew milk butter, fresh berries.

Bacon and Eggs (GFO) $11
Two eggs served either sunny side up or scramble, toast
with butter, crispy soy bacon and potato wedges.
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CONDIMENTS : SIDES

« Whipped Cashew Milk Butter $2 : « Crispy soy bacon $3

« Tartarsauce $2 « Mayo 52 Vo Creamy coleslaw $4

« SourCream $2 f « Daily soup $4

« Russian dressing $2 : « Toast with whipped

« BBQSauce $2 f cashew milk butter $3

« Maple syrup $2 : « Chunky potato wedges tossed in
1

« Cheesesauce $3

WE TOUCH TURNS TO

our house blend of seasoning $4

All mains come with your choice of chunky potato
wedges fried till crisp and tossed in

our house blend of seasoning, creamy coleslaw or
daily soup unless noted

Upgrade the wedges on any main to a poutine for $4!
Upgrade any side to a small Cobb salad for $4
Upgrade any side to a small Caesar for $3

Upgrade any soup to French Onion for $4

Doug’s OG Squash Mac and Cheese (GF) $14
The creamiest, most decadent mac and cheese sauce
you've EVER had. Topped with seasoned gluten free
bread crumbs and baked until golden brown.

[+ Choice of side ]

Upgrade to a bacon mac and cheese with crispy soy
bacon for $3

Bacon Double Cheeseburger (GFO) $17

Two of Doug's signature patties topped with melted
cheddar cheese slices, barbecue sauce, crispy soy bacon
strips, mayo, shaved pickles, and iceberg lettuce, on a
brioche bun. [+Choice of side +]

Make it a breakfast burger by adding one of Doug’s
signature Sunny Side up fried vegan egg for $3

Filet O’ Fish Sandwich (GFO) $16
Tempeh fillet marinated with lemon and dill, coated in a
crunchy cornmeal dredging on a soft brioche bun, tartar

sauce, lettuce, mayo, pickles and crispy corn tortilla strips.

[« Choice of side ]

The Philly $16

Our soft, golden brown roll gets brushed with mayon-
naise and stuffed with thinly shaved peppery beef,
caramelized onions, green peppers, and cheese sauce.
[+ Choice of side ]

DESSERT MENU -

Mythological Sundae GF $8

Your choice of chocolate or vanilla bean ice
cream topped with berry compote, candied
walnuts and fresh berries.

Add coconut whipped cream for $2

Add hot fudge sauce for $1

Chocolate Molten Lava Brownie $10
Served warm in a cast iron skillet and stuffed
with rich melted chocolate, topped with creamy
vanilla ice cream, dusted with icing sugar and
cocoa and fresh berries.

Add coconut whipped cream for $2

Hail to the Caesar! $5/$15

Fresh romaine is tossed with creamy caesar dressing,
almond parmesan cheese, crispy soy bacon bits, sun
dried tomatoes, crunchy croutons and a fresh

lemon wedge.

Add sautéed garlic seitan chicken for $4

The Cobber Salad (side/main) (GFO) $6/$16

A bed of iceberg lettuce topped with crispy soy bacon
bits, crispy cheesy chickpeas, avocado cubes, cherry
tomatoes, scallions, crumbled house-made blue cheese
and a hard boiled vegan egg. Served with our creamy red
wine vinegar and Dijon dressing.

Add sautéed garlic seitan chicken for $4

The Reubenator $18

Light rye bread is piled high with house-cured and
deli-sliced seitan corned beef Russian dressing, creamy
cashew Swiss, sauerkraut and a crunchy dill pickle.

[+ Choice of side +]

Doug'’s Slam Platter (GFO) $17

Your choice of sunny-side up or soft cheesy scrambled
tofu, crispy soy bacon, toast, whipped cashew milk
butter, two chefs choice seasonal pancakes, pure maple
syrup and chunky potato wedges tossed in our house
blend of seasoning.

It’s a Tall Stack (GFO) $15

Our chefs choice of seasonal pancakes are stacked high
and served with a scoop of house-made whipped cashew
milk butter, pure maple syrup, and crispy soy bacon. Ask
you server for today's flavour!

Add coconut whipped cream for $2

Add salted caramel sauce for $2

Add berry compote for $1

Add chocolate sauce for $1

« A 18% gratuity will automatically be added to parties of 5 or more.
- « Please note that our kitchen contains nuts, seeds, gluten, and soy. if you have an allergy or food intolerance please make your server aware before you order.
« We do not use any animal products in any of our cuisine, but we do not source back to the production of our products. <There is a rare chance of cross contamination when it comes to dairy allergies.

Nutella Cheesecake GF$9
Traditional Ny style cheesecake with
a graham cracker crust, creamy
chocolate Hazelnut drizzle, topped
with toasted crushed hazelnuts.
Add coconut whipped cream for $2
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WEEKEND BRUNCH --

Weekend Brunch Served Saturdays and Sundays
from 11-3:30PM only!

Vegan Benedict (GFO) $19

English muffin topped with herbed white wine and
garlic spinach, Ontario hot-house tomatoes, seared
smoky tofu whites, runny soft poached vegan egg
yolks and rich hollandaise sauce.

Western Omelet (GFO) $16

Tofu omelet cooked till golden brown and stuffed
with caramelized onions and bell

peppers, crispy soy bacon, mushrooms and cheese
sauce, choice of brioche or gluten-free toast with
whipped cashew butter and chunky potato wedges
tossed in our house blend of seasoning.

Croque Madame $18

We stuff 3 slices of golden brown brioche bread with
house-made shaved seitan ham and top it with
melted cashew Swiss, rich mornay sauce and Doug'’s
signature vegan egg with runny yolk.

[+ Choice of side *]

Peanut Butter and Jelly Stuffed French Toast $16
Two pieces of thick cut brioche are stuffed with
creamy peanut butter whip and berry jam and seared
until golden brown. Served with maple syrup, crispy
soy bacon and chunky potato wedges tossed in our
house blend of seasoning.

Becca’s Sweet-Tart Pie $8

A crunchy graham cracker tartlet shell,
stuffed with berry compote, creamy
lemon curd and topped off with
torched aquafaba meringue!
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Executive Chef: Doug McNish




