
Some menu items can be made gluten free or vegetarian, please ask your server.
All prices subject to applicable taxes. All parties of 8 or more will be subject to a 15% gratuity charge.

Spiced and charred tomato, so poached eggs, 
fresh avocado, double cream Chaeban feta, 
Tall Grass sourdough.
Add chorizo or spicy chicken for $4
Add cubed hash for $3

South American

Sauteed mushroom blend, fresh herbs,
brown butter, so poached eggs, micro greens, 
pickled onions, Chaeban double cream feta,
avocado, Tall Grass sourdough.
Add cubed hash for $3

18

18

Chickpea our frittata, braised leeks, crispy leeks, 
roasted rainbow carrots, mushroom,
curry almond milk yogurt.
Add so poached egg $2

Cromlet 17

Mushroom Toast

Made in-house with the freshest ingredients.
Soup of the Day

Large ake oats, maple, vanilla, Eatery made
strawberry jam, Eatery peanut butter, oat milk,
cinnamon, toasted chia, candied pistachios, fresh fruit.

12Overnight Oats

Two eggs, maple sausage, bacon or ham, 
cubed hash, City Bread marble rye.
Add Jacked Up hash for $3
Make it a Lumberjack for $19

15The Usual 
13
8

Bowl
Cup

MENU

Eat Yourself

Hay!

A day

Choose any three of the following:
Cheddar, side bacon, ham, mushrooms, pepper,
maple sausage, onions, tomatoes, spinach, chorizo,
cubed hash City Bread marble rye.
Add Feta or havarti for $2.

18

Create Your Own
Three Egg Frittata

So poached eggs, croissant, ham or avocado,
brown butter Hollandaise, cubed hash.
Add Jacked Up hash for $3.

19The Benny

Pile of mini pancakes, whiskey apple caramel,
Chaeban mascarpone, bacon.
Plain side pancakes for $6

18Whiskey Apple Pancake Bowl

Roasted beets, goat cheese, candied 
pistachios, roasted mushrooms, mixed 
greens, balsamic ginger dressing.

Beet Salad

Romaine, creamy Caesar, bacon,
Parmesan, lemon, croutons.
Add 6oz chicken breast or chorizo for $6.
Add garlic toast for $2

Add 6oz chicken breast or chorizo for $6.

13

15

Caesar Salad



Some menu items can be made gluten free or vegetarian, please ask your server.
All prices subject to applicable taxes. All parties of 8 or more will be subject to a 15% gratuity charge.

We are happy to use ingredients
from businesses that are

Locay Owned!

Eatery made corned beef, sauerkraut,
braised onions, Eatery made ousand Island 
dressing, Bothwell white cheddar,
grilled marble rye.

18Reuben Burnt ends, so poached eggs, pickled onion,
Sriracha aioli, micro greens, cubed hash.

21Brisket Hash

Eatery smoked pork belly, Korean BBQ, sunny egg, 
scallion, ginger soy mayo, 
brussels sprout slaw, cubed hash.

20Belly Hash

Four-hour red wine braised short ribs, ngerling potatoes, 
rainbow carrots, caramelized shallots,
Bothwell cheddar & scallion bannock.

21The Stew

Sriracha lime chicken, bacon, sriracha aioli, 
chili lime peanuts, tomatoes, romaine,
grilled sun dried tomato tortilla.

18Spicy Chicken Wrap

7oz of smashed 70/30 brisket and chuck blend
patties with Bothwell cheddar, braised onions,
pickles, roasted garlic aioli, Tall Grass brioche bun.
Add bacon for $2

18The Eatery
Aged Bothwell cheddar sauce, macaroni, 
broccoli, bacon, cheese crisp, honey mustard pretzel.

Mac & Cheese 19

Brisket burnt ends, havarti, white cheddar,
green onion, pickles, cheddar crusted marble rye.

18Grilled Cheese
Spaghettoni, brisket and pork meatballs,
Eatery charred tomato sauce, cream, mascarpone,
tear drop peppers, crunchy rye.

21Our Pasta

Fried Chicken
Sandwich of the Week

Served with choice of side. Ask your server for details.

*Market Price

MP*

Eatery smoked pork belly, roasted ham,
grainy Dijon, Bothwell white cheddar,
pickles, grilled Tall Grass rye.

20Cuban

Above items served with choice of sides:
Fries, soup, side caesar or side mixed greens.

Add gravy or upgrade to sweet potato fries, poutine,
or side beet salad for an extra charge.

"The best parts of life are receiving
and providing amusement
and enjoyment through food."

Chef Steven Watson


