
 

 

SAMPLE MENU 
MENU CHANGES TOO FREQUENTLY TO POST 

 

Rouleauville   |  Mission district     

 

{ B r u n c h } 



 

 

Please note that any substitutions will be subject to a $1.50 charge. 

 

 

 

| Eggs & Sundry | 
 

Two Egg Breakfast 10  |  Dark yolk eggs, bistro hash browns, multigrain toast & jam. 

 

Bistro Breakfast 12  |  Dark yolk eggs, bistro hash browns, multigrain toast & jam. 

       With your choice of one side:  Smoked bacon, back bacon or breakfast sausage 

                                                 

Breakfast Poutine 12  |  Soft poached eggs, chopped ham, Montreal cheese curds, poutine 

gravy. Served over black pepper fries or bistro hash browns. 
 

Eggs Benedict 13  |  English muffin, peameal bacon, poached eggs & hollandaise with bistro hash 

browns. 

 

West Coast Benedict 14  |  English muffin, smoked salmon, asparagus, poached eggs & 

hollandaise with bistro hash browns. 

 

Pain Perdu 14  |  Egg soaked double cut bread, pear compote, maple syrup & sour cream mousse.  

Served with bistro hash browns & your choice of bacon, back bacon or breakfast sausage. 
 

Apple Fritters 7  |  Cinnamon & sugar dusted, sour cream mousse. 
 

 

|  SIDE BACON $4  |   BREAKFAST PORK SAUSAGES $4  |  CANADIAN BACK BACON $4  | 

|  TOAST & JAM $4  |  BISTRO HASH BROWNS $3  |   SLICED ROMA TOMATO $2  |    

|   SIDE GREENS WITH HOUSE VINAIGRETTE $3  |    
 

 

 



 

 

 

| Lunch |  
 

daily soup 7  |  Changes randomly…please inquire. 
 

Mission Greens 7  |  Toasted pine nuts, black mission figs, market greens, lemon vinaigrette. 
 

Lamb Burger 14  |  Melted Brie, cranberry relish, red onion, arugula & roma tomato. Served with 

sweet potato fries or side greens. 
 

Chicken Ciabatta Sandwich 12  |  Smoked chicken, swiss cheese, roasted red pepper, 

arugula & mayo.  Served with sweet potato fries or side greens. 
 

Grilled Chicken Salad 13  |  Market greens, toasted pine nuts, sultanas, lemon vinaigrette. 

 

Bacon Wrapped Bison Meatloaf 15  |  Carmen  Creek bison, grainy mustard gravy, Yukon 

Gold potatoes. 
 
 
 
 
 
 

{ Chef & Proprietor } 

Jason Armstrong 

 

 Brunch reservations only accepted at 10:00 a.m. 

An 18% service charge will be added to parties of eight or more. 

 

 


