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Nourishment for all your senses

We use Duck Fat (DF). Tastier and 
Healthier. Perfect for sharing!

DF Frites	 7 
DF Sweet Frites	 9 
DF Tater Tots	 10
Add Spicy or Black Garlic Aioli	 +1

Gastrohouse Poutine	 12 / Big 17
Duck Confit, Marinated PQ Curds, DF Frites,  
Duck Gravy & Red Wine Jus
No duck? No problem!	 9 / Big 13

Chili-Cheese Poutine	 11
Bison Chili, Mexicana & Aged Cheddar, Spiced 
Monterey Jack, DF Frites, Crema, Chives
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Big Breakfast	  9
3 Sunny or Scrambled Organic Eggs, Bacon 
or Sausage, Rösti Hash, House-Baked Sour-
dough or Multigrain Toast

Omelette du Jour	 13
3 Organic Eggs, Rösti Hash, Organic Greens, 
House-Baked Sourdough or Multigrain Toast

Egg White Omelette du Jour	 14
3 Organic Egg Whites, Organic Greens, 
House-Baked Sourdough or Multigrain Toast

Duck Benny	 13
2 Poached Organic Eggs, Duck Confit, Truf-
fled Hollandaise, Rösti Hash, House-Baked 
Jalepeño-Black River Maple Cheddar Biscuit, 
Organic Greens

Smoked Salmon Benny	 15
2 Poached Organic Eggs, House-Smoked 
Cured Salmon, Truffled Hollandaise, Rösti 
Hash, House-Baked Jalepeño-Black River 
Maple Cheddar Biscuit, Organic Greens

Steak & Eggs	 17
8 oz AAA Baseball Sirloin, 2 Sunny or Scram-
bled Organic Eggs, Rösti Hash, House-Baked 
Sourdough or Multigrain Toast

Burrito Grande	 15
2 Organic Eggs, Farmer’s Sausage, Mexicana 
& Aged  Cheddar, Spiced Monterey Jack, Red 
Peppers, Fresh Jalapeños, Organic Greens 
Served with Crema, Salsa Rojo, and Guaca-
mole

Stuffed French Toast	 15
House-Baked Challah, Mascarpone Cheese, 
Callebaut Chocolate, Farm Fresh Ontario 
Maple Syrup, Fresh Seasonal Berries, 
Sausage or Bacon, House-Made Whipped 
Cream

Mexican Waffle	 15
3 Organic Eggs, Bison Chili, House-Made 
Savoury Waffle, Black River Maple Cheddar 
Served with Crema, Salsa Rojo, and Guaca-
mole

Breakfast Poutine	 14
3 Poached Organic Eggs, Wild Boar Belly 
Lardons, Truffled Hollandaise, Marinated PQ 
Curds, Duck Fat Tater Tots

Super Yogurt 	 8 / Big 12
Balkan-Style Goat Yogurt, House-Made 
Organic Granola Mix (Honeycomb, Oats, 
Cacao Crunch, Dried Tibetan Goji Berries), 
Un-Pasteurized Honey, Fresh Seasonal 
Berries
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Bacon, Peameal, Sausage, 
House-Smoked Cured Salmon	 3
House-Baked Sourdough or  
Multigrain Toast, Rösti Hash	 2

Perfect for sharing!

Mac & Cheese	 15 / Big 24
Vesuvio Pasta, Gruyère, Aged Cheddar, L’Er-
mite Bleu, Black Truffles, Shallots, Cream, 
Truffle Oil, House-Baked Jalapeño-Cheddar 
Biscuit Crust
Add Bacon	 +2 / +4
Substitute Gluten-Free pasta? No problem!

Quesadilla	 15
Grilled Tortilla, Mexicana & Aged Cheddar, 
Spiced Monterey Jack, Diced Jalapeño, Rös-
ti-Hash, Served with Crema, Salsa Rojo, and 
Guacamole
Add duck Fat confit-pulled pork or pulled 
chicken	 +5
Double cheese	 +8

Smoked Chicken Lollipops	 3 each
(min. order of 3) 

From Our Smoker!
Frenched & 

Dry-Rubbed Chicken Drumettes 

How spicy do you like it?
Georgia Peach & Vadalia Onion (Red Chili), 
Amazon (Chipotle),  Gator Hammock 
(Cayenne), Marie Sharp’s (Habenero) 
Substitute one of our premium hot sauces:
White Zombie (Red Savina), 
Ghost (Naga), or Ghost Dust	 +2
Add l’ermite Bleu dip	 +2

Grilled? No problem!
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One Layer Baker’s Tray Nachos

Hand-Cut and Seasoned Blue & Yellow 
Corn Tortillas, Mexicana & Aged Cheddar, 
Spiced Monterey Jack, Diced Jalapeños, 
Salsa Rojo Served with Crema, Salsa Rojo, 
and Guacamole

Regular
16

Big
28

Party!
49

Add duck Fat confit-pulled pork or chicken
+4 +8 +15

Double the cheese
+8 +15 +28

Add Bison chili	 +8

BRUNCH
BEST FAMILY BRUNCH IN TOWN
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Nourishment for all your senses

LIBATIONS
Caesar	 10
Ketel One Vodka, Taylor Fladgate Port, Mott’s Clamato, Worchestershire, Bread & Butter 
Jalepeños, House-Made Hot Sauce, Extreme Bean’s Olives & Beans
Classic Bellini	 10
Santa Margherita Brut Valdobbiadene Prosecco Superiore, Cipriani’s Bellini, Strawberry Garnish

FRESH JUICES
Enjoy our selection of fresh-squeezed, kosher, not-from-concentrate juices that are smack full of 
natural enzymes!
Apple, Orange, Grapefruit, Pineapple, Pomegranate (Subject to availability)	 5

ESPRESSO BAR
We proudly offer illy, “coffee of the highest order.” 
Your choice of freshly made Espresso, Cappuccino, Americano, Macchiato, and Lattes

FRESH BOTTLED WATER 
We are pleased to offer our guests a complimentary bottle of high quality water, still or sparking. 
All our water is in-house triple-filtered using the Vivreau Water System. Our water is free of impuri-
ties, free of wasteful packaging, and free of charge.
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Organic Greens	 Appetizer 8 / Entrée 12
Organic Artisanal Greens, Accompaniments, 
Balsamic & Cold Pressed EVO or Creamy  
Parmigiano-Reggiano Peppercorn
Add goat cheese	 +3
Add pulled chicken	 +5

Caesar Your Way	 Appetizer 7 / Entrée 11
How do YOU like it? 

Light, Medium, or Heavily Dressed?
Romaine, House-Made Caesar Dress-
ing, Chopped Crisp Bacon, House-Baked 
Baguette Croutons, Grana Padano Crisps
Add pulled chicken	 +5

’37 Cobb	 13 / Big 19
Pulled Chicken, Organic Artisanal  Greens, 
L’Ermite Bleu, Bacon, Salsa Rojo, Avocado, 
Organic Egg, Traditional Derby Dressing
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Kids under 10
Includes Fountain Drink (only)

Choose One Item	 4
	○ Cheese or Pepperoni Pizza
	○ Grilled Cheese
	○ Mac  & Cheese
	○ Caesar Salad
	○ Organic Greens
	○ French Toast
	○ Scrambled & Toast

(Kids under 10 eat free with accompanying 
adult)
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DF Frites	 3

DF Sweet Frites	 4

Onion Rings 	 5

DF Tater Tots	 5

Poutine	 5

Gastrohouse Poutine	 6

Organic Greens	 4

Caesar	 4

French Green Beans	 5

Cauliflower Mac & Cheese	 7

Mac & Cheese	 9

Mac & Cheese w/ Bacon	 10
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Pulled Pork Grilled Cheese	 10 / Big 17
Duck Fat Confit-Pulled Pork, Black River 
Maple Cheddar, White Cheddar, House-
Baked Sourdough, Raspberry-Jalapeño 
Compote
No pork? No problem!	 8 / 15
Add Bacon	 +2 / +3

Pulled Pork Sandwich	 9
Duck Fat Confit Pork Butt, Slaw, Arugula, 
House-Baked Bread

Sloppy Joe Tacos	 10 / Big 16
Duck Fat Confit Lamb Shank, Mexicana & 
Aged Cheddar, Spiced Monterey Jack, Spicy 
Aioli, Shredded Green Leaf, Hard Shell Tacos 
Served with Crema, Salsa Rojo, and Guaca-
mole

Organic Bison Burger	 13
Grilled-to-Order Organic Alberta Bison, 
Accompaniments, House-Baked Bread
Add Black river maple cheddar or l’ermite 
Bleu	 +3
Caramelized onions 	 +1
Fire-roasted mushrooms	 +3
Bacon Strips	 +3
Additional patty	 +10

Fully-Loaded Bison Monster	 29
Our Bison Burger with your choice of cheese, 
all the toppings, and an extra patty!

Add your Sides
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18% GRATUITY ON PARTIES OF 8 OR MORE PLEASE  CALL FOR RESERVATIONS


