[ Breakfast for Seniors |

Waffles Erench Toast

Strawberry Waffle French Toast and Sausage
1/2 waffle topped with fresh strawberries ~ Twoslices of thick French bread,
and sweet strawberry coulis. dipped in egg and grilled until golden brown.
$8.95 Topped with icing sugar, cinnamon
Substitute Strawberries for Blueberries, n/c and th rgfosggsages-

Bacon Waffle

1/2 waffle topped with three strips of bacon. StraWberry Field

$8.95 Two slices of thick French bread,
dipped in egg and grilled until golden brown.
Belgian Waffle Topped with icing sugar, cinnamon
1/2 waffle and fresh strawberries.
$7.50 $11.00

All French Toast is served with whipped
cream, syrup and butter.

Sausage and Waffle .

1/2 waffle with three sausages on top.

Apple Ciniga.zrrslon Waffle Gfi dd[e Cakes

Apples pan-fried with butter, brown sugar

and cinnamon, poured over 1/2 waffle. Our thick fluffy griddle cakes are made
$9.25 with a hint of pure Canadian Maple Syrup.
All waffles are served with Bacon anq Cake $9.00
whipped cream, syrup and butter. Large griddle cake with three slices of Bacon

Sausage and Cake $9.00

'F h T | Large griddle cake with three sausages
TenC oaSt Griddle Cake $7.00

Large griddle cake
Strawberry Wave $8.95

Large griddle cake with strawberries,
strawberry coulis and whipped cream

French Toast and Bacon
Two slices of French bread,
dipped in egg and grilled until golden brown.
Topped with icing sugar, cinnamon
and three strips of bacon. Blueberry Blast $8.95
$9.95 Large griddle cake with blueberries,

. . and whipped cream.
Original French Toast PP

Two slices of thick French bread, Cake and Egg $7.95
dipped in egg and grilled until golden brown. Large griddle cake with one egg, any style.
Topped with icing sugar and cinnamon.

$8.95 Fruit Toppings $2.95
’ Choice of Blueberries or Strawberries.
All French Toast is served with whipped Served with whipped cream.
cream, syrup and butter.

All griddles cakes served with syrup and

All our hash browns and eggs are cooked in Canola oil which is zero trans-fat and heart healthy.
Chef’s Note: Not all ingredients are listed. Please advise server

of any allergies and/or diet requirements. Executive Chef, Wes Osborne




