DAYTIME

[V6] VEGETARIAN [V] VEGAN [6F] GLUTEN-FREE

ALL DAY

MID DAY

SANDWICHES+

FROM 8AM TO 4PM

egg bites 7
Gruyere, spinach, cottage cheese (2pcs)

smoked salmon 19
almonds, Dijon vinaigrette, dill, lemon,
capers, crostini

yogurt + chia pudding 13
peanut butter, oats, spiced almond granola,
wild berry compote

huevos rancheros (VG) (GF) 21

two sunny-side eggs, refried beans, pico de
gallo, guacamole, crema, cotija cheese, corn
tortilla

Drake all day 23

two eggs any style, bacon, sausage,
sourdough toast, home fries

add baked beans, tomato or avocado +3

vegetarian all day (V) 19
two eggs any style, avocado, spinach, heirloom
tomato, sourdough toast, home fries

the good egg (VG) 21

poached eggs, kale, kimchi, avocado,
sourdough toast

Menu by Executive Chef Daniel Hyam

Consuming raw or undercooked foods increases risk of foodborne illness. ltems may have been in contact with nuts, gluten + other allergens. Inform server of any allergies.

FROM 11AM TO 4PM

chilled zucchini soup 14
pickled cucumber, croutons, olive oil, mint

pork + shrimp pot stickers 15
kewpie, tonkatsu, bonito, scallion

green papaya + mango slaw 16
chili lime vinaigrette, mint, Thai basil,
crispy noodles, cucumber, peanuts

tunatacos 23
ahi tuna tartare, greens, togarashi,
fried wonton shelf (3pcs) add taco +7

sweet + sour chicken wings 14
pok pok sauce, lime, chilis

gem salad (VG) 16
turmeric + ginger vinaigrette, cotija, avocado,
corn, chickpea crumble

Drake caesar 16
parmesan, croutons, chipotle
Caesar dressing, smoked bacon

umai bowl 27
miso salmon, sushi rice, avocado, cucumber,
nori, chickpea crisp, spinach gomae

hanoi hustle bowl! 24
grilled chicken thigh, green papaya + mango
slaw, peanuts, cilantro, Thai basil

pasta alla vodka (VG) 24
rigatoni, dill, tomato, cream

fried chicken sammy 21
Colby cheese, Drake sauce, iceberg,
tomato, lettuce pickles, kettle chips

college st sammy 19
porchetta, tarragon aioli, slaw,
giardiniera, kettle chips

BLT 19
avocado, iceberg, heirloom tomato,
Drake sauce, smoked bacon, kettle chips

Drake dogs 19
queso, pickled jalapeno, smoked
tomatillo relish, cotija, kettle chips (2pcs)

Drake burger 26

Colby cheese, Drake sauce, iceberg,

red onions, pickles, brioche, hand-cut fries
(veggie or beef)

onion rings 12
Drake sauce, dill, smoked paprika

add-ons

blackened chicken breast 70z +9
miso salmon filet, 40z +12

crispy tofu +7

Drake fries hand cut, tarragon aioli +9
make 'em fancy +5
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Menu art by K. Grant (thornbud.ca)
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