BRUNCH

[V6] VEGETARIAN [V] VEGAN [GF] GLUTEN-FREE

SNACK + SHARE

EGGS

PLATES

east coast oysters (GF) 30 /53
mignonette, horseradish, lemon

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

yogurt + chia pudding (GF) (VG) 12
peanut butter, oats, spiced almond granola,
wild berry compote

wild blueberry scones (VG) 10
whipped butter, wild berry compote

home fries supreme (GF) (VG) 12
queso, green onions, pico de gallo

onion rings (VG) 13
Drake sauce, dill, smoked paprika

sweet + sour chicken wings (GF) 15
pok pok sauce, lime, chilis

Menu by Executive Chef Daniel Hyam

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

huevos rancheros (VG) (GF) 21
two sunny-side eggs, refried beans,
pico de gallo, guacamole, crema,
cotija cheese, corn tortilla

Drake benny 23

two poached eggs, English muffin, hollandaise,
home fries choose spinach or peameal bacon
sub smoked salmon +5

mushroom toast (VG) 22

two poached eggs, roast mushrooms,
Gruyeére, sourdough toast, vinaigrette
add hollandaise +3

Drake all day 23

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

add baked beans, tomato or avocado +3

vegetarian all day (VG) 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

breakfast sandwich 15
egg omelet, Colby cheese, spicy mayo,
brioche bun, home fries

choose one: smoked bacon, sausage, veggie patty

add second for +4

chicken + waffles 26
buttermilk fried chicken, dill pickle,
ranch, spicy maple syrup

Drake pancakes (VG) 22
whipped cream, wild berry compote,
maple syrup

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

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

Drake burger 26

Colby cheese, Drake sauce, iceberg,

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

Drake dogs 18
queso, pickled jalapefo, smoked
tomatillo relish, cotija, kettle chips (2pcs)

brunch add-ons

bacon +5

sausage +6

chorizo +6

smoked salmon +9
2 eggs any style +6
greens +6

home fries +7
sourdough toast +3
baked beans +6
avocado +5
heirloom tomato +5
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Maxine McCrann is a multimedia artist and illustrator based in Toronto. Her work is largely 1150 Eg#'él_
inspired by her passion for community, food, wine, and all things bold and colourful. QUEEN ST W
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