
KALE CAESAR
Kale & Romaine, caesar dressing,
cornbread croutons, crispy capers,
cashew parmesan, beet chips.

21.00

HEIRLOOM SALAD 
Salt roasted beets, sherry poached
pear, whipped ricotta, apple and
date granola, tahini vin.

19.00

SMASHED AVOCADO TOAST
Avocado, locally sourced goat
cheese, spiced walnuts, and crispy
beet chips.

19.00

HEIRLOOM PANCAKES
Light and fluffy vegan pancakes,
with raspberry compote, lemon curd,
amaretto butter and toasted
almonds. 

23.00

AVO BENNY
Two poached eggs, vegetable
croquette, smashed avocado, Pico de
Gallo, hummus, hollandaise. (Make
it Vegan, sub in our tofu scramble
and Vegan hollandaise). 

21.00

FRASER VALLEY
BACON BENNY
Two poached eggs, vegetable
croquette, thick cut smoked bacon,
tomato, avocado and paprika
hollandaise.

21.00

TRUFFLE MUSHROOM BENNY
Two poached eggs, vegetable
croquette, wild mushroom medley,
almond ricotta and truffle
hollandaise. (V) (Make it Vegan,
sub in our tofu scramble and Vegan
hollandaise).  

21.00

TRADITIONAL BREAKFAST 
Two fried eggs, pork sausage, or
thick cut Fraser Valley Bacon,
grilled tomato + sourdough toast. 

18.00

CHICKEN + CORN HASH 
Two poached eggs, black bean pico
de Gallo, avocado, roasted corn,
smashed potato’s, corn chips and
chipotle hollandaise. (Make it
Vegan, sub in our tofu scramble,
Jackfruit and Vegan hollandaise).

23.00

RATATOUILLE HASH
Two poached eggs, grilled eggplant
& zucchini, roasted red pepper,
tomato, smashed potatoes and pesto
hollandaise. (V) (Make it Vegan,
sub in our tofu scramble and Vegan
hollandaise).

21.00

HEIRLOOM SMASH BURGER
Choice of beef chuck or heirloom
house made falafel patty, white
cheddar, onion, pickles, 1000
island, Served with fries. 
Upgrade your sides: root fries - 3,
truffle fries - 4, half caesar - 6

21.00

BIG SUR SANDWICH 
Fried egg, avocado, arugula,
pickled red onion, alfalfa sprouts
mayo, and brie on toasted sesame
bun. Served with Smashed Potatoes. 

19.00

B.L.T 
Thick cut bacon, heirloom tomato,
mixed baby lettuce, pickled red
onion, house mayo

19.00

THE GRILLED CHEESE
Bad Dog sourdough, 3 cheese blend,
goat cheese mousse. Served with
our signature Heirloom Tomato
Soup.

21.00
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SMASHED POTATOES - 7

OKTOBERFEST SAUSAUGE - 6

PORK SAUSAGE - 6

SIDE SALAD - 8

HOUSE SLAW - 7

FRIES - 7

ROOT FRIES - 9 

TRUFFLE FRIES – 12

AVOCADO - 4

GRILLED TOFU - 5

SUB GLUTEN FREE BREAD - 2
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