.brunc h.

blueberry smnes buyer, presenes 11

cinnamon lls tonka bean buyercream, bown buyer pecans 13

granola Commissay-made earl gey cream, sour chely yoghurt, seasonal fruit 10

red yfe pancalke bananasdster, yuzu srawberry sorbe 16

quiche ha smoled salmon, zuchini, Ontario goat cheddar, shery camamelised onions 18

grain bowl whesat berries, vaged maiake mushroom, poached gg, avocado 17

add salmon gavlax +8 . bdedrisket +8

drake breakfag bawn, eggs, sasag, paato hash, maple molasses lmkbeans, Agonquin wrnbread 19
B.LT. black brest bacon, s scrambled eygs, Kzlik's sveet russian nustard, buyer croissart 17
lox + ceam cheese dill-cuied salmon gavlax, crisy capes, alélfa spiouts, petzel bagel 18
drake benedict smoled ham, beeibraised onions, homustard hollandaise 17

sub hat smoled salmon 5 . beébrisket 4 . bmao + aocado 8

duck conyt omelepe garlic scapes, pa \eloutZ, manchgo 18

shakshuka \erde swiss chad, spinach, cilamo, tomaillo, fay oush, anciehgrains, pia 19

hot tennesse fried chicken dill pickles, pain@alait 19

liple drake [kids 10 & undgr 10

two homesead eggs, bad, saisag or bamn, fresh fruit
or

red yfe pancale, maple grup, buyer, fresh fruit

extras

homegead eygs [two] 6
maple molasses bakl beans 5
perth bacon 5

sausage 6

hash bowns 4

red yfe pancale 3

bbq spiced patato hash 3
marble e toag 3
algonquin @rnbread 4
green salad 6

fresh fruit 6

canadian mapleywup 2

Bread, pasa, chacuterie + moe are made fom scatch & Drake Commissay.



ART
GOES
HERE

Corporate Executive Chef: Ted Corrado « Executive Chef: Jon Pong « Chef de Cuisine: Anthony Law
Menu art by Rebecca Ladds.

T H E D R ﬁ K E | HOTELS | FOOD & DRINK | EVENTS
Our kitchen contains wheat, egg, dairy, soy, nuts & fish allergens. Please inform us of any allergies.

GENERAL STORES | ART & CULTURE
An 18% gratuity will be included for parties of 8 guests or more.

Pssst. Did you know? The Drake caters.



