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RE STAU RANT & BAR Breakfast Menu Summer

O’Doul’s Breakfast 18.
freshly-squeezed juice, classic eggs benedict, breakfast potatoes, hollandaise, coffee or tea

BC Breakfast 18.
freshly-squeezed juice, two free-run eggs, Canadian back bacon, breakfast potatoes, toast, coffee or tea

Steel-cut Oatmeal with Flax Seed 8.
cinnamon froth, brown sugar, seasonal fruit and berries

House-made Five-grain Muesli 8.
fresh fruit, dried cranberries, raisins, light cream, yogurt, honey

Fresh Seasonal Fruit and Berry Plate 13.
choice of sorbet, yogurt or cottage cheese

Organic Ocean’s Cold-smoked Wild Pacific Salmon Bagel 16.

fresh sliced fruit, cream cheese, capers, red onion

Fresh Blueberry Buttermilk Pancakes with Canadian Maple Syrup 13.
two free-run eggs any style, bacon, ham or sausage

House-made Cinnamon Brioche French Toast with Spiced Raisins, Pecan Butter 14.
Canadian maple syrup and bacon, ham or sausage

O’Doul’s Belgian Waffle topped with Seasonal Fruit 14.

Canadian maple syrup, whipped cream

The Yukon Breakfast 1.
two free-run eggs, bacon, sausage, breakfast potatoes, toast

Two Rivers Turkey Sausage Hash 16.
two poached free-run eggs, potatoes, yams, tomatoes, arugula purée, toast
Mike’s Cultus Lake Corned Beef Hash 16.
two poached free-run eggs, potatoes, roast summer squash, mushrooms, grainy Dijon hollandaise, toast
Classic Eggs Benedict 13.
Black Forest ham, fresh hollandaise, breakfast potatoes
Florentine Benedict 13.
caramelized onions, wilted spinach, fresh hollandaise, breakfast potatoes
Haida Benedict 15.
wild Pacific smoked salmon, fresh hollandaise, breakfast potatoes
Canadian Back Bacon and Roast Mushroom Omelette 13.
gruyere cheese, breakfast potatoes, toast
Grilled Vegetable and Spinach Omelette 13.
Okanagan goat cheese, breakfast potatoes, toast
Oyama Chorizo and Organic Mushroom Frittata 16.
oven-dried tomato, basil, Natural Pastures buffalo mozzarella, toast
Dungeness Crab Cheddar and Chive Scramble 18.

creme fraiche, grilled sourdough English muffin, breakfast potatoes

Breakfast Add-ons
Two Rivers turkey sausage or Oyama chorizo
warm baked goods basket - banana bread, croissant, muffins, butter, preserves
seasonal fruit salad cup
O’Doul’s fresh-made Smoothie of the Day
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Espresso Coffees
Rainforest Espresso
Cappuccino
Café Latte
Café Mocha
Americano
Steamed Milk
add an extra espresso shot
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Freshly-squeezed Juice Bar
orange, grapefruit, cranberry or apple juice Glass
Half Litre Carafe
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Ocean Wise. Recommended by the Vancouver Aquarium as an ocean-friendly seafood choice. April 15,2010



