(’ba-nək) a round flatbread traditionally cooked on a griddle or stone;
brought to Canada through Scottish explorers and traders, adapted by Indigenous people and settlers.

BRUNCH
CROQUE MADAME 15
bologna, stonetown swiss, caramelized onions,
mornay, sunny-side-up egg, wilted greens
FRIED CHICKEN + FLAPJACKS 16
buttermilk flapjacks, almonte maple syrup,
nasty snow peas, radish
PEAMEAL + GRIDDLED CRUMPET 16
fried egg, sharbot lake sausage, peameal bacon,
screech and maple baked waterford beans, farmstead gouda
EGGS BANNODICT 16
shaved peameal, spinach, mornay, citrus hollandaise
BIFF’S FRIED BOLOGNA + EGGS 16
bannock, smoky tomato, duck fat potatoes
STEAK + EGGS 20
flat iron steak, fried eggs, duck fat potatoes
SMOKED + SCRAMBLED 17
house-smoked salmon, mustard greens, scrambled eggs

LUNCH
DAILY SOUP 7/10
BANNOCK BOX 7
mixed bannock, daily spread
BANNOCK CAESAR 12
romaine hearts, dinosaur kale, crispy lentils and peas
ROAST DUCK POUTINE PIZZA 21
ontario curds, fries, caramelized onions, duck
VEGGIE BANNOCK 15
portobello mushroom, charred baba ghanouj,
roasted peppers, comfort cream
FREE-RUN TURKEY BURGER 19
tempura onion, avocado, dill pickle mayo
MAC + CHEESE 16
55 minute egg, harissa, smoked bacon

ON THE SIDE
SCRAMBLED EGGS

FOGO ISLAND COD·DLED EGGS 15
cod chowder, buttermilk biscuit, hollandaise
POUYA’S SHAKSHUKA 15
poached eggs, charred eggplant, avocado,
wheat berry tabbouleh, fried bannock bits
BRUNCH POUTINE 14
curds, corned beef brisket, fried egg

BAKED BEANS

4

4

PEAMEAL BACON 5
BUTTERMILK FLAPJACK SHORT STACK 5
GREEN SALAD 6
CANOE BACON

6

DUCK FAT POTATOES

7

SHARBOT LAKE SIZZLERS

8

ADD NASTY SAUCE
on the side, with chef’s permission!

FEEL GOOD
DAILY SQUEEZE

6

CRIMSON BERRY SMASH

7

B.C. STORM CLOUD

7

YUZU FIZZ

9

BUBBLY
BRUT SPUMANTE, ARALDICA VINI, CASALOTTA, IT
aromatic and off-dry with delicate apple and citrus fruit flavours
6oz 14 750ml 60

COFFEE + TEA
BREWED COFFEE 3
SLOANE TEA 3
AMERICANO, ESPRESSO

3

CAPPUCCINO, LATTE, CARAMEL MACCHIATO 4
LONDON FOG, CHAI TEA LATTE

4.75

FEEL BETTER
AFTER EIGHT TEA (1oz) 7
crème de menthe, crème de cacao, aztec chocolate bitters,
marrikesh mint tea
BUTTER TART LATTE (1oz) 8
canadian club rye, drambuie, espresso,
spiced vanilla and screech maple syrup, milk
S’MORES MARTINI (1.5oz) 8
baileys irish cream, kahlúa, white crème de cacao, espresso,
charred marshmallow, chocolate and brown sugar rim
MIMOSA (3oz) 9
orange juice, topped with our sparkling wine
make it grand! add orange liqueur (1oz) +3
DAILY SPARKLER (3oz) 10
freshly squeezed daily juice, topped with our sparkling wine
BANNOCK CEASAR (1oz) 12
smirnoff vodka, walter’s ceasar mix, nasty sauce,
bacon and brown sugar rim

MOCHA 5.25

Our breads and pastries are prepared fresh daily in our in-house bakery.
Please make us aware of any food allergies, as there may be ingredients that are not listed.

bannockrestaurant.com

