Breakfast

PARRY'!S BREAKFAST

Iwollarge omega eggds any. style servediwithiyour
choice oftWinkler ham, Smith's kielbasa,

pork sausages, er Winnipeg old country bacen with
grilledhash browns & your choice ofitoast 11

FRONT 9 BREAKFAST

One large eggany.style served withyour cholee of
ham, bacon, pork sausages or kielbasa, grilled hash
browns or tomateslices & yourchoice of toast: 82>

"THE MASTERS" BREAKFAST
Three large eggs any style, bacan; sausage, kielbasa &
ham, hashbrowns and'3:slices of toast 162>

GRILLED CINNAMON BUN 6
CHEESE SLICES 3

TOAST & PRESERVES
Rye, white, brown, or multigrain. 3

GRILLED TOMATOES 4
TOASTED BAGEL 4 ADD CREAM CHEESE 2%°

BACON, SAUSAGE, KIELBASA
OR WINKLER HAM 4

VINE RIPENED TOMATO SLICES 3
GRILLED HASH BROWNS 4

CRISPY DEEP FRIED HASH BROWNS 5
FRESH FRUIT CUP 6, FRUIT BOWL 10

HOT OATMEAL
with milk, brown sugar, toast & preserves. 11

THE TRAP

2 buttermilk pancakes, 2 eggs any style, your choice

of bacon, sausage, kielbasa or Winkler ham. 15%

PANCAKES (3)
our famous buttermilk pancakes. 11

FRESH BLUEBERRY
BUTTERMILK PANCAKES 14

Omelets @egs
Served with grilled hash browns & choice of toast.

BACK 9 OMELET
Asparagus, mushrooms, heirloom tomatoes,
asiago cheese omelet. 15%

PARRY'S OMELET
Bacon, Winkler ham, bell pepper, green & purple onions,
tomatoes, mushrooms, asiago & cheddar. 16%

FAJITA OMELET

Tender sautéed beef tenderloin, caramelized onions,
sweet bell peppers, housemade jalapenos & cheddar
cheese, topped with Pico de Gallo & sour cream. 19%

BEEF TACO OMELET
Taco beef, tomatoes, bell peppers, monterey jack
cheese, Pico de Gallo. 169

CREATE YOUR OWN OMELET (3 eggs)

Start with 3 eggs & our cheddar blend then choose
three filings 15%, (exira filings 1 each)

Regular Fillings

Tomatoes - Bacon - Sweet Peppers - Sausage - Button
Mushrooms - Winkler Ham + Pico Di Gallo - Purple Onion +
Cheddar Cheese - Portobello Mushroom « Goat Cheese -

Green Onions - Asiago Cheese - Gorgonzola - Spinach

Premium Fillings: Shrimp - Smoked Salmon 4




Skillets

served with choice of toast

MEXICAN BREAKFAST SKILLET

Ground beef, scallion onions, hash browns, sweet bell
peppers, jalapenos, tomatoes, eggs any style, sour
cream, Pico di Gallo & marble cheese. 16%

PARRY'S MEAT LOVERS SKILLET

Bacon, sausages, ham, kielbasa, mushrooms,
purple onions, tomatoes, bell peppers, hash browns,
eggs any style & marble cheese. 16%

SMITH'S CORNED BEEF SKILLET

Panfried corned beef, sweet bell peppers, caramal-
ized onions, hashbrowns, topped with two poached
eggs, crunchy dijon mustard drizzle. 18°%

BLACK BEAN GARDEN VEGETABLE SKILLET
Sautéed mushrooms, purple onions, tomatoes,
black beans, green onions, spinach, hash browns
and choice of toast. 14%
add 2 eggs and feta for 49

Breakfast
Sandwiches
& Wraps

BREAKFAST DENVER SANDWICH

Winkler ham, scallion onions, heirloom tomatoes,
marble cheddar cheese on your choice of toast.
Sandwich only 1055, Platter 1222

BREAKFAST CLUBHOUSE

Two fried eggs, crispy bacon, tomato, Winkler ham
& mayoennaise on grilled rye bread.

Sandwich only 14°%, Platter 16

MEXICAN BURRITO

Scrambled eggs, sautéed sweet peppers, ground
beef, cheddar cheese & pico de gallo:served with
grilled hash browns. 16°°

BLACK FOREST HAM & EGGER
Two eggs over hard, grilled ham & swiss cheese
with grainy Dijoen on brioche bun,
Sandwichonly 102, Platter 122°

B e veraades

wd
COFFEE / DECAF / TEA 3, HOT CHOCOLATE 3
MILK (1%) 3, CHOCOLATE MILK 3
BOTTLED WATER 3

BOTTLED POP, ICED TEA, LEMONADE 3
ASSORTED JUICE 4

Apple, Orange, Cranberry, Tomato, Pineapple,
Clamato

Eggs Benedict

served with hash browns

BACON BENNY

Our crispy thick cut of bacon on a grilled English
muffin, poached eggs, house hollandaise sauce, 15%
TOMATO & PEAMEAL BENNY (GF)

Poached eggs on top of vine ripened baked tomato,
with peameal bacon, sauteed mushrooms & alfredo
sauce, 15

THE BRIE BENNY

Grilled English muffin, grilled asparagus, poached
eggs to your liking with brie cheese & hollandaise
sauce, 1695

PEAMEAL “TRADITIONAL* EGGS BENEDICT
Peameal bacon on a grilled English muffin,
poached eggs to your liking topped with house
hollandaise sauce. 15*

BRAISED BEEF BRISKET BENNY

Meltin your mouth beef brisket & poached eggs on
an English muffin with espresso bbq hollandaise 1995
FIELD MUSHROOM & GORGONZOLA BENNY

Field mushroom duxelle with Gorgonzola cheese,
poached eggs tooped with our housemade alfedo
sauce 1695

EGGS FLORENTINE !
Sauteed spinach on grilled English muffins, poached
eggs & hollandaise sauce 1595




