
 

 

$13 Brunch 11am – 2:30pm 
Saturdays & Sundays 

 

French Toast Pogo 

in-house sausage French toast cornmeal batter, garlic-maple 
syrup, caramelized apples, cast iron cheddar omelette 
 
“Potaco” 

Taco shaped potato cake, pulled pork, cheddar cheese, 
chopped egg & sour cream 
 
Corned Beef Hash 

In-house corned beef & potato hash, fried egg, toast 
 
Meat-less Morning Poutine 

Mushrooms, leeks & kale, hand-cut spaetzle, truffled mushroom 
gravy, poached egg 
 
Hang-over Helper (Chef’s Cure) 

A bacon fat fried sandwich of summer sausage, salami, kielbasa 
confit elk heart & ox-tongue, sun-dried tomatoes, olives, in-
house yellow mustard, Rideau white bread topped with artisan 
cheese sauce & fried egg followed by a solid four hour nap 
 
“Good Morning Gatineau!!!” 

Can of Molasses baked beans, steamed maritime brown bread & 
baked egg, cretons & toast, pickled beets 
 
 
 
 
 

Substitutions politely declined. 
 

Just a reminder from the kitchen, “Relax…it’s the weekend!” 
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