
BRUNCH
DOUGHNUTS & COFFEE 9
caramel beignets, powdered sugar, coffee

PINEAPPLE PIÑA COLADA PARFAIT  15
coconut yogurt, roasted pineapple, toasted walnuts

ALL DAY BREAKFAST   19 
The most important meal of the day –  
two farm fresh eggs sunny side up, bacon two ways, 
fresh tomatoes, potato hash, choice of white or  
nine grain toast 
add local Mundare sausage 5

CARROT CAKE PANCAKES 18
house made carrot cake pancakes, walnuts,  
raisins, cream cheese icing drizzle, maple syrup

Chorizo (1) 7
Bacon (3) 4
Fresh Fruit 4

Toast (2) 3
Eggs (2) 5
Waffle (1) 4

Hash 4
Avocado (½) 3
Tortillas (2) 3

SIDES

poached farm fresh eggs, toasted english muffins, 
rich house made hollandaise sauce, potato hash

HARTLEY'S CLASSIC  19
grilled Canadian bacon 

BRIE + BLUEBERRY 21
double crème brie, blueberry compote 
add prosciutto 2 

STK 26
sous vide flank steak, caramelized onions,  
garlic aioli, microgreens

BUDDHA BENNY  18
smashed avocado, crispy chickpeas,  
green goddess, black sesame

WEST COAST 24
butter poached prawns, shaved proscuitto, 
chimichurri, microgreens

BENNY BAR

BREAKFAST TACOS 18
scrambled eggs, American cheddar, bacon, 
salsa, cilantro, radish, grilled flour tortillas, hash

HART SMART OMELETTE 17
fresh egg whites, baby spinach,  
gruyere cheese, fresh seasonal fruit

AVOCADO TOAST   22
smashed avocado, honey, chili flakes,  
poached eggs, jalapeño cheddar bread,  
fresh seasonal fruit

'HAIR OF THE DOG' SANDWICH  19
fried egg, bacon, American Cheddar,  
caramelized onion, spicy mayo, lettuce,  
tomato, toasted baguette, hash

GREEN EGGS + HAM SKILLET 18
skillet roasted pesto eggs, spinach, Canadian bacon, 
peppers, onions, fingerling potatoes, toast

FUEGO OMELETTE  20
chorizo sausage, caramelized onions, aged cheddar 
cheese, jalapeños, Hart’s hot sauce, hash

FRIED CHICKEN & WAFFLES 26
buttermilk fried chicken, crisp waffles,  
house made cabbage slaw, sriracha maple syrup 
add egg 2½

  Gluten friendly food option available



THE CLASSIC 1oz 8   
Zonin Prosecco & orange juice 

TIFFANY’S 1oz 8½
Zonin Prosecco, Blue Curaçao,  
lemonade, sugar rim 

PALOMA 1oz 8½
Zonin Prosecco, Cazadores Reposado Tequila,  
grapefruit juice, lime juice

THE MAUI 1oz  8½ 
Zonin Prosecco, Malibu Rum & pineapple juice

BERRY 1oz 8½
Zonin Prosecco, Chambord,  
cherry bitters & orange juice

MIMOSAS BY THE BOTTLE  50

FRESHLY SQUEEZED OJ 6½

HART’S CLASSIC 1oz  9
Tito’s Handmade Vodka, CHG Signature Mott’s 
Clamato, worcestershire, tabasco, spicy bean, 
signature spiced rim

HORSERADISH 1oz  9
Tito’s Handmade Vodka, CHG Signature Mott’s 
Clamato, dollop of horseradish, Tabasco,  
spicy bean, worcestershire, signature spiced rim

FIREWORKS 1oz  10
Tito’s Handmade Vodka, Cazadores Reposado,  
CHG Signature Mott’s Clamato, Hart’s hot 
sauce, spicy bean, worcestershire, signature 
spiced rim

LONDON 1oz  9
Bombay Sapphire Gin, CHG Signature Mott’s 
Clamato, lemon, salty green olives, cracked 
fresh pepper, worcestershire, tabasco, 
signature spiced rim 

BRUNCH RECOVERY MASON JAR 2oz 13
Absolut Citron Vodka, pickle juice, Mott’s 
Clamato, worcestershire, Tabasco, kosher dill 
pickle, three salty green olives, crisp bacon, 
spicy bean, signature spiced rim 

MIMOSAS

CAESAR BAR

BRUNCH PUNCH 2oz  13
Tito’s Handmade Vodka, fresh OJ, pineapple 
syrup, 7 Up, Zonin prosecco, raspberries, mint, 
sugar rim

PINEAPPLE NEGRONI 2oz  12
Bombay Sapphire gin, Aperol, Sweet Vermouth,  
pineapple syrup 

CREAMSICLE BEER MOJITO 2oz  14
Bacardi White Superior rum, McGuinness Triple 
Sec, Galliano, muddled oranges & mint, lime & 
orange juices, Hart’s Lager float

BAILEYS ‘NO COFFEE’ 2oz  11
Baileys, Aztek chocolate bitters, milk, chocolate 
syrup, chocolate shavings

COCKTAILS

IS JUST BREAKFAST
BRUNCH WITH 

OUT BOOZE


