
Eggs Benedict $15
English muffin topped with back bacon, poached eggs and 
hollandaise. Served with seasoned hashbrowns.

Ranchero Scramble $15
Seasoned hashbrowns with onions, bell peppers, chorizo and 
scrambled eggs. Served with salsa and sour cream.

Striploin Steak & Eggs 5 oz  $21  |  10 oz  $28
Grilled striploin steak with two eggs any style,
seasoned hashbrowns and your choice of toast.

Gourmet French Toast $9
Vanilla-infused French toast topped with sliced strawberries. 
Served with maple syrup and whipped butter.

Create Your Own Omelette $12
Three-egg omelet with any two toppings. Served with seasoned 
hashbrowns and choice of white or whole-wheat toast.

MONDAY- SATURDAY  •  9:00AM-11:00AM

ADD-ONS
$4 
One Pancake
Seasoned Hashbrowns

$3
Bacon  •  Sausage  •  Ham
Sliced Tomatoes

$2 
One Egg Any Style
Two Slices of Toast

$1 
Gravy

JACKPOT BREAKFAST SPECIAL
Two eggs any style, seasoned hashbrowns, toast
and coffee, with your choice of bacon, ham or sausage.
*Regular Price $9.99 without a Winner’s Edge card. Sign up for free today!

$8.88  |  $9.99*

BREAKFAST MENU

Toppings - Choose any two: 
Cheddar, Sausage, 

Red & Green Peppers, 
Bacon, Green Onions, 

Ham, Tomatoes, Mushrooms

Add-Ons - 
Egg Whites +$2
Vegetables +$1
Cheese +$1.50
Extra Meat +$2

Buttermilk Pancakes $9
Three stacked buttermilk pancakes served with 
maple syrup and whipped butter.

V

Gluten Friendly

Halal Spicy

Vegetarian



Eggs Benedict $11
English muffin topped with back bacon, poached eggs and 
hollandaise. Served with your choice of seasoned hashbrowns
or a fruit bowl.

Ultimate Egger $10
A toasted brioche bun layered with three crispy strips of bacon, 
two fried eggs, mayonnaise, lettuce, tomato and cheddar cheese. 
Served with seasoned hashbrowns.

Lumberjack Breakfast $15
Three eggs any style with maple sausage, bacon, seasoned 
hashbrowns and a buttermilk pancake, with your choice of toast.

Warm Caramel Cinnamon Bun $5
Smothered in house-made caramel sauce.

Ranchero Scramble $15
Seasoned hashbrowns with onions, bell peppers, chorizo
and scrambled eggs. Served with salsa and sour cream.

Striploin Steak & Eggs 5 oz  $21  |  10 oz  $28
Grilled striploin steak with two eggs any style, 
seasoned hashbrowns and your choice of toast.

Apple Berry French Toast $7
Vanilla-infused French toast topped with slow-cooked apples
and berries, finished with caramel sauce and whipped butter.

Breakfast Poutine $12
Smashed potatoes topped with sausage, real cheese curds, 
red-eye gravy and two eggs any style.

Create Your Own Omelette $12
A three-egg omelet with your choice of two toppings. 
Served with seasoned hashbrowns and your choice
of white or whole-wheat toast.

Choose Any Two Toppings: Cheddar cheese, sausage, red and 
green peppers, bacon, green onions, ham, tomatoes or mushrooms.

Add-Ons: Egg whites +$2  •  Vegetables +$1
Cheese +$1.50  •  Extra meat +$2

BRUNCH • SUNDAYS • 9:00AM-1:00PM

Two Eggs Any Style $11
Two eggs served with seasoned hashbrowns, toast
and your choice of bacon, ham or sausage.

Brunch Burger $18
A 5 oz all-beef patty topped with house burger sauce, 
cheddar cheese, four strips of bacon, an over-easy egg,
lettuce, tomato and onion on a toasted brioche bun.

Buttermilk Pancakes $7
Three stacked buttermilk pancakes served with 
maple syrup and whipped butter.

Upgrade Choices for $2:

Maple Bacon - Topped with real Canadian maple 
syrup–infused bacon crumble and crispy bacon strips.

Chocolate Caramel - Loaded with chocolate, then finished 
with house-made caramel sauce and chocolate drizzle.
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