
BREAKFAST MENU

The Bruce Hotel

Light & Easy

R I C E  P U D D I N G   1 3
with Coconut Cream, 

Laurensen Farm’s Macerated Blackberries 

with Honey, Greek Yogurt, Granola,
Berries & Fruit Compote

C O L D  S M O K E D  T R O U T   1 9
with Caper Vinegar & Toasted Rye Lavash 

S T E E L  C U T  P O R R I D G E   1 3
with Steamed Oat Milk, Birch Syrup & Banana 

F R U I T  &  Y O G U R T  P A R F A I T   1 5

B A N A N A  &  O A T  M U F F I N   7

V A N I L L A  S C O N E   7

The Bakery

C H E R R Y  B R I O C H E   8

B U T T E R  C R O I S S A N T   8

P A I N  A U  C H O C O L A T   9

Sides
C R I S P Y  S M O K E D  B A C O N   9

C R E S S M A N ’ S  M A P L E  
B R E A K F A S T  S A U S A G E   1 0

T R I P L E  F R I E D  Y U K O N S   8

Beverages

O R A N G E  J U I C E   7

 A P P L E  C I D E R   4  

C O F F E E   4

E S P R E S S O   4   

C A P P U C C I N O   5

L O O S E  L E A F  T E A

Prices May Vary

Bruce Breakfast

B R I O C H E  F R E N C H  T O A S T   2 1
with Roasted Strawberry Confiture & Mascarpone Crémieux

S M O K E D  H A M  B E N E D I C T   2 4
with Perth Farm’s Coppa, Early Spinach, House

Muffin & Brown Butter Hollandaise

S N O W  C R A B  O M E L E T T E   2 9
with Spring Peas, Crème Fraiche & Shaved Pecorino 

with Fried Potato, Eggs of Choice
B A C O N  &  E G G S   2 2

B A K E D  S H A K S H U K A  S K I L L E T   2 0
with Poached Eggs, Chilis, Spiced Tomatoes, 

Creamed Garlic & Fresh Coriander

T O A S T   4

with Moss Berry Farm Jam & Alliston Creamery Butter

with Moss Berry Farm Jam & Alliston Creamery Butter

with Moss Berry Farm Jam & Alliston Creamery Butter


