
Brunch Menu
available Saturday and Sunday 11am-3pm

Eggs & Co.

THE FULL ENGLISH 20
Two Eggs Sunny Side Up, Sausage, Peameal Bacon,
Baked Beans, Charred Tomato, Breakfast Potatoes,

Toasted Sourdough Or English Muffin

EGGS BENNY 19
Peameal Bacon, Two Poached Eggs, English Muffin,

Hollandaise Sauce, Breakfast Potatoes

FRENCH TOAST 18
Three Slices of Sourdough, Vanilla Custard, Chantilly Cream, Berries, Butter Maple Syrup

OMELETTE 19
Three Egg Omelette Of The Day, Breakfast Potatoes

CHICKEN &WAFFLES 19
Crispy Fried 24hr Buttermilk Marinated Chicken Thigh,

Butter Maple Syrup

Sides & Add-Ons

Peameal Bacon (3) 8
Streaky Bacon (3) 6

Sausage (3) 6

Breakfast Potatoes 6

Chips 7

Baked Beans 6

Green Salad 10

Sourdough Toast 3.5

English Muffin 3

Little Ones

BEANS ON TOAST (v) 9

LITTLEWINIFRED’S BREAKFAST 12
Sausage, Bacon, Baked Beans, Fried Egg, Toast

SCRAMBLED EGGS ON TOAST (v) 9

FRENCH TOAST
Two Slices of Brioche Bread, Butter Maple Syrup 12

LITTLEWAFFLE
Bacon, Butter Maple Syrup 12

Berries, Chantilly Cream, Butter Maple Syrup 12

18% Gratuity May Apply to Tables of 6 or More.
Plus Applicable Taxes
updated 2024-02-09



Draught Beers On Tap

WINIFRED’S OWN 20oz Pitcher % abv

THE QUEEN’S GOLDEN ALE 8 22 4.8%

CORNWALL CREAM ALE 8 22 4.2%

HARRY’S LAGER light & crisp 8 22 4.2%

DOMESTIC

MACLEANS Lazy Hazy IPA 9.0 25.5 4.9%

CREEMORE SPRINGS Lager 9.0 25.5 5.0%

CREEMORE SPRINGS Lot 9 Pilsner 9.0 25.5 4.7%

COORS LIGHT Lager 9.0 25.5 4.0%

IMPORT

GUINNESS Dark Stout 10 n/a 4.2%

NEWCASTLE Brown Ale 10 n/a 4.7%

PERONI LAGER 10/16oz n/a 5.1%

CIDER

THORNBURY PREMIUM CIDER 10 n/a 5.0%

PERONI NASTRO AZZURRO 0.0 ALCOHOL FREE 9
330ml Can, Lombardy, Italy

Drinks & Co�ee

JUICES
Orange, Apple, Cranberry, Pineapple 4.50

COFFEE
Fresh Brewed Local Ashanti Coffee 3.50

TEA
Earl Grey, Red Rose Black 3.50
Chamomile, Green Tea 4.00

HOT CHOCOLATE
Whipped Cream, Chocolate Sprinkles &

Mini Marshmallow 5.25

Winifred’s Cocktails

MIMOSA 15
Prosecco, Orange Juice (3.5oz)

WINIFRED’S CAESAR 14
Ketel One Vodka, House Spice Blend, Clamato,

Celery, Pickle, Olive (1.5oz)

APEROL SPRITZ 15
Aperol, Cava, Soda (2.5oz)

MARGARITA 15
Cazadores Blanco Tequila, Triple Sec,

Fresh Lime Juice, Simple (1.5oz)

OLDE FASHIONED 14
Crown Royal, Maple Syrup, Angostura,

Amarena Cherry (1.5oz)

HOT TODDY 14
Johnnie Walker Red Label Scotch Whiskey, Honey, Lemon,

Cinnamon Stick, Lemon wheel, Hot Water (1.0oz)

YORKSHIREMULE 15
Rhubarb & Ginger Whitley Neill Gin, Ginger Beer, Lime,

Juniper Berries (1.0oz)

WINNIES G&T 14
Tanqueray Gin, St. Germain, White Cranberry Juice,

Lemon Juice, Orange, Tonic (1.5oz)

WINTERWHITE SANGRIA 15
Season’s Chardonnay, Triple Sec, White Cranberry Juice,

Apple, Lemon, Soda (3.5oz)

WINTER RED SANGRIA 15
Season’s Cab/Merlot, St.Remy Brandy, Cranberry, Orange,

Lime, Apple, Ginger Ale (3.5oz)

No Abv

VIRGIN CAESAR
House Spice Blend, Clamato, Celery, Pickle, Olive 9

GINGERMULE
Ginger Beer, Lemon, Maple Syrup, Cinnamon Stick 9

Wines
SPARKLING 5oz 8oz 750ml

JOSEP MASACHS, Cava Brut, Spain 13 50

ROSÉ

CAZAL VIEL Syrah Rose, France
11 15 46

WHITE

SEASON’S, Chardonnay, Niagara, ON 9 13 43

LEAPING HORSE, Chardonnay, Cali 11 15 46

SAN MARTINO, Pinot Grigio, Italy 11 15 46

ECHEVERRIA , Sauvignon Blanc, Chile 11 15 46

RED

SEASON’S, Cab/Merlot,Niagara, ON 9 13 43

MIQUEL LAURENT, Syrah, France 11 15 46

LEAPING HORSE, Cab. Sauv. Cali 11.5 16 49

LZ BODEGA , Rioja, Spain 65

18% Gratuity May Apply to Tables of 6 or More.
Plus Applicable Taxes
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