
NeXTfood.ca exclusive of tax and gratuity 

COLD
Viennoiserie

chocolate croissant 2 . caramel sticky cinnamon roll 2
Ginger infused watermelon compression

triple sec
Crispy aromatic green papaya 

fried taro root . spiced critic - soy soaker . peanut crumble
House brewed fennel nappa slaw

HOT
Chorizo spice tempura fried cauliflower

crumbly pork fused chorizo . honey + cilantro glazed
Piggy’s in a comforter 2

Banger stuffed gouda cheese puffer . poached egg . bernaise
Duck confit poutine

yukon gold cut fries . house smoked feta . duck butter love
Banana pancakes

maple syrup
St-Albert tempura cheese curds 

Sriracha maple lick 
Double crisp sesame snap chicken

soy hosin tang . toasted sesame . jasmine rice . cilantro 
48 hour braised beef brisket

corn + horseradish pudding
Bacon

four rashers
Lamb keftedes 2

cumin + harrisa fused greek yoghurt . oven dried cherry toms

SWEET
Crushed espresso meringue + banana eton mess 

toasted sliced almonds. whipped cream . stewed ginger

Tempura crisp apple crumble b&b pudding
peanut butter caramel 

Butterscotch blow torched brûlée
double blow torched . fresh blueberries  

BEVERAGES
Juices

apple . orange .  grapefruit . pineapple . cranberry
Fair trade French roast coffee

regular + decaffeinated 
Hand crafted artisanal tea

Classic Orange Pekoe . Imperial Earl Grey . Chamomile Flowers 
Peppermint Leaves  . Pear Tree Green

Still water
bottled by NeXT 

F A T H E R ' S  D A Y  B R U N C H
Plan your next ...  
DINNER  | 7 days a week 
Join us for CHEFS the series | May to December

NESPRESSO COFFEE 
Ristretto10     - Strong roasted notes softened by notes of chocolate. A subtle contrast 
	                 between strength and bitterness, acidic and fruity notes.
Livanto6            - A round and balanced profile, typical of freshly roasted coffee results in 
                                        a combination of cereal, malted and caramelized notes as well as fruity notes.

Arpeggio10  -  A strong decafinated roasted notes softened by notes of chocolate. A
	         subtle contrast between strength and bitterness, acidic and fruity notes.
Espresso						 5
Cappuccino . Macchiato . Caffè Latte 6

BOTTOMLESS  MIMOSAS 
Orange juice + prosecco |  $25 per guest

We are celebrating 6 years of business, Thank you for being apart of our table.

THE BRUNCH BOARD
18 dishes on one solid piece of wood from below, 
minimum guest count 2 per board per person   39

 Remember to eat the hot first, cold second!  
Let’s call it European style!



DARK & GINGER STORMY
Gosling’s Rum . Canton Ginger Liquor . Ginger Beer . Ice . Lime          13
ST. GERMAIN MOJITO
Havana Club Rum 3 year . St. Germain Liqueur . Mint . Lime . Soda        13
SCRATCH & SNIFF
Sapphire East Gin + Raspberry Vodka . Prosecco Serenissima  13 
DIRTY BOTTOM 
Ungava Quebec Gin . Macerated Blueberries . Fresh Mint . Lime   13
 	                           GET ON IT 
Lillet blanc . Saint Germain Elderflower Liqueur . Limonata . Ice    13

COCKTAILS BY THE PITCHER  36
equivalent to three drinks . from above

NEGRONI 
Sapphire East Gin . Compari  . Vermouth . Orange Peel . Ice  13
SEE-ZAR
Clamato . Cold Draft Sake . Togi . Horseradish . Shishito Pepper       13
THE GREY
Vermouth . Grey Goose Vodka . Lemon Peel . Shaken To Grey  14
WINE | BY THE GLASS | 5 oz
BUBBLES	
Prosecco . Serenissima. Vinicola Tombacco. Italy	  12
16 Charmat Method . Closson Chase . P.E.C.  Ontario  12
WHITE
17 Pinot Grigio . Argento . Mendoza . Argentina		  10
13 Viognier . Les Jamelles . Pays d’Oc . France  11
15 Pinot Gris . Hawes Bay . New Zealand			  15
15 Godello . Donna Blanca . Capricho . Bierzo . Spain  16
17 Sancerre . Domaine Cherrier et Fils . Loire Valley . France    17
ROSÉ
13 Cabernet Franc Rose . Pelee Island Winery . Ontario	  10
17 Grenache Cinsault . Provence . France 14
RED
17 Malbec . Argento . Mendoza . Argentina	 10
16 Pinot Noir . Humberto Canale . Patagonia . Argentina    13
15 Monica di Sardegna . Perdera . Argiolas . Sardinia . Italy               13
15 Sangiovese . Heba . Morellino di Scansano . Tuscany . Italy  14
BEER | DRAFT  | 16 oz
	                         LAGER . Heller Highwater . Kichesippi . Ottawa  Ontario        10 
CREAM ALE . A. B. C. Ashton . Ontario        
PALE ALE . Bangkok Crosswalk . Overflow Brewing . Ottawa . Ontario

CIDER | DRAFT   | 16 oz
Rood Apples . Creek Side Winery . Jordan Station . Ontario   10
BEER | LONG NECK
CANADIAN | Alexander Keith’s . Molson Canadian . Coors light    7
GLOBAL | Corona . Guinness . Stella Artois                                    8
Crabbies Ginger Beer . Edinburgh . Scotland . 310ml          10 
SHOTS 1.5oz
FACE PLANT
Tequila Sauza Hornitos . Framboise liqueur . St. Germain liqueur	  8
CHEF NOIRE
Jägermeister . Tequila Sauza Hornitos . Thai Red Curry 8
HARD STUFF  your choice of mix

BOURBON       | Maker’s Mark           10 | Woodford Reserve     12
GIN | Beefeater 		  | Sapphire East
IRISH WHISKEY  | Jameson  | Bushmills Original
RUM         | Gosling’s Black Seal       | El Dorado
RYE      | Canadian Club   | Gibson Silver
SCOTCH | Johnnie Walker Red      | Chivas Regal 12 Year Old
TEQUILA	 | Sauza Hornitos                 | Tequila Tromba Blanco
VODKA  | Stolichnaya vodka           | Grey Goose

TAME STUFF
CARBONATED
Coke . Diet  Coke . Ginger Ale . Sprite . Ice Tea  4
Limonata  . Ginger beer  5
JUICE & WATER
Apple . Orange . Pineapple . Cranberry . Tomato       5
Sparkling San Pellegrino 750 ml      8

 2oz HANDCRAFTED COCKTAILS

We are celebrating 6 years of business, Thank you for being apart of our table.




