
BRUNCH
SUNDAY

Hog Penny Eggs Benedict 18.95
"Benny’s served with fresh fruit and Cajun roasted potatoes"

~ Avocado, balsamic, shaved parmesan, hollandaise
~ Traditional: Canadian back bacon, hollandaise

Hog Penny Full Breakfast 19.95
Two eggs any style, baked beans, grilled tomato,
blood pudding, crisp bacon, toasted English muffin

and Westover Farms sausage

Farmhouse Omelet 16.95
Choice of 4 items– tomatoes, bell peppers, mushrooms,

cheddar, mozzarella, Swiss, parmesan, red onion,
shrimp, prosciutto, arugula, bacon, ham

Steak and Eggs 24.95
8 oz New York steak, Montreal Steak Spiced,
2 fried eggs topped with a BBQ hollandaise
and served with Cajun potatoes and fruit

Hog Penny French Toast 15.95
Egg dipped thick sliced bread, candied pecans,

sliced bananas, Nutella & maple syrup,
served with Cajun potatoes and fruit

Traditional
SundayRoast 29.95

Ask your server
what’s slow cooking today!

Served with freshly made Yorkshire
pudding, sautéed fresh vegetables, minted
oven roasted potatoes, savoury stuffing

and traditional au jus

BRILLIANT BRUNCH
BEVERAGES

HogPenny
BloodyMary

Smirnoff Vodka and our own
house made Bloody Mary blend

with over 11 ingredients. Garnished
with a zesty pickled dill spear.

The.Best.Ever.
13.50

SparkingMimosa
Prosecco & orange juice

8.95

Penny's Bellini
Prosecco, peach schnapps

and peach puree
12.50

Blinkin' BloodyCaesar
Smirnoff Vodka,

Clamato juice, lime wedge
13.50

EyeOpener
Muddled mint, orange juice
& peach puree, lengthened
with sparkling soda water

(alcohol free) 9.00

YouPut deLime
in deCoconut

Pineapple juice, Coco Lopez, Rose’s
Lime Cordial, blended with crushed ice

(alcohol free) 9.00


