
Breakfast 

 

 

 
 

 

Jack Sam’s Breakfast 
Two free range eggs done to your liking served with caramelized onion hash, toast, and your 

choice of British banger sausage, smoked bacon, ham, or sliced tomatoes. $10 
 

Steak and Eggs 
Grilled 6 ounce New York steak served with two free range eggs, caramelized onion hash and 

grilled French bread.         $17 
 

Traditional Eggs Benedict 
Sliced baked maple ham on a toasted English muffin topped with two poached free range 

eggs and hollandaise sauce, served with a side of caramelized onion hash. $14 
 

Florentine Benedict 
Sautéed onions, mushrooms, and spinach on a toasted English muffin topped with two 

poached free range eggs and a Sauce Choron, served with a side of caramelized onion hash.

 *Sauce Choron ~ A Béarnaise sauce of eggs, butter and tomato puree.    $14 
 

Light Breakfast 
Two free range eggs done to your liking served on your choice of whole wheat, multigrain, 

white, or sourdough toast.        $8 
 

Smoked Salmon Bagel 
Thinly sliced cold smoked salmon served on a multigrain bagel with cream cheese, lettuce, red 

onions, and capers.         $9 
 

Maple French Toast 
Thick-sliced French bread dipped in a maple scented egg batter and served with real maple 

syrup.            $9 
 

Multigrain Pancakes 
Three light and fluffy multigrain pancakes served with a choice of warm blueberry compote or 

real maple syrup.         $9 



Breakfast 

 

 

 
 

 

Big Shuswap Breakfast 
Three free range eggs done to your liking served with your choice of British banger sausage, 

smoked bacon, ham, or sliced tomatoes, caramelized onion hash and toast. $14 
 

Eggs Quaaout 
Thinly sliced smoked salmon on toasted bannock topped with two scrambled free range eggs 

and gruyere cheese, served with a side of caramelized onion hash.  $12 
 

Little River Omelette 
Three free range egg omelette with your choice of three toppings: 

British banger sausage, bacon, ham, baby shrimp, diced tomatoes, peppers, scallions, 

spinach, cheddar or goat cheese.        $14 
For each additional topping add:       $2 
 

French Crépes 
Three house-made crépes filled with your choice of strawberry, blueberry, or raspberry 

compote, and topped with whipped cream and a dusting of powdered sugar. $9 
 

Healthy Start Granola  
House-made granola served with fresh fruit and plain or honey yogurt.    $8 
 

Oatmeal  
Freshly cooked oats topped with toasted almonds, raisins, and granny smith apples, and 

served with a side of real maple syrup.      $8  
 

Sides: 
Bacon (3 strips)    $4       Caramelized Onion Hash    $4 
Sausage (2 pieces)   $4  Grilled Tomatoes  $3 

Smoked Ham (2 slices)  $4  Hollandaise Sauce          $3 

Free Range Egg (each)  $3  Fresh Fruit   $5 

Toast (2 slices)   $3  Plain or Honey Yogurt $4 

Smoked Salmon   $5 


