
 
PUMPKIN SPICE LATTE	 8
Espresso with pumpkin spice syrup and steamed milk, 
topped with whipped cream and cinnamon.

CARAMEL APPLE SPICE	 7
Caramel in our delicious apple cider topped with whipped 
cream and cinnamon. 

FALL FOG	 7
Hazelnut syrup with stone ground london fog and steamed 
milk of choice.

BACON BRRRBON CAESAR	 16
1oz bourbon with our house made hot sauce, L&P and 
Clamato over ice. Topped with pickles and a strip of crispy 
Red Barn bacon.

PUMPKIN SPICE SHAFT	 14
Espresso, 1 oz vodka, 1/2 oz kahlua and 1/2 oz Bailey’s 
with pumpkin spice syrup with milk over ice. Topped with 
whipped cream and cinnamon.

APPLE PIE MIMOSA	 12
Prosecco with apple juice and a caramel cinnamon sugar 

CHORIZO HUEVOS	 25
Tortilla stuffed with refried beans, cheddar cheese and 
local ground chorizo. Topped with 2 poached eggs, pico 
de gallo and chipotle sour cream. Served with fresh fruit 
garnish & roast potatoes. 
 

ORANGE IS THE NEW SHAK                     22
Curry and cumin spiced butternut squash puree, 
garlic braised kale, 2 poached eggs, goat cheese and 
microgreens. Finished with fried pepitas and basil pesto 
drizzle. Served with Naan bread.  
 

MONTREAL SCRAMBLE                            23
2 eggs scrambled with Montreal smoked meat, 
caramelized onions and Swiss cheese. Served with a 
choice of toast, roast potatoes and fresh fruit garnish. 

APPLE PIE PANCAKES	 20
2 fluffy pancakes topped with apple compote, house 
salted caramel sauce and whipped cream. Served with 
fresh fruit.  
 

FLIPPIN GOOD PANCAKES	      17(3)/15(2)

Fluffy housemade pancakes, maple syrup, served with 
fresh fruit. 

+ $5 ea:  2 eggs any style

+ $5 ea: Maple pork sausages, Red Barn back bacon

+ $6 ea:  Red Barn strip bacon 
 

SUNWING HASH                                      	    25
2 eggs any style, roast potatoes, garlic braised kale, 
zucchini, onions, peppers and cheddar cheese. Choice: 
back bacon, smoked meat or Portobello mushrooms. 
 

HOT HENNY SANDWICH                            23
Glazed chicken thighs, Drop 3 hot honey sauce, citrus slaw 
and garlic aioli on a brioche bun. Served with 1/4 VILLAGE 
salad or soup. 

 
 

this menu is inspired by local growers and producers treat yourself. you deserve it

it’s 5 o’clock somewhere

Edibles drinkables

boozy brunch

ROYAL OAK FEATURE MENU 


