
Sweet Cloud Latte

LIMITED T IME DRINKS

Magical Strawberry Lemonade $7

Jasmine Blush Iced Tea

SIGNATURE DRINKS

Sweet Cloud Latte
Sweetened superfood-infused condensed milk topped
with cotton candy and a pour-over of choice

+ Espresso          + Chai           + Make it spooky!
+ Chocolate        + Matcha

$9

Strawberry lemonade with butterfly pea tea

Cold-brew jasmine tea with mixed berries and a
splash of oat milk

$7

Strawberry Loves Matcha
Hand-whisked matcha with pureéd strawberry and
honey almond milk

$8

We are not an allergy-free establishment. Please let your server know of your dietary restrictions. Please be aware cross-contamination may occur.

RAINBOW TEA LATTES

Jasmine Turmeric Fog
Turmeric powder, jasmine green tea, cinnamon,  white
chocolate syrup

$7

Blue Lavender Fog
Blue lavender powder, earl grey black tea, lavender
syrup

$7

White Matcha Latte
Matcha powder, white chocolate syrup

$7

Rose Chai Latte
Beet root powder, rose syrup, rose petals

$7

Salted Caramel Pumpkin Spice
Latte

$6

Pumpkin spice latte with pink vanilla whipped cream
and salted caramel drizzle. Served with a shortbread
cookie

 Salted Caramel
 Pumpkin Spice

 

brewandbloom.ca
 
 

@brewandbloomParties of over 6 people are

subject to an automatic 18%

gratuity charge

Eye Bewitched You $7
A spooky Halloween mocktail with sparkling lychee
juice, rose syrup, lychee eyeballs, hibiscus floral tea
served in a syringe



PASTRIES
Butter Croissant
White Chocolate Raspberry Scone
Banana Loaf
Cinnamon Loaf
Double Chocolate Muffin 
Lemon Coconut Muffin

3.5
4

2.5
2.5
3.5
3.5

 

Latte
Cappuccino
Flat White
Americano
Caramel Macchiato
Dark/White Mocha
Chai Latte
Matcha Latte
London Fog
Hot Chocolate 
Vietnamese Coffee
Italian Soda
Bottled Water
Decaf Americano

8 oz | 12 oz
4.5 | 5

4.25
4.44
3.33

5.5 | 6
5.5 | 6
4.5 | 5
5 | 5.5
4.5 | 5
4.5 | 5

4.75
3.33

2.5
3.33

Milk alternatives are available

Berry Rosé Sangria

We are not an allergy-free establishment. Please let your server know of your dietary restrictions. Please be aware cross-contamination may occur.

COFFEE  +  DRINKS

soy / almond / oat  / lactose free + $0.75

SIGNATURE COCKTAILS

Sweet Cloud Mimosa
Orange juice, strawberry pureé, mini bottle of
sparkling rosé , cotton candy

$15

Sweet Cloud Mimosa

WINES

House Red
House White
Rosé 

8 oz | Bottle
12 | 39
12 | 39
13 | 42

Berry Rosé Sangria
Cranberry juice, rosé wine, orange and raspberry
liqueur, berries

$12



SOUP + SALAD

Creamy Mushroom Soup
Drizzled with truffle oil, garnished with micro greens and
served with a slice of Focaccia bread.

Avocado + Kale Salad 
With grape tomatoes, microgreens, radishes, nori, and black
sesame seeds with balsamic vinaigrette dressing

Choose one of the following: Smoked Salmon, Grilled Chicken
Breast, Extra Avocado

Hibiscus Watermelon Berry Salad
Fresh watermelon with macerated berries, garnished with
feta, mint, and orange zest and dressed in hibiscus glaze

TARTINES

Avocado Superfruit-Infused
Hummus
Garnished with microgreens, feta cheese and drizzled
with truffle oil

$15

$8

$15

Prosciutto + Fig + Brie
Topped with fresh baby arugula and plum slices

$16

Smoked Salmon + Cream Cheese
Plated with fresh baby arugula, topped with micro-
greens, and housemade pickled red onions

$16

$16

We are not an allergy-free establishment. Please let your server know of your dietary restrictions. Please be aware cross-containmenation may occur.

Truffled Squash Rillette +
Prosciutto Crisps
Topped with crisp apples, baby arugula, micro-greens
and freshly shaved Parmesan

$16

Tomato Confit with Sliced
Avocado and Egg
Cream cheese and lemon zest spread. Topped with micro-
greens and cracked black pepper

$16

Artisan open-faced sandwich made with Focaccia bread
and served with a side of our house salad 

Upgrade side salad to creamy mushroom soup +$4

Vegan Vegetarian Gluten-free

Hibiscus Watermelon 
Berry Salad

Prosciutto 
+ Fig + Brie Tartine



MAINS

Berry Cheesecake

Berry Cheesecake
Vanilla cheesecake topped with raspberries and
blackberries and covered with an apricot glaze

Chocolate Cake
Decadent chocolate cake with a heavenly chocolate
glaze

Tofu Bowl

Cloud Nine French Toast
Toasted apples, vanilla nutmeg cream cheese, fresh fruit, and
a cloud of cotton candy

We are not an allergy-free establishment. Please let your server know of your dietary restrictions. Please be aware cross-contamination may occur.

Alberta Beef + Rigatoni
Rigatoni pasta tossed in a meat sauce with slow-braised
Alberta short rib beef and tomato puree. Topped with fresh
parsley, basil, and grated Parmesan cheese

$18

Tomato + Garlic Rigatoni
Rigatoni pasta tossed in a tomato and garlic puree sauce.
Topped with fresh parsley, basil, and grated Parmesan cheese

Lemon Herb Chicken + Roasted Baby
Potatoes Salad
Tender chicken coated in a crispy lemon crust. Served with a
side of baby potato salad and roasted carrots

$15

$20

Quiche Vol-Au-Vent
Caramelized mushrooms, onions, and tomato confit
surrounded by Asiago and whipped fluffy eggs and served
with a side of house salad and pastry shell

Upgrade side salad to creamy mushroom soup + $4

$17

Vegan Vegetarian Gluten-free

Salmon Poke Bowl

DESSERTS

Mini Red Velvet Cake
Red velvet sponge with cream cheese frosting

Lemon Tart
Sweet and tangy lemon curd and fresh berries

$9

$9

$7

Chocolate Espresso Tart
Rich chocolate espresso mousse and fresh berries

$7

$9

Salmon Poke Bowl
Salmon, avocado, mango, cucumbers, purple cabbage, green
onions, nori, crab mix. garlic aioli, sesame soy dressing, garlic
aioli, crispy panko, jasmine rice

$20

Grilled tofu, purple cabbage, red pepper, yellow pepper,
edamame, cucumber green onions, nori, sesame soy dressing,
crispy panko, jasmine rice

$17

$17NEW

Cloud Nine 
French Toast


