
Pressed Tuna Sushi

Brunch Menu
Most Popular

Gluten-free                   Vegetarian                  Vegan                    Can be made vegan upon request                   Can be made gluten-free upon request + +

Italian Caprese

Prosciutto + Brie

Truffle Fries
fresh cut fries, garlic, fresh herbs, truffle aioli

Fresh Cut Fries

Shareables
+ $18

raw sushi grade ahi tuna, ponzu aioli, cilantro, pink rice

tomato, fresh mozzarella, pesto, baby arugula

Handhelds Served with a side of bloom salad 
or fries

5 oz chuck beef patty, thyme & brandy caramelized onions,
bordelaise aioli, swiss & gruyere, chive crisps

$18

$18

Italian cured ham, double cream brie, sliced apple, baby
arugula, sweet apple mustard 

Substitute for a side of truffle fries, mushroom bisque or caesar
salad  +$4

 

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

brewandbloom.ca
@brewandbloom

Automatic gratuity  of  18%
for groups of  8 or more

$11

twice fried hand cut potatoes, sea salt, ketchup
$8

French Onion Burger $22

Classic Poutine
hand cut fries, beef gravy, cheese curds

$12

Truffle Chipotle Cornbread
cast iron baked cornbread, basil honey butter, pickled
fresno chili, micro greens

$14

Green Onion Cakes
served with sweet chili sauce and matcha salt

$12

Spring Rolls
ground pork, mixed vegetables, served with sweet chili
sauce

$12

Soups + Salads
Salad add-ons: Pepper Lime Shrimp +$8.50/Chicken +$6

Truffle Mushroom Bisque

Bloom Salad

$12

Chicken Caesar Salad

organic greens, cucumber, red onion, radish, pumpkin
seeds, champagne vinaigrette 

$16

roasted cremini mushrooms, porcini cream, white truffle oil,
chives, served with grilled focaccia

red and green romaine, seared chicken breast, crispy
capers, grana padano, crouton crumb, charred lemon,
creamy caesar dressing 

$22

house made chickpea patty, cucumber, pickled turnip,
cilantro chutney, lemon garlic toum

Falafel Burger $20

Menu Available from Open - 3 PM

+



Gluten-free                   Vegetarian                  Vegan                    Can be made vegan upon request                   Can be made gluten-free upon request + +

Most Popular

Brunch

Cloud Nine Croffle

Tuna Poke Bowl      

Butternut Squash Ravioli

Cookies N' Cream Cake

Desserts

Vegan Chocolate Cake

Good Morning Bowl

Pastries

Lemon Poppyseed Loaf

Seasonal Scone

Banana Loaf

$4

$3

$3

24K Avocado Toast
avocado mousse, poached egg, pico de gallo, microgreens,
toasted sourdough, edible gold

$14

Bacon Benedict     
double smoked bacon, poached eggs, hollandaise, pink
peppercorn, side of fruit salad

$17

waffle-grilled croissant, seasonal fruit, cotton candy,
whipped cream, served with pink chocolate sauce

$18

Salmon Benedict     
smoked salmon, poached eggs, hollandaise, pink
peppercorn, side of fruit salad 

$20

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

sushi-grade ahi tuna, mango, cucumber, radish, furikake
seasoning, sweet sesame aioli, pink sushi rice

$24+

served with brown butter, sage and crumbled amaretti biscuit

$22

Chicken Fettuccine Alfredo
fresh pink pasta, seared chicken breast, garlic cream,
grana padano, garlic breadcrumbs

$24

Larger Plates

Short Rib Breakfast Poutine
twice fried hand cut potatoes, braised beef short rib, pico
de gallo, house guac, queso, fried egg, hollandaise, micro
cilantro

$20

Croque Madamme
double smoked bacon, mozzarella, grana padano cream,
fried egg

$20

chocolate brownie base, milk chocolate ganache, Oreo
mousse, chocolate drizzle

$10

chocolate glaze

$9

Carrot Cake
toasted nuts, cream cheese icing

$9

Chocolate Cake
dark chocolate sponge, chocolate fudge icing & dark
chocolate glaze

$9

Caramel Apple Crisp
coconut cinnamon streusel, wedged apples, caramel
sauce

$8

vanilla greek yogurt, coconut & cashew butter granola,
fresh seasonal berries, kiwi, mango, cara cara orange and
handcut watermelon letters

$14NEW +



Sweet Cloud Mimosa (2 oz)

Lavender Gin Lemonade (2 oz) $15

Drink Menu
Most Popular

Wines
8 oz | Bottle

Amalaya Malbec Rose 12 | 36
12 | 3619 Crimes Pinot Noir

Kung Fu Girl Riesling 14 | 42
Farm to Table Shiraz 15 | 45
Dirty Laundry Pinot Gris 16 | 52

orange juice, strawberry pureé, sparkling rosé, cotton candy

$16

Signature Cocktails

Rose Smoked Old-Fashioned (2 oz)
bourbon, bitters, rose-flavoured smoke, orange rind 

$16

Hibiscus Gin Sour (2 oz)
lemon juice, egg white foam

$15

1908 Empress Gin, lavender syrup

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

brewandbloom.ca
@brewandbloom

Beary Passionate (2 oz)
fruit purée of choice, passionfruit syrup, butterfly pea tea,
lemonade, Grey Goose vodka
+ Mango      + Strawberry

$15

Beer + Other
Sea Change Prairie Fairy $9
Town Square Beet Sour $9
Grizzly Paw Raspberry Ale $9
Carib Lager $8

Red Velvet Dream (2 oz)
Bailey's Irish Cream, dark and white chocolate, espresso,
cream cheese foam, whipped cream, red velvet cake

$17

Classic Cocktails

Berry Rose Sangria (2 oz)
cranberry juice, rosé wine, orange liqueur, raspberry
liqueur, berries

$14

Whiskey Sour (2 oz) 
Forty Creek rye, simple syrup, lemon juice, egg white

$14

Cosmopolitan (2 oz) 
Grey Goose vodka, Grand Marnier, cranberry juice, lime
juice 

$14

Mojito (2 oz)
lime, mint, rum, club soda
+ Rose          + Strawberry

$14

Automatic gratuity  of  18%
for groups of  8 or more



Signature Iced Drinks

Sweet Cloud Latte

Cinnamon Bun Latte

Most Popular

Magical Strawberry Lemonade $7
strawberry lemonade, butterfly pea tea

Blue Lavender Fog

Coffee + Other
Latte
Cappuccino
Flat White
Americano
Decaf Americano
Caramel Macchiato
Dark/White Mocha
Vietnamese Coffee
Bottled Water 

4.5 | 5
4.25
4.44
3.33
3.33
5.5 | 6
5.5 | 6
4.75
3.50

8 oz | 12 oz

Milk alternatives: almond / oat / soy / lactose free +$0.75
Add whipped cream +$0.75

Red Velvet Latte

superfood-infused condensed milk, cotton candy, pour-
over of choice

+ Espresso          + Chai          + Chocolate        + Matcha

Cream Cheese Foam
Strawberry Milk

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

$9

dark and white chocolate, espresso, cream cheese
foam, whipped cream, red velvet cake

$12

$8
cinnamon brown butter syrup, espresso, cream cheese
foam, whipped cream, brown sugar cinnamon sprinkle

Vegan Reishi Hot Chocolate $7
reishi mushroom powder, cacao, cinnamon, oat milk

$7

Mango Milk $7

White Matcha Milk $7

Signature Hot Drinks

Strawberry Loves Matcha
matcha, strawberry purée, honey almond milk

$8

Jasmine Blush Iced Tea
cold-brew jasmine tea, mixed berries, oat milk

$7

Passionfruit Lemonade
fruit purée of choice, passionfruit syrup, butterfly pea
tea, lemonade
+ Mango      + Strawberry

$8

Crème Brûlée Latte $7
caramel, brown butter toffee syrup, espresso, cream
cheese foam, caramelized sugar

blue lavender powder, earl grey tea, lavender syrup

$7

White Matcha Latte
matcha green tea powder, white chocolate

$7

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

$7

Glow From Within Shots
included juices:
+ green apple, lemon, spinach, cinnamon, 
+ carrot, orange, ginger, turmeric
+ beet, orange, lemon, lime

$12NEW


