
 

 
B O N S P I E L  B R U N C H  M A I N S  

 
“ L E A D  S H O T ”  W I N E  C O U N T R Y  B R E A K F A S T  | 2 5  

three sunny side eggs, thick cut bacon, Italian Meat Master sausage,  

breakfast potatoes, grilled sourdough 

suggested pairing: Mimosa 

 

“ T A K E  O U T ”  F R A S E R  V A L L E Y  P O R K  B E L L Y  H A S H  | 2 5  

local corn, poached eggs, pickled red onion, potatoes, cilantro, sour cream, Espelette 

suggested pairing: 2023 Gewürztraminer 

 

“D R A W  T O  T H E  B U T T O N ”  A V O C A D O  T O A S T  | 2 3  

nuts & seeds, oven dried tomatoes, poached eggs, grilled sourdough 

suggested pairing: 2023 Chenin Blanc 

 

“ B R I E R  B R E A K E R ”  L IЀG E  W A F F L E S  &  F R I E D  C H I C K E N  | 2 6  

poached eggs, pickled red onion, chicken gravy 

suggested pairing: 2022 Stewart Family Reserve Chardonnay 

 

“ S K I P ’ S  C U T ”  6 3  A C R E S  F L A T  I R O N  S T E A K  &  E G G  | 3 6  

fried egg, hand cut fries, petite salade, hollandaise 

suggested pairing: 2021 Queue 

 

“ T H E  H A M M E R ”  B R I O C H E  F R E N C H  T O A S T  | 2 4  

apple tatin, vanilla crème fraiche, Maple syrup 

suggested pairing: 2022 Stewart Family Reserve Chardonnay 

 

“H O U S E  S W E E P ”  C L A S S I C  E G G S  B E N E D I C T  | 2 4  

“G O L D E N  S T O N E ”  H O U S E  S M O K E D  T R O U T  B E N E D I C T  | 2 8  

poached eggs, English muffin, breakfast potatoes, hollandaise 

suggested pairing: 2022 Chardonnay 

 

“ P O W E R  P L A Y ”  6 3  A C R E S  B E E F  B U R G E R  | 2 8  

bacon and onion jam, smoked cheddar, house made milk bun, lettuce, hand cut fries 

suggested pairing: 2022 Merlot 

 

E N H A N C E M E N T S  

~  All Eggs Sourced Locally from Campbell Creek Farm ~  

Truffle & Parmesan Fries |12 
 Marinated Olives |11  

House Made Sourdough |4 
 

Meat Master Breakfast Sausage |7 
Two Rivers Meats Thick Cut Bacon |7 

Fried Brussels Sprouts, miso lime dressing |13 

Breakfast Potatoes |9  
Hollandaise |4 
Add an Egg |3 

 




