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FOOD MENU

ALL DAY BREAKFAST

PARFAIT 7/ $5
Yogurt topped with our house-made mixed

berry compote & house-made honey maple
granola

TOASTED BAGEL / $2.25
Choice of: Cheddar, everything or plain

CLASSIC BREAKFAST SANDWICH / $5
Egg, cheddar cheese & bacon on a toasted

english muffin or your choice of bagel
(plain,everything or cheddar)

TIN ROOF BREAKFAST SANDWICH / $6.50
Egg, mozzarella cheese, bacon, mixed

greens & chipotle mayo on house-made
focaccia bun

VEGGIE BREAKFAST SANDWICH / $6
Egg, mozzarella cheese, tomato, mixed

greens & basil pesto on house-made asiago
sun-dried tomato focaccia bun

BECKY'S BREAKY / $5.75
One slice of thick multigrain toast topped

with smoked salmon, goat cheese,
cucumber, avocado & red onion

ADD-ONS
Bacon 2.00

Avocado 1.50

Egg 1.00

Fig Jam 1.00

Cream Cheese / Goat Cheese 1.00
Cheddar / Mozzarella 1.00
Tomato / Cucumber .50

Mixed Greens .50

Chipotle Mayo / Basil Pesto .50
Gluten-free” bun | 1.50

SANDWICHES

SMOKED SALMON BAGEL / $8.50
Smoked salmon, cream cheese and

cucumber on toasted bagel of your choice
(plain, everything or cheddar)
Add Avocado $1.50

SMASHED CHICKPEA / $8.50
House-made chickpea salad (chickpea,

white bean, celery, green onion, dill pickles,
bell pepper, vegan mayo) & mixed greens
on house-made focaccia bun

B.L.T /7 $7.50
Bacon, mixed greens, tomato & mayo on thick

slice multigrain toast or your choice of bagel
(plain, everything or cheddar)
Add Avocado $1.50 // Add Egg $1.00

TIN ROOF B.L.T / $10.00
Bacon, sliced turkey, avocado, mixed greens,

tomato & chipotle mayo on thick slice multigrain
toast or your choice of bagel (plain, everything
or cheddar)

Add Avocado $1.50 // Add Egg $1.00

CALIFORNIA CLUB / $10.25
Sliced turkey, bacon, avocado, red onion, mixed

greens, house-made fig jam & goat cheese on
thick slice multigrain toast

CALIFORNIA WRAP / $10.25

Sliced turkey, avocado, red onion, mixed greens,
house-made fig jam & goat cheese on grilled
spinach tortilla

Add Bacon $2

Allergy Disclaimer® We are not a gluten-free
facility. All sandwiches are prepared on the same
surfaces, toasters and heated on the same grill. If
you are celiac please notify your server before
placing an order.
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GRILLED CHEESE

CLASSIC / $5.00
Classic cheddar cheese on thick slice

multigrain toast

AVOCADO PESTO / $7.25
Goat cheese, mozzarella, avocado & basil

pesto on thick slice multigrain

APPLE CHEEDAR / $7.25
Cheddar cheese, bacon, sliced granny smith

apple & house-made fig jam on thick slice
multigrain

CAPRESE / $6.75
Mozzarella, basil pesto & sliced tomato on

thick slice multigrain

SALAD

TRC CHOPPED SALAD / $10.50
Greens, tomato, egg, chickpeas, mozzarella,

cheddar, green onion, cucumber & house
made green goddess dressing

SOup

BOWL 7/ $6.00

Always made in house. Ask about today's
flavour

GRILLED CHEESE & SOUP COMBO

CLASSIC COMBO / $9.50
Classic grilled cheese with a bowl of soup.

SPECIALTY COMBO / $11.50

Your choice of specialty grilled cheese with
a bowl of soup.

Allergy disclaimer: Our kitchen uses wheat, gluten,
dairy & nuts. All products and baked goods may
have come into contact / contain traces of these
allergens.

BAKED GOODS
all made from scratch in house

SINGLE /7 HALF DOZEN

Muffin $2.75 / $15.50

Sweet or Savoury Scone $3.25 / $18.50
Cookie $2.75 / $15.50

Squares $3.15 / $18

Shortbread Cookie $1.10 / $6

Chocolate Zucchini Loaf $3.25 / $18.50 loaf

COOKIES
Classic Chocolate Chip

Ginger Molasses

Trail Mix vegan (oats, almond + peanut
butter, dark choc, cranberries, raisins,
coconut, sunflower seeds)

Almond Butter vegan

Peanut Butter made without gluten, vegan
Miso Toffee White Chocolate (seasonal)
Ask about our daily shortbread flavour

SQUARES
Salted Turtles shortbread crust topped

with chocolate, toasted pecans, homemade
caramel & maldon salt

Lemon Blueberry shortbread crust topped
with creamy lemon blueberry cardamom
Hello Dolly peanut butter cookie crust
topped with pretzels, chocolate, pecans,
coconut & condensed milk

Peanut Butter Brownie thick peanut butter
frosting on top of an almond flour brownie
made without gluten, vegan

Flourless Salted Caramel Brownie made
without gluten

Date classic date filling with oatmeal
crumb, made without gluten, vegan



