
BRUNCH
THE WEST END 25
two eggs, bacon, farmer’s sausage, crispy potato, toast

BIG BACON BREAKFAST BURGER 27
smashed patty, American cheddar, Maxine’s bacon, fried egg, 
burger sauce, iceberg, frites

AVOCADO 20
avocado fritter, smashed avocado, grilled sourdough,
crispy fried egg, salsa macha, pickled onions, pumpkin seeds, peanuts
add an extra egg + 3

TRUFFLE OMELETTE 24
fine herbs, La Sauvagine cheese sauce, black truffle, frites

BENEDICT 
house back bacon, hollandaise, crispy potato 22
smoked salmon, dill, hollandaise, crispy potato 23

BAKED EGGS & MEATBALLS 26
meatballs braised in sugo, fior di latte, grilled focaccia

FRENCH TOAST 21
preserved cherry, whipped mascarpone, maple, pistachio

SMOKED BRISKET CROQUE MADAME 26
house smoked beef brisket, Gruyère cheese Mornay,
sourdough, sunny side egg, cornichon, arugula

KOREAN RICE BOWL 24
garlic fried rice, Bulgogi vinaigrette, cucumber kimchi, fried tofu, 
pickled vegetables, fried egg

DUTCH BABY 29
seared foie gras, almond sauce vierge, apricot mostarda, 
smoked maple

BREAKFAST SANDWICH 19
house sausage patty, Dijon mayo, crispy potato, fried onions, 
cheddar cheese skirt, sunny side egg

SMOKED SALMON RÖSTI 26
potato Rösti, poached eggs, dill cream cheese,
pickled shallot, capers, hollandaise

FRIED CHICKEN N WAFFLES 24
Belgian waffle, Calabrian chili honey, fried egg
add an extra egg + 3

ALBACORE TUNA NIÇOISE 25
confit tuna, olive, gem lettuce, smoked tomato vinaigrette, 
soft egg, crispy potato, haricot vert

EXTRAS
bacon 7 | farmer’s sausage 8 
seared foie gras 18 | house back bacon 6
frites 10 | crispy potato 7 | toast & preserve 5 
1/2 avocado 4 

The consumption of raw oysters poses an increased risk of foodborne illness. A cooking
step is needed to eliminate potential bacterial or viral contamination. 
 – Vancouver Medical Health Officer

BEER & CIDER
Maxine’s Lager 10 
Powell Beer ‘Obscurum’ Collab Hazy IPA 10
Storm Brewing ‘Solar Flare’ Pale Ale 10
Seasonal Rotating Tap 10
Old Style Pilsner (355ml can) 6
Good Company Lager (355ml can) 6
No Boats On Sunday Cider (473ml can) 9

COCKTAILS

MAXINE’S SHAFT SLUSHEE 13
a frozen blend of coffee, coconut milk, Lot 40, Cabot Trail, Kahlua,
whipped cream & shaved chocolate

THE MAXINE CAESAR 10
Northern Keep vodka, Maxine’s spice mix, Clamato, Dubonnet, celery
bitters, house made pickled garnish

THE MAXINE MICHELADA 10
Old Style Pilsner, Clamato,  Maxine’s Michelada mix, tajin rim

ESPRESSO MARTINI 16
Absolut vodka, Kahlua, espresso, simple syrup

THE JITTERBUG 11
espresso, chocolate liqueur, orange brandy, oat milk

THE MAXIMOSA 10
sparkling wine, grapefruit & maraschino foam

MIMOSA SPRITZ 16
Aperol, fresh squeezed orange juice, sparkling wine

SPICY MARGARITA 16
Olmeca Altos Plata, jalapeño tincture, 
lime, saline, tajin salt rim

HIS DUDENESS 14
Absolut, Kahlua, oat milk, Dalgona coffee foam

PEAR BLOSSOM 15
Sake, Giffard Elderflower, pear, lemon, simple syrup, plum bitters

PINK PONY 16
Ampersand gin, Giffard Raspberry, vanilla syrup,
lemon, sparkling wine

WINE 

SPARKLING
Honest Lot Field Blend N|V CA 11 | 51
Bouillot ‘Perle de Vigne’ Crémant de Bourgogne FR 14 | 68
Vinicola Serena ‘Terra Serena’ Rosé Prosecco DOC IT 12 | 56
Medici Ermete Quercioli Lambrusco Reggiano Frizzante IT | 59
Drappier ‘Carte d'Or’ Brut Champagne FR | 110
Veuve Clicquot Ponsardin Brut Champagne FR | 150

WHITE
Famille Perrin ‘L’Oustalet’ Marsanne|Viognier Rhône FR 11 | 48
Roche Wines Pinot Gris Grown in Oregon|Made in Naramata BC 14 | 65
Stoneleigh ‘Latitude‘ Sauvignon Blanc Marlborough NZ 13 | 61
Brunel de La Gardine Viognier|Roussanne Rhône FR 12 | 56
Mt. Boucherie ‘Original Vines’ Chardonnay BC 15 | 71
Di Lenardo Sauvignon Blanc Venezia-Giulia IGT IT | 68
Pascal Jolivet Sauvignon Blanc Sancerre FR | 99
Delibori Pinot Grigio Veneto IT | 67
Domaine Mosnier Chardonnay Petit Chablis FR | 95
Roland Lavantureux Chardonnay Chablis FR | 121

ROSÉ 
Famille Perrin ‘L’Oustalet’ Syrah|Grenache Rhône FR 11 | 48
Estandon ‘Héritage’ Grenache Blend Provence FR 15 | 68

RED
Famille Perrin ‘L’Oustalet’ Syrah|Grenache Rhône FR 11 | 48
Meyer Family Vineyard Pinot Noir BC 14 | 67
Dominique Piron ‘Le Coq Léon’ Gamay Noir VdF FR 13 | 62
Campo Viejo ‘Ecologico‘ Tempranillo Rioja ES 13 | 62
Château D'Haurets Merlot|Cab. Sauv|Cab Franc Bordeaux FR 15 |71
Capraia Sangiovese Chianti Classico DOCG IT 14 | 67

 ***ask your server for full wine list***

FRESHLY SHUCKED OYSTERS (min 6)
mignonette, lemon, horseradish

MAXINE’S BACON 12
thick cut, house smoked, Pemberton Haven Farms honey

MINI DONUTS 14
cinnamon sugar, vanilla whipped mascarpone, seasonal preserve

SKILLET COOKIE 18
warm chocolate chip cookie, dark chocolate sauce, vanilla ice cream

MAXINE SAYS YOU NEED THIS

HOUSE BAKED PASTRIES
croissant 6 | almond croissant 7 | banana oat muffin 5

VISIT OUR FAMILY OF RESTAURANTS


