Winter

THE COMMON STOVE

Dinner Tuesday to Sunday | Brunch on Sunday

COCKTAILS & MOCKTAILS

The Common Caesar Clamato, Lemon, House Spice 13
or, order it ‘Short & Stronq’ Same booze, half the clamato 11
Classic Mimosa Sparkling Wine, Fresh Squeezed Orange & Grapefruit 13
or, order it ‘Bottomless’ Have as many as you like!l 32
or, booze-free ‘Mock-mosa’ with De-alcoholized Sparkling Wine 11
The Simcoe Shaft Vodka, Cold Brew, Cream & Coffee Liqueurs 16

or, booze-free: ‘Hugo Spritz’ Elderflower, House-made Tonic, Mint 11

BRUNCH

Features

Avocado Hash Brown \With 2 Poached Eggs, Zhug 19

English Breakfast Sausage, Bacon, Beans, Mushrooms, Fried Eqgs 24
Burrata Beets, Pistachio, Black Garlic, Olive QOil, Biscuit 22

Pancakes Butterscotch Sauce, Whipped Cream 13

Porchetta Stuffed & Roasted Pork Belly with 2 Fried Eqgs, Zhug 25
Steak Tartare Radicchio Tardivo, Lemon, Cured Eqgq Yolk 23

The Harvest Caramelized Cauliflower, Pomegranate, Hazelnut 23
+ 2 Poached Eqgs + $3

Bennys & Burgers
Cap & Stalk Mushroom Egqgs Benny 2 Eqggs, Hollandaise, Biscuit 18
Bacon Egqgs Benny 2 Eqggs, Hollandaise, Biscuit 19
The Combo Benny Mushrooms & Bacon, 2 Eggs, Hollandaise, Biscuit 21
The Brunch Burger & Fries Onion lam + a Fried Egg 25

+ Bacon + $3

Steaks
Steak & Eqgs (for 2) 160z Ribeye, 2 Fried Eggs, Biscuit, Hollandaise 70
Steak & Eqqs (for 4)
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Private Dining
“The Lower Sales Level”
Ask your server for a tour!

Jdoin us for a pint!
ORILLIA’'S PUB
at 9 Matchedash St N

Live Celtic Music!
from 1pm, every Sunday

| 4

picnic

Tapas + Wine Bar
at 14O Mississaga St. N

Live Music!
2pm - Ypm every Sunday

4

350z Porterhouse, Bone Marrow, 4 Fried Eqgs, 2 Biscuits, Hollandaise 165

®

from 5pm THE BRITISH SUNDAY ROAST

80z Picanha Beef Yorkshire Pudding, Roast Potatoes, Carrots, Greens, Gravy, Horseradish 4®
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With thanks to Alexandra, Cara, Dennis, Dylan, Erin, Jackson, Jaida, lane, Jeremy, Jessica, Julia, Lisa, Lish,
Matt, Megen, Melissa, Patrick, Paul, Reese, Rhys, Rob, Sarah, Tanner, Viet, Zoe & Chef Ben



