
Weekend Brunch Menu 
Served Saturday from 11:00 am to 2:00 pm and Sunday from 11:00 am to 3:00 pm 

 

Classic Breakfast Plate 
2 Eggs any style, served with bacon or sausage, 

hashbrowns & multigrain toast.  12.95 

-------------------- 
Belgian Waffle Breakfast 

A fresh-made Belgian Waffle served with 2 eggs any style, 
bacon or sausage & hashbrowns.  15.95 

Top your waffle with warm blueberry or strawberry topping 
 & whipped cream for 2.95 

-------------------- 
Steak & Eggs 

A fire grilled 6 oz. Sirloin Steak cooked to order, served with 
two eggs any style, hashbrowns & multigrain toast.   19.95 

-------------------- 
Ham & Cheese Omelette 

Three egg omelette stuffed with ham and cheddar, with 
hashbrowns & toast.  13.95 

Additional Toppings available for .50 each. 
Diced Tomato, Mushrooms, Onions, Black Olives, 

Jalapeno Peppers, Sour Cream, Salsa 

-------------------- 
Montreal Breakfast Bowl 

Potatoes, onions, and green peppers sautéed with Montreal 
smoked beef.  Topped with 2 scrambled eggs and 

smothered with shredded cheddar cheese and hollandaise 
sauce.  Multigrain toast. 16.95 

-------------------- 
Chicken & Waffles 

Our house-made malted Belgian Waffle topped with three 
crispy fried chicken tenders and drizzled with maple syrup. 

With two eggs any style and diced hashbrowns.  16.95 

-------------------- 
The Benny’s 

Two poached eggs on a toasted English Muffin, smothered 
in hollandaise sauce, with two crisp hashbrown patties. 

Traditional – with smoked ham for 13.95 
Blackstone – grilled tomato and bacon. 13.95 

Seafood – smoked salmon and dill. 16.95 

-------------------- 
Extras and Add-Ons 

Belgian Waffle, butter & syrup – 7.95 
Add strawberries and whipped cream – 2.95 

Side of Bacon (4)  or Sausage Links (4) – 3.95 
Side of Toast – 2.95 

Add an additional egg (each) $2.50 
Side of hashbrowns – 3.95 
Hollandaise sauce – 2.50 

Chicken Tenders 
Breaded chicken tenders with crisp fries, served with honey 

mustard or plum sauce. 13.95 
-------------------- 

Tugboat Wings 
One pound of wings tossed in your choice of sauces, 

served with carrots, celery, and ranch dip. 15.95 
Hot ~ BBQ ~ Carolina Gold ~ Honey Garlic ~ Teriyaki ~ Sweet 

Thai Chili ~ Dry Cajun ~ Maple Bacon Rub ~ Salt & Pepper 

-------------------- 
Flame Grilled Burgers 

Six ounce all beef patty with lettuce, tomato, onion, and 
pickle on a grilled kaiser bun with house relish and mayo. 

Served with fries or hashbrowns.  
Basic – No bells & whistles. 16.95 

Westminster – Bacon, Jack, Crispy Onions. 18.95 
Works – Bacon, Cheddar, Mushrooms. 18.95 

Mozza Mushroom – Mozzarella, Mushrooms, Garlic. 18.95 
Brunch – Bacon, Cheddar, Over-Easy Egg. 18.95 

Veggie – Veggie Patty, Cheddar, Mushrooms 17.95 
-------------------- 

Wor Wonton Soup 
Pork & Shrimp wontons, jumbo shrimp,  

sliced BBQ pork, vegetables and chow mein noodles in a 
classic chicken broth.  14.95 

-------------------- 
Pretzel French Dip 

Slow roasted beef shaved thin and piled on a garlic grilled 
Pretzel baguette, with garlic aioli and house made au jus 

for dipping. Served with fries or salad. 17.95 
Make it a Philly with peppers, onions & cheese.  3.00 

-------------------- 
The Montreal Reuben 

Thinly sliced Montreal Smoked Beef stacked on grilled 
marble rye with sauerkraut, Dijon mustard and melted Jack 

cheese, topped with a sliced kosher dill pickle.  
Served with fries or salad. 15.95 

-------------------- 
Chicken Club 

Fire grilled chicken breast topped with melted 
Jack cheese and crisp bacon, on toasted 
multigrain with lettuce, tomato and mayo.  

Served with fries or salad. 17.95 
 

Upgrade your side to Yam Fries, Tater Tots, Onion Rings, 
Caesar Salad or Daily Soup for an additional 2.95. 

 



Tugboat Annie’s Brunch Menu 
 

Drink Selections 
   

  16 Oz 20 Oz 64 Oz 

 DRAUGHT BEER Sleeve Pint Pitcher 
 Tugboat House Lager 5.75 6.75 19.95 

Old Style Pilsner 5.95 6.95 19.95 

Molson Canadian 6.95 7.95 22.95 

Miller Lite 6.95 7.95 22.95 

Kokanee 6.95 7.95 22.95 

Rickard’s Red 7.25 8.25 22.95 

Blue Moon Belgian White 7.50 8.75 24.95 

Fat Tug IPA 7.50 8.75 24.95 

Okanagan Springs 1516 Lager 6.95 7.95 22.95 

Okanagan Springs Pale Ale 6.95 7.95 22.95 

Sleeman Honey Brown 6.95 7.95 22.95 

Guinness Stout 7.95 8.95 24.95 

 

BOTTLED BEER 
 
Budweiser  ~  5.95 
Bud Light  ~  5.95 
Canadian  ~  5.95 
Coors Light  ~  5.95 
Kokanee  ~  5.95 
Miller Genuine Draft  ~  6.50 
Miller High Life  ~  5.95 
Heineken  ~  6.95 
Corona  ~  6.95 
Modelo Especial  ~  6.95 
PBR Tallboy  ~  5.95 
Stella Artois ~ 6.95 
 
 

CIDERS / COOLERS 
Growers Apple  ~  6.25 
Growers Peach  ~  6.25 
Growers Pear  ~  6.25 
Growers Raspberry  ~  6.25 
Strongbow Tall Can ~ 7.95 
PBR Hard Iced Tea ~ 5.95 
Smirnoff Ice  ~  6.95 
Nutrl Vodka Soda ~ 6.50 
Assorted flavours,ask your server 

 
 

 

NON-ALCOHOLIC BEER 

Corona Sunbrew Non-Alcoholic  ~  5.50 
Heineken 0.0  ~  5.50 
Becks Non-Alcoholic  ~  5.50 
 

 
WINE SELECTIONS 

Jackson Triggs Proprietor’s Sauvignon Blanc 
Jackson Triggs Proprietor’s Selection Merlot 
6 oz ~ 6.50 9 oz ~ 9.25 Half  Litre ~ 14.95 

 
Twist of Fate Pinot Grigio-Chardonnay 
Twist of Fate Malbec-Merlot 
6 oz ~ 8.25 9 oz ~ 11.95 Bottle ~ 29.95 
 
Louis Bernard Côtes Du Rhône Blanc 
Louis Bernard Côtes Du Rhône Rouge 
6 oz ~ 9.50 9 oz ~ 12.95 Bottle ~ 34.95 
 
Jackson Triggs Grand Reserve Chardonnay 
Ravenswood Vintners Cabernet Sauvignon 
Meiomi Pinot Noir 
6 oz ~ 11.50 9 oz ~ 15.95 Bottle ~ 39.95 

 

All alcoholic beverages are subject to 10% Provincial Liquor Tax and 5% GST 

~ Full bar service is available ~ 

~ Ask your server about our daily specials ~ 


