
prix fixe brunch
includes a choice of cocktail, entree, coffee or tea, mini donuts  

25  P E R  P E R S O N

Please notify your server of any allergies or dietary restrictions and we can guide you through our menu. For groups over 8 or more,  
please note that 18% gratuities will be automatically applied. The Rec Room® is owned by Cineplex Entertainment L.P.  

W E E K E N D  
WA K E - U P 

 
M I M O S A  B OT T L E 

a bottle of prosecco (750ml)  
served with a carafe  
of orange juice  39

C H O I C E  O F  A  C O C K TA I L
M I M O S A

prosecco topped with orange juice 
 

M O C K M O S A
sprite topped with orange juice 

C H O I C E  O F  A N  E N T R É E
C H O C O L AT E  B A N A N A  F R E N C H  TO A S T 

thick cut challah toast, fresh bananas, maple syrup, chocolate sauce

B R E A K FA S T  O F  C H A M P I O N S  P O U T I N E
house cut fries, scrambled eggs, sausage, bacon,  

cheese curds, hollandaise sauce

T H E  B R E A K FA S T  S A N D W I C H
canadian bacon, fried egg, sautéed bbq onions, cheddar, house  
mustard sauce, brioche bun, crispy breakfast potatoes, arugula

AV O C A D O  TO A S T 
toasted schiacciata bread, avocado, cucumber, radish,  

sesame seeds, tahini dressing, crispy breakfast potatoes, arugula

T R A D I T I O N A L  E G G S  B E N E D I C T 
two poached eggs, hollandaise sauce, canadian bacon,  

toasted english muffin, crispy breakfast potatoes, arugula

M I N I  D O N U T S
choice of classic sugar or cinnamon sugar mini donuts served warm 

and choice of caramel or chocolate sauce

C O F F E E  O R  T E A



brunch à LA CARTE

V VG GF= VEGETARIAN = VEGAN = GLUTEN FREE = SIGNATURE DISH

C O C K TA I L S  
 

PE ACH  DON ’T  K ILL  MY VI B E  1.5oz.
tanqueray gin, peach schnapps, tonic, lemonade, lemon wheel  9 

C L A SS IC  M IMOS A   4 oz.
orange juice with prosecco  10

G RA PE FRUI T  M I MOS A  4 oz.
grapefruit juice with prosecco  10

RA SP BERRY L E MONA DE  2 oz.
smirnoff raspberry vodka, cassis, lemonade, tonic, lemon wheel  12

P IC KLED  C A ES A R  1.5 oz.
smirnoff vodka, clamato, steak spice, summer sausage, pickled egg  12 

subst i tute  ke te l  on e  vodka  2  

S L E E P  I N  S P E C I A L S
 

CH O COLATE  BAN A NA FRE NCH TOA S T 
thick cut challah toast, fresh bananas, maple syrup, chocolate sauce  14 

C IN NAMON  B U N FRE NCH TOA S T 
thick cut challah toast, cinnamon sugar, cream cheese frosting,  

cinnamon toast crunch  14 

B RE A KFA ST  O F CH A M PI ONS  POUTI NE
house cut fries, scrambled eggs, breakfast sausage, bacon,  

cheese curds, hollandaise sauce  14

C L A SS IC  B RE A K FA S T
two farm-fresh eggs, smoky bacon, crispy breakfast potatoes, 

thick cut challah toast, arugula 13 

TH E  B RE A KFA ST  S A NDWI CH 
canadian bacon, fried egg, sautéed bbq onions, cheddar, house  

mustard sauce, brioche bun, crispy breakfast potatoes, arugula  13

THE  K NI FE  &  FO RK BREA K FA S T  S A NDWI CH 
smoky bacon, fried farm-fresh egg, 4 cheese blend, thick-cut challah toast,  

hollandaise sauce, crispy breakfast potatoes, arugula  15 

AVO CADO TOA S T
toasted schiacciata bread, avocado, cucumber,  

radish, sesame seeds, tahini dressing,   
crispy breakfast potatoes, arugula   15

a dd  p o a ched  egg   2

EG G S BENEDI CT
two poached eggs, hollandaise sauce,  

toasted english muffin,  
crispy breakfast potatoes, arugula 

se l ec t  f rom:
traditional canadian bacon  15 

spinach & herbed goat cheese  16

S I D E S
 

thick cut bacon 3, one egg 2,  
one piece of french toast 4, half avocado 6

K I D S 
(kids 10 and under)  

GAM E R B RE A K FA S T
scrambled eggs, cheddar cheese, bacon,  

crispy breakfast potatoes and juice  8

V


