
 

BENNY 
Two poached eggs on a toasted English muffin with your choice of 

side mixed greens salad or home-fries 

 

Lobster – truffled Hollandaise, chives  21 
 

Classic – Shaved ham, hollandaise  15 
 

Smoked Salmon – dill raita, hollandaise  19 
 

Caprese (v) – beef tomato, pesto  13 

 

STEAK & EGGS  21 

Dry aged steak with chimichurri and two eggs of your choice. 

Mixed greens salad or home fries. 

 

FISHCAKES  18 

Two poached eggs and house made dill raita. 

Mixed greens salad or home fries. 

 

FULL BREKKY  18 

Two eggs, sourdough toast, crispy bacon, breakfast sausage, home 

fries and mixed greens salad. 

 

CHICKEN & WAFFLES  18 

Two Belgian-style waffles, cornflake crusted chicken thighs, chili 

maple syrup, green onion. 

 

DECADENT FRENCH TOAST  17 

Two pieces of French toast, bananas Foster, Amaretto whip, toasted 

almonds. 

 

BREAKFAST SANDWICH  13 

English muffin, fried egg, crispy bacon, cheddar, sriracha mayo. 

Mixed greens salad or home fries 

 

CROQUE MONSIEUR  18 

Shaved ham, bechamel sauce, Parmesan and Gruyere, chives.  

Mixed greens salad or home fries 

Madame it with a fried egg +2 

 

BREAKFAST TACO (3-pcs)  16 

Scrambled eggs, black beans, shredded cheese, chorizo, pico de gallo, 

crema, flour tortilla 

 

BUTTERMILK PANCAKES (v)  13 

House-made strawberry sauce and whipped cream or 

Salted butter and maple syrup 

 

SMOKED SALMON LATKES  18 

Potato latke, local smoked salmon, dill raita. 

Mixed greens salad or home fries. 

 

BRUNCH POUTINE  18 

Home fries, cheese curds, gravy, sunny side up egg, pulled pork, 

green onion. 

 

ADD:  Bacon 4, Egg 2, Sausage 4, Home fries 3, Toast 2, Mixed greens   

salad 3, Truffled hollandaise 3, Smoked salmon 5, Pulled pork 4, 

Guacamole 4 

 

COCKTAILS 

PINT CAESAR  5 (1oz) 

Blue lobster vodka, clamato and all the trimmings 

 

MIMOSA  5 

Classic or Tropical  

 

MANGO MARG  5 (1oz) 

Lunazul tequila, triple sec, mango, lime, Cajun spiced rim. 

Don Julio Blanco +4 

 

ESPRESSO MARTINY  5 (1oz) 

Absolut Vanilla, Kahlua, espresso 

 

THE BURB  5 (1oz) 

Bulleit bourbon, pineapple, lemon 

 

HARVEST MOON 5 (1oz) 

Bulleit bourbon, maple syrup, lemon, cider, bitters 

 

SPARKLING  
 

Veuve-Olivier Brut Sparkling (France) 5 (5oz) / 35 (btl) 

 
Benjamin Bridge Nova 7 (NS) 13 (250ml can) / 52 (btl) 
 
Benjamin Bridge Pét Nat (NS) 12 (250ml can) / 45 (btl) 
Unfiltered, wild fermented and lower in alcohol. 

 

 

ZERO PROOF 

 
Benjamin Bridge Piquette Zero (NS) $7.50 (20ml can) 
 

Budweiser Zero  6 
 

Corona Sunbrew  6 

 

 

BEVERAGES 
 

French press coffee (for one)  4.50 

Assorted teas  4.50 

Selection of juices  4.50 

Red Bull  5.75 

Energy Drink, Sugar-free, Yellow Edition, Red Edition 

 

 

 

*We pride ourselves on trying to use local ingredients and products 

whenever possible! For our entire selection of alcohol products 

please see our full drink menu. 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Prices do not include tax or gratuity. Please advise your server of any 

allergies before ordering. 

 

Groups of 8+ are subject to an 18% automatic gratuity. 

 

If you’ve enjoyed your experience, please leave us a Google review… 

anything we could do better? Then please speak with a manager and 

we’ll do our best to put things right before you leave! 

 

@THEPINTHALIFAX follow us on Insta. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


