
18% gratuity will be added to parties of 6+
- Closed Public Holidays -

ALL DAY BRUNCH
7AM - 4PM

- DAILY -



COFFEE
by Brothers’ Coffee Roasters, Oakville

TEA
by Genuine Tea Co., Toronto

ORGANIC JUICE
by Village Juicery, Toronto

DAWN PATROL FILTER | 3
FLAT WHITE | 4
CAPPUCCINO | 4
LATTE | 4
CORTADO | 4

EXTRAS | 0.75
almond m*lk // oat m*lk // extra shot

SOUL DARK HOT CHOC | 4.5
SOUL DARK MOCHA | 5
KIDS FLUFFY | 2.5
MATCHA LATTE | 5.5
CHAI LATTE | 5

ASSAM BREAKFAST
CREAMY EARL GREY
SENCHA KYOTO

PEPPERMINT
KASHI GINGER
ELDERBERRY HIBISCUS

TEAPOT | 4

ORANGE JUICE | 6

IMMUNITY SHOT | 5
ginger, lemon, oil of oregano, honey, echinacea

BRAIN TONIC 400ml  |  11
apple, lemon, maple syrup, MCT oil, blue majik, 
mineral concentrate, ginseng tincture, astragalus 
tincture, filtered water

TUMERIC SUNSHINE 400ml  |  11
pineapple, orange, apple, lime, tumeric

LIBRETTO ROSSO 400ml  |  11
apple, orange, beet, grapefuit

PASSIONFRUIT LEMONADE | 6

KOMBUCHA | 6
ginger | grapefruit 

DETOX TONIC 400ml  |  11
activated charcoal, lime, lemon, grapefuit,
orange, honey, nettle leaf, milk thistle.

BE NOURISHED 400ml | 11
granny smith apple, cucumber, gala apple, kale,
swiss chard

SPIKE IT UP!
1oz Gin

-5-
1oz Vodka

-5-
1oz St Germaine

-5-

LARGE GROUP MENU
FOR PARTIES OF 8+

- alterations & substitutions respectfully declined -

...

MIMOSA CARAFE | 35
choice of orange or passionfruit lemon

...

AVO TOAST | 16
smashed avo, sweet potato, pickled chilis, pomegranate,

poached egg, sourdough

PORK BELLY BENNY | 18
slow cooked maple hoisin pork belly, poached eggs, 

pickled carrot + daikon, cucumber, sriracha aioli, fresh corriander,
chilis, sesame milk bun

EGGS FLORENTINE | 15
poached eggs, spinach, jalapeno biscuit, hollandaise, greens

avocado 5 | bacon 5 | smoked salmon 6 | peameal 5

THE O.G. FRENCH TOAST | 18
challah bread, berry compote, chantilly cream, fresh berries, pistachios

WILDFLOWER RICOTTA PANCAKES | 18
three fluffy pancakes, rosemary custard, preserves, 

creme fraiche, bee pollen

KERR ST BREAKFAST | 18
two sunny eggs, crispy potatoes, greens & buttered soudough

choice of bacon, avocado or salmon

DAILY SPECIAL | MP
ask your server for today’s special!



PROSECCO BAR

CHIN DROPPER BLONDE | 7
prince eddy’s, picton | 4.7 abv

RANSACK THE UNIVERSE IPA | 7
collective arts, hamilton | 6.8 abv

LUNCH MONEY ALE | 7
collective arts, hamilton | 4.8 abv

VIENNA LAGER | 7
ace hill, toronto | 5 abv

RADLER | 7
ace hill, toronto | 2.5 abv

CITRA GROVE SOUR | 12
bench, twenty valley, on | 6 abv

BEER

APEROL SUN | 12
orange | aperol | prosecco

CLASSIC MIMOSA | 10
orange | prosecco

PASSION MIMOSA | 10
passionfruit | lemon | prosecco

COCKTAILS BY THE CARAFE
- Weekend Social -

$5 off Saturdays & Sundays
KERR ST CAESAR 35

vodka | clamato juice | hot sauce
house garnish

RED SANGRIA 35
montepulciano | brandy

triple sec | citrus

ROSÉ SANGRIA 35
rosé | grapefruit | triple sec

peach schnapps | fruit

MIMOSA 35
orange | prosecco

COCKTAILS
KERR ST CAESAR | 12
vodka | clamato juice | hot sauce | house garnish

CUCUMBER FIZZ | 12
gin | prosecco | cucumber | lime | mint

ROSÉ SANGRIA | 12
rosé | grapefruit | triple sec | peach schnapps | fruit

RED SANGRIA | 12
montepulciano | brandy | triple sec | citrus

WINE

WHITE
SCREAMING BETTY*   11 / 49
vermentino, delinquente, riverlands, SA

PINOT GRIGIO*   13 / 58
guiseppe & luigi, venezia, italy

SAUVIGNON BLANC*   14 / 60
loveblock, marlborough, new zealand

RED
BULLET DODGER*   11 / 49
montepulciano, delinquente, riverlands, SA

GRENACHE*   13 / 58
black label, mont-rubi, spain

CABERNET SAUVIGNON   14 / 60
R8 wine co, california

SPARKLING
PROSECCO*   10 / 49
zanotto, veneto, italy   

CHAMPAGNE   125
veuve cliquot, france

ROSÉ
SPARKLING ROSÉ   10 / 40
LOLA, pelee island, ontario  

ROSÉ*  12 / 50
weingut umathum, burgenland, austria

* organic / bio-dynamically grown *

- Thirsty Thursdays -
1/2 off all wine bottles



BRUNCH

CHIA PUDDING | 12 ve gf
almond m*lk, coconut, raspberry, hemp heart, goji, nut granola

BREKKY SANDWICH | 9
sesame milk bun, gruyere, sunny egg, pickled chilis
choice of bacon, smashed avo, smoked salmon, pork belly, peameal

AVO TOAST | 16 v
smashed avo, sweet potato, pickled chilis, pomegranate, poached egg, sourdough
bacon 5 | smoked salmon 6 | kimchi 3

PORK BELLY BENNY | 18 
slow cooked maple hoisin pork belly, poached eggs, pickled carrot and daikon, cucumber,  
sriracha mayonnaise, fresh corriander, chilis, sesame milk bun

EGGS FLORENTINE | 15 v
poached eggs, spinach, jalapeno biscuit, hollandaise, greens
avocado 5 | peameal 5 | smoked salmon 6 

HUEVOS RANCHEROS | 16 v, gf
refritos, sunny eggs, roasted tomato salsa, corn, pico de gallo, queso fresco, cilantro,
pickled jalapenos, corn tortillas
avocado 5 | pork belly 5

KERR ST BREAKFAST | 18
two sunny eggs, crispy potatoes, greens, buttered sourdough
choice of bacon, avocado, smoked salmon, peameal

WILDFLOWER RICOTTA PANCAKES | 18 v
three fluffy pancakes, rosemary custard, preserves, crème fraiche, bee pollen
*please allow 15+ minutes to prepare*

THE O.G. FRENCH TOAST | 18 v
challah bread, berry compote, chantilly cream, fresh berries, pistachios

Daily till 4pm

SIDES
egg 2 • kimchi 3 • avocado 5 • crispy potatoes 5 • fruit 5

peameal 5 • bacon 5 • smoked salmon 6 • pork belly 5 • grilled chicken 6
frites + aioli 7 • posh frites w/ parmesan & truffle oil 10

NOT BRUNCH... MORE LIKE LUNCH
Monday to Friday till 4pm

FISH TACOS (3) | 16 gf
chili-lime snapper, avocado, pineapple salsa, queso fresco, cabbage slaw, chipotle aioli, cilantro, chilis

BANH MI SANDWICH | 15
slow cooked maple hoisin pork belly, fried egg, pickled carrot & daikon, cucumber, 
sriracha mayo, fresh coriander, chilis, house made french roll

SWEET POTATO WRAP | 16 v
crispy honey + dukkah spiced sweet potato, spicy hummus, herbed cream cheese, 
pickled beets, fresh herbs, pickle // choice of frites or salad

BURGER QUEEN | 18
6oz house made beef patty, gruyere, sesame milk bun, apple radish slaw, matchstick frites, TCJ 
// choice of frites or salad  
*please allow 15+ minutes to prepare*

v - vegetarian  //  ve - vegan
Please notify us of allergies // We can’t guarantee that trace elements won’t be present. 

Alterations to the menu are respectfully declined.

BAKERY
Available all day or until sold out!

Muffin 4 Scone 4 Cinnamon Scroll 5

Cookie 3 Carrot Cake 5 ve, gf Assorted Bars 5

Daily Pie 9Banana Bread 5



ABOUT OUR SUPPLIERS
BROTHERS’ COFFEE ROASTERS
OAKVILLE, ONTARIO

We source our coffee from Brothers’, locally roasted here in Oakville.  The roast in small batches to 
ensure top quality coffee, as well as run training courses for all our baristas and staff.  Follow them on 
Instagram to stay up to date on their public cuppings here at the cafe once a month!

100KM FOOD INC.
NORTH YORK, ONTARIO

We are proud to offer products from 100KM Food Inc, a local and sustainable farm to table supplier.  
Every product they offer is grown and harvested in Ontario, withing 100km of their warehouse in 
North York.  They aim to create a viable, dynamic and sustainable local food economy whereby chefs 
have access to the freshest, top quality products that Ontario has to offer.  

SHELDON CREEK DAIRY
LORETTO, ONTARIO

We proudly use Sheldon Creek Dairy for all our our milk needs.  The denHaan family’s 55 pure bred 
holstein cattle provide us with top quality, minimally processed, non-homogenised whole milk.   
We are proud to partner along side them and support 100% Canadian, single farm sourced milk. 

WOODWARD MEAT PURVEYORS INC.
OAKVILLE, ONTARIO

In keeping within our vision, Woodward’s is all about sourcing meat locally.  Their strong partnerships 
with local Ontario farmers, as well as producers acress Canada, have allowed them to consistently 
deliver a diverse selection of exceptional tasting, antibiotic free and organic meat.

HILITE FINE FOODS
ETOBICOKE, ONTARIO

As our main produce supplier, Hilite is a reliable top quality wholesale produce company that offers 
premium tropical and local fruits, heirloom vegetables, greens, as well as eggs, tofu and nuts.  
Without Hilite’s consistent quality ingredients, we would not be able to do what we do best.
(That’s right, without Hilite, there would be no Avo Toast!)

ONTARIO NATURAL FOOD CO.
MISSISSAUGA, ONTARIO

ONFC helps us stay up to date with all of our superfood and organic needs.  As a leader in the natural 
and organic food wholesale industry, they distribute over 4,500 grocery, refridgerated, frozen, bulk 
and household items from their Mississauga warehouse.

SOUL CHOCOLATE
TORONTO, ONTARIO

Soul Chocolate prides itself on direct trade sourcing of cacao from farmers throughout Africa, Central 
and South America.  They have also had the privilege of learning about cacao at the origin, under-
standing not only how it is grown but who grows it.  Their goal is to create 100% Direct Trade 
relationships for all of their cacao, offering far higher and fair prices for the farmer’s incredibly hard 
work.

GENUINE TEA CO. 
TORONTO, ONTARIO

“The North American tea industry is headed in the same direction as the specialty coffee and wine 
industries and we are excited to be leading this movement in Toronto. By practicing direct trade and 
focusing on attributes such as region, elevation and harvest date, we are helping to close the gap 
between the tea in your cup and the people who dedicate their lives to producing it.” 
- David O’Connor, Co-founder  

OFF-SITE CATERING & EVENTS
Kerr Street Catering, formerly known as Flye Catering, offers the finest food and service you will ever 
have the pleasure of enjoying. In our 25 years of 
business, we have learned to truly listen to our clients needs to bring to life the event they’ve envi-
sioned, and then some. Our customer loyalty and 
satisfaction are the focus of our operation. Through fresh, high quality 
ingredients, we guide you through a unique culinary experience with offerings reminiscent of tradi-
tions past combined with cutting edge flavour profiles.  
Our chefs are constantly coming up with with new and innovative dishes so be sure to ask your cater-
ing specialist about our customized menu option. 

We are a full service event company with a focus on an amazing catering 
experience. Our industry best event planners, chefs and service staff take pride in providing the 
highest quality service and product to fit any occasion. We only know one way… to provide a unique, 
boutique and over and above memorable experience. We offer planning, budgeting, and customizing 
to ensure your event goes off without a hitch.

To inquire about booking an event, please visit our website and fill out our
inquiry form. 

PRIVATE EVENTS

Want to host your next event here at Kerr Street Cafe?
Email info@kerrstreetcafe.com and tell us a little about your event, 

one of our experienced team members will be get back to you shortly!




