
    

SALTED CARAMEL BANANA 
PANCAKE BREAKFAST   19

Two buttermilk pancakes topped with
vanilla cream, bananas and salted caramel.
Served with eggs,* hash browns, plus bacon
strips or sausage links.

DOUBLE BERRY BANANA PANCAKE 
BREAKFAST   17½

Two buttermilk pancakes with blueberries cooked 
inside and topped with fresh seasonal berries and 
bananas.  

CINNAMON ROLL PANCAKE 
BREAKFAST   17½

Buttermilk pancakes cooked with cinnamon crumb 
topping and topped with cream cheese icing.   

CHOCONANA PANCAKE  
BREAKFAST   17½

Chocolate chips cooked inside two buttermilk pancakes, 
topped with bananas and more chocolate chips.   

PANCAKESPremium
Served with two eggs, hash browns,  

and two strips of bacon or two sausage links.

   

SIRLOIN STEAK & EGGS    22½

A 8 oz. Canadian seasoned sirloin steak.* Served 
with two eggs,* hash browns and choice of toast.  

ALL-CANADIAN DINER 
BREAKFAST    17

Two eggs, hash browns, toast, and your choice  
of four bacon strips or four sausage links.    

CLASSIC EGGS BENEDICT    17½ 
Poached eggs* and stacked honey ham on a 
toasted English muffin topped with Hollandaise 
sauce. Served with seasonal fruit and your choice of 
seasoned red potatoes or hash browns.  

EGGS BENEDICT  
FLORENTINE    17½

Poached eggs*, sautéed spinach and fresh sliced 
tomato on a toasted English muffin topped with 
Hollandaise sauce. Served with seasonal fruit and 
your choice of seasoned red potatoes or hash 
browns.  

ULTIMATE OMELETTE®   19½ 
Three-egg omelette with crumbled sausage, 
bacon, fire-roasted bell peppers & onions, sautéed 
mushrooms, tomatoes and cheddar cheese, served 
with hash browns and your choice of bread.   

LOADED VEGGIE OMELETTE   19

Three-egg omelette with fresh spinach, sautéed 
mushrooms, fire-roasted bell peppers & onions, 
tomatoes and Swiss cheese. Served with hash 
browns and your choice of bread.   

 

CHORIZO BREAKFAST  
BURRITO    18¼

Scrambled eggs, chorizo sausage, cheddar cheese 
and pico de gallo wrapped in a warm tortilla. 
Served with hash browns plus salsa and sour cream.   

BETTER FOR YOU  
BURRITO     18¼

Scrambled egg whites, turkey bacon, fresh spinach, 
cheddar cheese and pico de gallo wrapped in a 
warm tortilla. Served with hash browns plus salsa 
and sour cream.  

MOONS OVER MY HAMMY   18

Ham and scrambled egg sandwich with Swiss & 
Canadian cheeses on grilled artisan bread, served 
with hash browns.   

THE GRAND SLAMWICH   18

Two scrambled eggs, crumbled sausage, bacon, 
shaved ham, and Canadian cheese on potato 
bread grilled with a maple spice spread. Served 
with hash browns. 

FIT FARE VEGGIE SKILLET    18

Seasoned red potatoes, vegetable medley and 
mushrooms. Topped with egg whites scrambled 
with spinach and heirloom tomatoes. Served with a 
side of salsa.   

SANTA FE SKILLET   18

Crumbled chorizo sausage, fire-roasted bell 
peppers and onions, mushrooms, and seasoned red 
potatoes, topped with cheddar cheese and two 
eggs.   

Add toast, English mu�n or GF English mu�n 
to your skillet  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2½

GF indicates food options that are GLUTEN FREE. Menu items marked 
as GF are less than 20 parts per million for a gluten free claim. Please 
note that our restaurants are not set up as a strictly gluten free 
environment. Due to shared preparation and cooking areas in our 
kitchens and the risk of cross-contact, we cannot guarantee that any 
item is free of any allergen. We do not maintain halal or kosher kitchens.

*Eggs served over-easy, poached, sunny-side-up or soft-boiled and 
steaks that are served rare or medium-rare may be undercooked and 
will only be served upon the consumers’ request. Notice: consuming raw 
or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical 
conditions.

   

ALL-CANADIAN SLAM   17

Three scrambled eggs with cheddar cheese, two 
bacon strips, two sausage links, hash browns, and 
choice of bread.

BERRY STUFFED  
FRENCH TOAST SLAM    18½

Four slices of Brioche French Toast stuffed with sweet
cream cheese filling and topped with strawberries,
strawberry sauce and powdered sugar. Served with
eggs,* bacon strips and sausage links. 
Berry selection based on seasonality.

À La Carte Berry Stu�ed French Toast   . . . . . . . .  14

FRENCH TOAST SLAM    16½

Three slices of Brioche French Toast served with eggs,* 
bacon strips and sausage links.

LUMBERJACK SLAM   19

Two fluffy buttermilk pancakes, a slice of grilled ham, 
two bacon strips, two sausage links, two eggs, hash 
browns, and a choice of bread.   

Upgrade to Premium Pancakes    . . . . . . . . . . . . . .  5¼

 

FIT SLAM    14½

Egg whites scrambled together with fresh spinach 
and heirloom tomatoes, plus turkey bacon strips, an 
English muffin and seasonal fruit.   

GF when you choose the Gluten Free English Muffin.

 

ORIGINAL GRAND SLAM   14½

Two buttermilk pancakes, two eggs, two bacon strips 
and two sausage links.   

Upgrade to Premium Pancakes    . . . . . . . . . . . . . .  5¼

BUILD YOUR OWN  
GRAND SLAM   14½

Pick four items to make it your own.   

2 Bacon Strips GF   

2 Sausage Links GF   

2 Turkey Bacon Strips GF   

2 Eggs* GF   

2 Egg Whites GF   

2 Buttermilk Pancakes   

Premium items  2 ea

Grilled Ham Slice GF   

Seasonal Fruit GF   

Yogurt GF  

Add Extra Items Limit of two . . . . . . . . . . . . . . .  2¼ ea  
Additional charge for premium items.

SLAMSSlammin’

2 Slices of Toast   

English Muffin   

Gluten-Free English 
Muffin GF   

Hash Browns GF   

Oatmeal   6am–2pm only 

  Denny’s Test Kitchen Item 

  New Addition

GF  Gluten Free*

YOLKSThat's all

    

BRISKET POUTINE     14½

Wavy-cut fries smothered in slow-smoked brisket, 
cheese curds and rich gravy, drizzed with spicy 
Southern BBQ sauce. 

Traditional Poutine  . . . . . . . . . . . . . . . . . . . . . . . . . . . 9¼

OVEN-BAKED SIGNATURE  
CHICKEN WINGS     15¼

Choose your flavour: Salt & Pepper, Chipotle Mango, 
Hot or Bourbon. 

ZESTY CHIPOTLE NACHOS  GF   18½

Freshly cooked tortilla chips topped with Pepper 
Jack queso, cheddar cheese, house-made chipotle 
seasoned nacho meat, fresh pico de gallo, and sour 
cream.   

MOZZARELLA CHEESE STICKS   12

Golden-fried mozzarella sticks with a side of marinara.   

PREMIUM CHICKEN TENDERS   15¼

Premium golden-fried tenders with dipping sauce.  

APPIESAwesome

Egg Quality Assurance™ is a certification mark used under license 
from Egg Farmers of Canada. 

Please advise your server about food sensitivities & ensure you 
speak to a manager regarding any allergies. 



    

SIRLOIN STEAK   23

A Canadian 8 oz. seasoned sirloin steak. Served with 
your choice of two sides and dinner bread.   

T-BONE STEAK   25

A tender 13 oz seasoned T-bone steak, served with 
your choice of two sides and dinner bread.   

WILD ALASKAN  
FISH AND CHIPS    19
Served with coleslaw.   

TURKEY DINNER   19

Tender carved turkey with seasonal vegetable or 
sweet petite corn, crispy or mashed red potatoes, 
savoury stuffing, gravy, cranberries and dinner bread.   

FETTUCCINI MARINARA    19

Fettuccini with rich marinara, topped with your 
choice of grilled chicken breast or chicken parmesan 
(breaded chicken breast, marinara sauce and 
parmesan cheese). Served with dinner bread. 

OVEN-BAKED LASAGNA    19

Savoury four cheese and seasoned beef combination 
wrapped in a delicious pasta shell smothered in an 
Italian sausage and beef meat sauce topped with 
provolone cheese. Served with dinner bread.
 

HOBv030624

Please advise your server about food sensitivities & ensure you speak 
to a manager regarding any allergies. 

*Eggs served over-easy, poached, sunny-side-up or soft-boiled and 
steaks that are served rare or medium-rare may be undercooked and will 
only be served upon the consumers’ request. Notice: consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.

GF indicates food options that are GLUTEN FREE. Menu items marked as 
GF are less than 20 parts per million for a gluten free claim. Please note 
that our restaurants are not set up as a strictly gluten free environment. 
Due to shared preparation and cooking areas in our kitchens and the 
risk of cross-contact, we cannot guarantee that any item is free of any 
allergen. We do not maintain halal or kosher kitchens.

Beyond Meat and associated marks are registered trademarks of 
Beyond Meat, Inc. Brand names identified within this menu may vary per 
restaurant. Selection and prices may vary. GST or HST will be added to 
the retail price on all taxable items. This menu may not be reproduced, in 
whole or in part, without the prior written permission of DFO, LLC. © 2023 
DFO, LLC. Printed in Canada.

DINNERSClassic

    

MAC ‘N BRISKET SKILLET    25

Slow-smoked brisket served over a bed of mac ‘n 
cheese. Topped with three onion rings and BBQ sauce.   

BRISKET KICKER BBQ SKILLET   25

Slow-smoked brisket burnt ends served over a bed 
of hash browns with fajita vegetables and cheddar 
cheese. Topped with onion rings and BBQ sauce.  
Add two eggs* GF   . . . . . . . . . . . . . . . . . . . . . . . . .  2½ 
Add sliced jalapeños GF   . . . . . . . . . . . . . . . . . . .  1½ 

CRAZY SPICY SKILLET   20½

Crumbled chorizo sausage, fire-roasted bell peppers 
and onions, mushrooms, jalapenos, and seasoned 
red potatoes. Topped with grilled seasoned chicken 
breast, shredded cheddar cheese, a spicy 5-pepper 
sauce, and pepper jack queso.   
Add two eggs* GF   . . . . . . . . . . . . . . . . . . . . . . . . .  2½ 

BOURBON CHICKEN SKILLET   20½

A grilled seasoned chicken breast covered with 
a bourbon glaze atop seasoned red potatoes, 
vegetable medley and mushrooms.   

Add toast to your skillet    . . . . . . . . . . . . . . . . . .  2½

SKILLETSDinner

    

THE SUPER BIRD®   17½

Roasted turkey breast with Swiss cheese, bacon, 
and tomato on grilled artisan bread. Served with 
wavy-cut fries and coleslaw.   

TWISTED CLUB    18½

Fresh avocado, roasted turkey and bacon with 
lettuce, tomato and mayo on a filone baguette. 
Served with wavy-cut fries and coleslaw.

PHILLY CHEESESTEAK MELT    19

Your choice of juicy prime rib or grilled and sliced 
seasoned chicken breast with sautéed mushrooms, 
fire-roasted bell peppers and onions, cheese and 
Pepper Jack queso on a filone baguette. Served 
with wavy-cut fries and coleslaw.   

SLICED BREAD
Better than     

55+ SCRAMBLED EGGS & 
CHEDDAR BREAKFAST   12

Two scrambled eggs with cheddar cheese. Served 
with two bacon strips, two sausage links and 
buttermilk pancakes. 

55+ STARTER   10½

One egg* with two bacon strips or two sausage links. 
Choice of seasoned red potatoes, hash browns or 
seasonal fruit and choice of toast or English muffin.   

GF when you choose the Gluten Free English Muffin.

55+ OMELETTE   11¾

Two-egg omelette with sautéed onions, bacon, 
tomatoes and cheddar cheese. Served with choice 
of seasoned red potatoes, hash browns or seasonal 
fruit and choice of bread.   

GF when you choose the Gluten Free English Muffin.

55+ GRILLED CHEESE SANDWICH 
& SOUP   11

Canadian cheese on grilled sourdough bread and 
served with a cup of soup.  Soup available from 11 am 

to 10 pm. Other side choices available upon request.

55+ TURKEY DINNER   15½

Tender carved turkey breast, savoury stuffing, 
gravy and cranberry sauce. Served with choice of 
soup or salad, plus two sides and dinner bread.  

MEALS55+

Sub Beyond Burger® patty   2¼

Make it a double patty   4½

CHEDDAR CHIPOTLE  
CHICKEN BURGER    19

Grilled chipotle-mango spiced chicken breast 
topped with aged white cheddar, mayo, shredded 
iceberg lettuce and tomato on a brioche bun. 
Served with wavy-cut fries and coleslaw.

SLAMBURGER®   18½

Fresh hand-pressed Certified Angus Beef® burger 
topped with hash browns, an egg cooked to order, 
bacon strips and Canadian cheese on a brioche 
bun. Served with wavy-cut fries.   

DOUBLE CHEESEBURGER    20

Your choice of Canadian, Swiss, or aged white 
cheddar cheese, on two fresh hand-pressed 
Certified Angus Beef® burgers, topped with red 
relish, mayo, shredded iceberg lettuce, tomato, red 
onions, and pickles on a brioche bun. Served with 
wavy-cut fries and coleslaw.

Single Cheeseburger   . . . . . . . . . . . . . . . . . . . . . . .  18

MAC ‘N CHEESE  
BACON BURGER     20

Creamy mac ‘n cheese, crisp bacon and aged white 
cheddar cheese, on a fresh hand-pressed Certified 
Angus Beef® burger, topped with red relish, mayo, 
and shredded iceberg lettuce, on a brioche bun. 
Served with wavy-cut fries and coleslaw.   

BOURBON BACON BURGER    19½

Aged white cheddar cheese, bacon, sautéed 
mushrooms, fire-roasted bell peppers and onions, 
on a fresh hand-pressed Certified Angus Beef® 
burger, topped with red relish, mayo, shredded 
iceberg lettuce, tomato, red onions, and pickles, 
topped with sweet bourbon sauce. Served with 
wavy-cut fries and coleslaw.   

BACON AVOCADO  
CHEESEBURGER    19¼

Bacon, fresh avocado and aged white cheddar 
cheese, on a fresh hand-pressed Certified Angus 
Beef® burger, topped with red relish, mayo, 
shredded iceberg lettuce, tomato, red onions and 
pickles on a brioche bun. Served with wavy-cut fries 
and coleslaw.   

TWO BUNS
Between

All of our beef burgers are made 
with fresh hand-pressed Canadian 
Certified Angus Beef®

    

SIDESDinner
Seasonal Vegetable GF   

Sweet Petite Corn GF   

Oven-Baked  
Mac N’ Cheese 

Crispy Seasoned Red 
Potatoes GF   

Mashed Red Potatoes GF   

Wavy-cut Fries GF   

Add an additional side   . . . . . . . . . . . . . . . . . . . . . . . . 2½

    

SOUP   

Rich Tomato or Chicken Noodle Provençale. 

Cup    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .   6   
Bowl   Served with garlic filone baguette    . . . . .  8

HERITAGE BLEND SALAD    

Lolla rosa, red & green oak, tango & red leaf 
lettuces, heirloom tomatoes, sliced cucumbers, dried 
cranberries and croutons with your choice of dressing. 

Full salad    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10½ 
Side salad    . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  7
 

NEAPOLITAN SALAD    12¼

Hard boiled egg, dry-cured bacon, sliced cucumber, 
heirloom tomatoes, mixed greens and balsamic 
dressing.  

SALADSSoups +

   

SALAD ADD-ONS

Grilled Chicken GF  5¾

Prime Rib GF  5¾

Avocado GF  3½


