
s  RYAN DUFFY’S WEEKEND BRUNCH MENU r

Cocktails available from 10:00am until 4:00pm for only $4 with the purchase of a brunch entrée.

Duffy’s Caesar  
Vodka, Clamato juice, & spices.  

Garnished with a spicy Extreme Bean.  

RD Mimosa  
A combination of orange & cranberry  

juice served with sparkling wine.  

Duffy’s Famous Seafood Chowder
A must try! Loaded with salmon, haddock,  

clams, lobster, mussels and topped with crispy  
crumbled bacon.  Cup $8   Bowl $12.50

Pot of Surprise
Chef’s daily soup creation. $6

Caesar Salad “Duffy’s Way” 
Romaine lettuce with our house made dressing, 
smoked bacon crumbs, shaved parmesan cheese  

and garlic croutons. $8 

Add Grilled Organic Chicken Breast $8
Grilled 6 oz Striploin Steak $13
3 Sautéed Scallops or Shrimp $9

The Standard
Two eggs any style, bacon, sausage or ham. Served

with oven roasted baby potatoes and toast. $11

Cinnamon French Toast  
Served with fresh fruit and

Nova Scotia maple syrup. $9.25

Classic Skillet
Scrambled eggs, hash browns, bacon, green

onion topped with applewood smoked cheddar 
cheese and diced tomatoes. Served with toast. $11

Mexican Skillet
Chorizo sausage, sweet potato hash, bell peppers

and two poached eggs topped with chipotle
hollandaise sauce and gruyere cheese.

Served with toast. $12

Country Ham & Three Cheese Omelette
Served with oven roasted baby potatoes and toast. 

$11.50

Huevos Rancheros Wrap
Scrambled eggs and guacamole in a tortilla  

topped with smoked tomato chili sauce,  
sour cream and cheddar cheese.  

Served with oven roasted baby potatoes. $11

Eggs Benny
Two poached eggs resting on a toasted  

English muf�n. Topped with hollandaise sauce.  
Served with oven roasted baby potatoes.

With Organic Ham $12      N.S. Lobster $16

s BRUNCH COCKTAILS r

s SOUP AND SALAD r

s WEEKEND BRUNCH r

For your convenience 17% gratuities is 
added to all groups of 8 or more

Served 7:00 a.m. to 4:00 p.m.

sr
All entrees served with your choice of French fries or a garden salad unless otherwise indicated.�
Dressings: Traditional Caesar, Classic Bacon, Mango Papaya, White Balsamic, Creamy Ranch, or Roasted Red pepper.

Chicken Caesar Salad Wrap
Grilled chicken breast, romaine lettuce with our

house-made Caesar dressing, smoked bacon,
and parmesan cheese wrapped in a tortilla. $12.50

Duffy’s Steak Sandwich
Grilled AAA sirloin steak with sautéed mushrooms 
and onions, topped with melted Provolone cheese,  

on a garlic baguette. $15

BLTC
Bacon, lettuce, tomato and applewood smoked 

cheddar cheese on your choice of toast. $10

Duffy’s Ultimate Burger
6oz house-made beef burger topped with crispy 
bacon, Applewood smoked cheddar cheese and  

green peppercorn aioli on a roasted  
onion bun. $12

Smoked Salmon Bagel
Served with dill cream cheese, red onion, capers,  

 lettuce and tomato on a toasted bagel. $11

Pasta Primavera
Fresh seasonal vegetables sautéed in a toasted 
pumpkin seed pesto with white wine and garlic 

over spaghettini. $12

Irish Style Fish & Chips
Fresh line-caught haddock in our signature  

beer batter. Served with french fries and  
house-made tartar sauce.

1 piece $9.50      2 piece $13

Alberta AAA Classic Beef Cuts
 

New York Striploin          Filet Mignon
      8oz $28  -  12oz $35        6oz $28  -  8oz $35

 

Dry Aged AAA Beef Tenderloin or  
Alberta AAA Striploin

Tenderloin  6oz or 8oz.      Striploin  8oz or 12oz.
     $Market Price.

Topped with garlic butter and served with sautéed mushrooms and onions, baked potato
and seasonal vegetable garnish. Larger cuts available.

Duffy’s Steak & Eggs
Choice of steak topped with sautéed mushrooms, two eggs any style,  

oven roasted baby potatoes and toast.
6 oz Striploin $21    6oz Tenderloin $29


