Menu
Shinas Boozy Brunch

3200 Boul De La Gare, Vaudreuil-Dorion QC J7V 8W5, Canada | (450) 319-6050

Most Ordered
IDK CA%$31.00

2 eggs any style, breakfast sausages, Quebec bacon, sourdough bread, 1 French
toast, and 1 lemon ricotta pancake with blueberry sauce.

Lemon Ricotta Pancakes CA$24.50
Served with warm blueberry sauce, fresh berries, and whipped cream. Served with
/. Quebec maple syrup.
W
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Very Berry Bowl CA$22.00

Strawberries, haskap berries, raspberries, yogurt, garnished with fresh fruits, chia seeds,
granola, and coconut shavings.

Shinas French Toast CA$24.00

Panko French toast served with bananas, strawberries, and Nutella. Served with Quebec maple syrup.

Pesto Grilled Cheese Sandwich CA$22.00

Sourdough grilled cheese with a sharp aged cheddar and pesto. Served with A House salad or soup.

Roast Beef Sandwich CA$21.50

Freshly sliced roast beef and horseradish crema sauce on grilled sourdough bread. Served with A
House salad or soup.

Breakfast Board CA%$60.00

2-3 people. French toast, lemon ricotta pancakes, breakfast sausages, Quebec bacon, eggs any style,
sourdough bread, locally sourced fruits, fresh whipped cream, and Quebec maple syrup.
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Lox Bagel CA$22.00
Bagel, cream cheese, topped with cucumber, smoked salmon, pickled red onions, fresh dill, and

capers.

Grilled Chicken Sandwich CA$21.50

Marinated grilled chicken, sun-dried tomato pesto, arugula, and goat cheese served on sourdough
bread. Served with A House salad or soup.

Quinoa Salad CA$14.00

Mix of quinoa, grilled onions and peppers, chickpeas, fresh herbs, and spices.

Sweets
IDK CA$31.00

2 eggs any style, breakfast sausages, Quebec bacon, sourdough bread, 1 French
toast, and 1 lemon ricotta pancake with blueberry sauce.

Lemon Ricotta Pancakes CA$24.50

Served with warm blueberry sauce, fresh berries, and whipped cream. Served with
Quebec maple syrup.

Waffles CA$24.50

Belgian-style waffles. Served with Nutella, chocolate chips, whipped cream, and fresh berries.
Served with Quebec maple syrup.

Shinas French Toast CA$24.00

Panko French toast served with bananas, strawberries, and Nutella. Served with Quebec maple syrup.

Crepes (3 Pcs) CA$21.00

Filled with locally sourced and in-house-made fruit jams, topped with homemade whipped cream and
powdered sugar. Served with Quebec maple syrup.
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Savoury
IDK CA$31.00

2 eggs any style, breakfast sausages, Quebec bacon, sourdough bread, 1 French
toast, and 1 lemon ricotta pancake with blueberry sauce.

Steak & Eggs CA$32.00

Flank steak, eggs cooked any style topped with a mixed herb sauce served with sourdough bread and a
rosti potato.

Breakfast Taco CA$23.00
Scrambled eggs, chives, coriander, maple bacon, sharp cheddar, and micro greens on an 8-inch flour
tortilla.
Lox Bagel CA$22.00
Bagel, cream cheese, topped with cucumber, smoked salmon, pickled red onions, fresh dill, and
capers.

Buravotoast CA$23.00

Fresh burrata, sliced avocado, and herbal dressing served on sourdough toast.

The Salmon CA$27.00

Rosti-style potato topped with scrambled egg, smoked salmon, sour cream, capers,
dill, and red onion.

Avo Toast CA%$19.00

Vegetarian. Sliced avocado, cherry tomatoes, poached egg, and herbal dressing
served on sourdough toast.

Smoothie Bowls
Very Berry Bowl CA$22.00

Strawberries, haskap berries, raspberries, yogurt, garnished with fresh fruits, chia seeds,
granola, and coconut shavings.
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Beauty Bowl CA$22.00

Quebec blueberries, almond milk, collagen protein, maple syrup, chia seeds, and garnished with
locally sourced fruits.

To Share
Breakfast Board CA$60.00

2-3 people. French toast, lemon ricotta pancakes, breakfast sausages, Quebec bacon, eggs any style,
sourdough bread, locally sourced fruits, fresh whipped cream, and Quebec maple syrup.

Cafe
Iced Latte CA$6.50

Espresso combined with milk and poured over ice for a refreshing pick-me-up.

Americano CA%$4.50

Double shot of espresso combined with hot water.

Cappuccino CA$5.00

A classic blend of espresso, steamed milk, and a deep layer of frothy foam.

Shinas Ginger Chai CA$6.00

Black tea typically infused with ground ginger spice, milk, and sweetened with jaggery (brown
sugar), boiled twice for a robust flavor.

Matcha Latte CA%$6.00

High-quality matcha green tea with steamed milk, slightly sweetened.

Latte CA%$5.50

Espresso combined with steamed milk and topped with a light layer of foam.
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Coffee CA$3.50

Freshly brewed coffee made from a medium roasted, Colombian blend.

Sandwiches
Roast Beef Sandwich CA$21.50

Freshly sliced roast beef and horseradish crema sauce on grilled sourdough bread. Served with A
House salad or soup.

Grilled Chicken Sandwich CA$21.50

Marinated grilled chicken, sun-dried tomato pesto, arugula, and goat cheese served on sourdough
bread. Served with A House salad or soup.

Pesto Grilled Cheese Sandwich CA$22.00

Sourdough grilled cheese with a sharp aged cheddar and pesto. Served with A House salad or soup.

Pork Schnitzel Sandwich CA$22.00

Breaded pork schnitzel with a creamy dill coleslaw in a grilled poppy seed bun. Served with A House
salad or soup.

Salads
Cucumber Salad CA$11.00

Creamy dill dressing.

Tomato Salad CA$12.00

Cherry tomatoes mixed with onions, fresh basil, and balsamic vinaigrette.

Quinoa Salad CA$14.00

Mix of quinoa, grilled onions and peppers, chickpeas, fresh herbs, and spices.
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Shinas House Salad CA$9.00

Mixed greens with A House dressing.

sSoups

Curry Sweet Potato Soup CA$9.50
Typically includes sweet potatoes, curry spices, and coconut milk, creating a creamy and aromatic

soup.

Cannellini Bean Soup CA$9.50

Cannellini beans in a savory broth with tomatoes, onions, and a blend of spices.

Dishes
Shinas Butter Chicken CA$24.00

Authentic butter chicken served with rice.

Desserts
Almond Orange Cake CA$4.50

A moist cake typically made with ground almonds and fresh orange zest, often finished with a light
orange glaze or marmalade.



