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TRADITIONAL $16
Two eggs any style, choice of Perth
Pork bacon, sausage, or peameal,
toast, and home fries

$19HUEVOS RANCHEROS
Two eggs any style, fried tortilla,
baked beans, home fries, cheese and
hot sauce, salsa, sour cream, scallion  
Add bacon $3, add peameal $4

$18AVOCADO TOAST
Two poached eggs, smashed
avocado, fresh herbs, chili lime
chickpeas

$18FLORENTINE

Sautéed spinach

$19CLASSIC

Two slices grilled Ontario peameal

Heirloom tomato, roasted wild
mushrooms, red onion

$19GARDEN PARTY

$21SALMON

House-cured salmon, pickled red onions,
sautéed spinach

$25NEPTUNE

Two crispy crab cakes, sautéed
spinach, charred tomato remoulade

$22FULL ENGLISH 

Two eggs any style, two slices Perth
Pork bacon, two breakfast sausages,
maple baked beans, roasted wild
mushrooms, toast, home fries, and
grilled tomato.

$19FRENCH TOAST

Two slices brioche French toast
stuffed with old cheddar and
caramelized apples, cardamom
honey butter, maple syrup

It wouldn’t be a Foster’s brunch without one.
Each Benedict includes two soft poached eggs, an English muffin, fresh hollandaise, 

and a side of greens

SIGNATURE SCRAMBLE
Three eggs scrambled, tomatoes, 
red onion, smoked ham, spinach,
cheddar cheese, toast

$17

Upgrade your Benedict 
 Soup of the day or Caesar $3

½ Home Fries 1/2 Salad $3



SOUPS

$16LOBSTER BISQUE 
Fine croutons, crème fraîche,
chives

SHRIMP COCKTAIL $22
Marinated prawns, ebi chili cocktail
sauce, lime

Three panko crusted crab cakes,
fresh fennel and herbs, charred
tomato remoulade

CRAB CAKES $21

$21BURRATA

Burrata cheese, burnt honey,
heirloom tomatoes, toasted pine
nuts, balsamic, basil, smoked Maldon
salt, bannock

SNACKS & APPS

$18DUCK LIVER MOUSSE 

Sour cherry chutney, pickled
mustard seeds, bannock

$16REUBEN CROQUETTES

Potato, sauerkraut, corned beef and
Swiss cheese crusted with panko,
house-made Thousand Island
dressing

$16CALAMARI 

Crispy fried Humboldt squid, spicy
aioli, fresh herb salad, lime

$18SALMON TARTARE 

Fresh Atlantic salmon, gin cured
salmon, trout roe, avocado, maple &
tamari, crispy wonton chips

$19

PEI STEAMED MUSSELS 

Foster’s classic, PEI mussels
steamed with white wine, fresh
herbs, fresh garlic, toast
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SALADS

SALMON NIÇOISE $31
6 oz seared salmon fillet, grilled
vegetables, potatoes, haricots verts,
mixed greens, Kalamata olives, and a
hard-boiled egg 

MIXED GREENS $15

Easthope Market Garden greens,
mustard & tarragon vinaigrette,
pickled red onions, cherry tomatoes,
cucumbers, carrots 

CLASSIC CAESAR $16

Shaved romaine, Perth Pork bacon,
fine croutons, Grana Padano, and
Parmigiano Reggiano

THE COBB $29

Grilled chicken, crispy bacon,
Gorgonzola, avocado, red wine
vinaigrette, tomato, cucumber, carrots,
greens, and a hard-boiled egg

$9THE BASKET

A basket of our warmed sourdough,
bannock, and brioche, whipped
butter, flaked salt

FRESH BREAD

MPSOUP OF THE DAY
Ask your server about our kitchen’s
latest creation

HEIRLOOM TOMATO
GAZPACHO

$14

Kaffir lime basil oil, parmesan
foam
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$24FRENCH ONION BEEF DIP 

6 oz house roast beef, red wine jus,
caramelized onions, fresh thyme,
Gruyère, aioli on toasted focaccia

$19HARVEST VEGETABLE 
WRAP

Grilled zucchini, onion, and peppers,
Kalamata hummus, whipped goat
cheese, balsamic vinaigrette

ENTRÉES

Entrées come with 
fries and aioli or greens.

Upgrade to soup or Caesar $3
1/2 Fries 1/2 Salad $3

$21CHICKEN PESTO CLUB

Grilled chicken, candied bacon, sun-
dried tomato pesto, aioli, mixed
greens, tomato, red onion on a
Tuscan style focaccia bun

$21NASHVILLE 
CHICKEN & WAFFLES

Two pieces of crispy fried chicken
tossed in Nashville sauce OR hot
honey, coleslaw, sweet pickles on a
golden waffle

$21MONSIEUR 
GRILLED CHEESE

Three slices sourdough, aged cheddar
and Swiss Mornay sauce, smoked
ham, Gruyère

$32THREE  CHEESE “MAC &
CHEESE”

Cavatappi pasta, Swiss and aged
cheddar and Gruyère, buttery
breadcrumbs
Add chicken, shrimp, confit beef... $7

STEAK FRITES

$44

$54

Our famous fries, a perfectly
cooked steak, cowboy butter &
béarnaise

8 oz Sirloin 
12 oz Striploin

*Additional premium steaks
available upon request. 
 

CANADIAN AAA BEEF

GREAT
STEAKS
and more...

At Foster’s, there are layers to a great steak:
Sourcing quality, flavourful beef. 

Choosing the right cuts. 
Preparing them with craft and attention. 

Serving at just the right moment. 
The realization that you are tasting something special.

$19CHICKPEA FRITTER
CAESAR WRAP

House made chickpea fritters in a
vegan caesar dressing, romaine, flour
tortilla
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SIGNATURE BURGERS

$32THE FOSTER’S BURGER

Wagyu beef patty, peppercorn crust,
mustard cream sauce, roasted wild
mushrooms, truffle aioli, Swiss cheese,
mixed greens, tomato, 
crispy onions, pickles on a grilled
brioche bun, fries and aioli

$26SALMON BURGER

Pan-fried salmon patty, herbed
yogurt, arugula and mixed greens,
red onions, and aioli on a brioche
bun, fries and aioli

MEDITERRANEAN LAMB 
BURGER

7 oz Lamb patty crusted in a sumac
spice rub, herbed yogurt, arugula,
goat cheese, red onion, Kalamata
hummus, fries and aioli

$29

B U I L D - A - B U R G E R

All burgers start with a toasty
brioche bun, aioli, mixed greens,
sliced tomato, red onion and dill
pickles. 

$24
$26
$30
$21

7 oz Beef Patty 
7 oz Lamb Patty
8 oz Wagyu Patty
6 oz House Vegetarian Patty

DRESS IT UP

Aged cheddar     Crispy bacon     Sautéed mushrooms     Caramelized onions

Swiss cheese     Gorgonzola     Avocado     Goat cheese     Grilled peameal

Fried egg     Gruyère     Peppercorn crust    Steak spice

$3 EA OR 2 FOR $5

Welcome to our small-town boutique inn and restaurant. 
We center our philosophy on warm hospitality, comfort and genuine craft. 

By day, we are proud of our vibrant, from-scratch brunch celebrating
quality ingredients and social gathering. 

By night, we share an approachable steak-focused menu pairing quality cuts, fresh seafood and an
energetic sense of culinary creativity. We seek the perfect balance of trendy and timeless in all our food

and beverages with a dash of the “Foster’s touch”. 
Connect with friends, family or coworkers in our charming dining room, lively bar or on our inviting patio.

Thanks for coming and we can’t wait to see you again.

T H E  F O S T E R ’ S  E X P E R I E N C E

Choice of greens or fries
Upgrade to soup, Caesar, or 
½ Fries ½ Salad  $3
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