
This section has a three item minimum unless you are adding it to another meal.

Pick a base: latkes (gluten free), Mt Royal sesame bagel or braised greens.
Served with fresh fruit garnish & roast potatoes or VILLAGE salad.  

sides + add-ons

Bennys

classics

PROTEIN	

2 eggs any style 5	  

Back bacon  5 	  

Maple pork sausage (2) 5

Strip bacon  (2) 6 

Smoked tofu  6

Montreal smoked meat  7

PLANTS	

Half avocado 5 

Braised kale 5 

Portobello mushrooms 5 

Sliced tomatoes 5 

1/4 VILLAGE salad  5 

Fresh fruit  6

CARBS	

Roast potatoes  5 

Mt Doug mix 5 

Toast & jam  5 

Mount Royal bagel  5		

Bagel + cream cheese  6 

Pancake & Syrup  6 

BIG AL	 25
Montreal smoked meat, hollandaise and paprika. 

RED BARN 		    24
Choice of back or strip bacon, avocado, sundried  
tomato pesto, hollandaise and parsley.

BENNICIO DEL TORO 3.0		  23
Pico, feta, avocado, blackened chicken or smoked tofu and 
chipotle-sour cream drizzle. No Hollandaise on this benny! 
 

HEALTHY START	 21
2 eggs any style, choice: strip bacon, back bacon, maple 
pork sausage or portobello mushroom. Choice of toast 
and served with fresh fruit garnish & roast potatoes.

DROP 3	   24

2 pancakes, 2 eggs any style, choice: strip bacon, back 
bacon or maple pork sausage. Served with fresh fruit 
garnish & roast potatoes. 

WEST COAST			     26
Pacific lox salmon, arugula, hollandaise and dill.

ITALIAN	 24
Portobello mushroom, basil-arugula pesto,  
hollandaise, parmesan and green onion.

MT DOUG	            	  23

Roasted yams, squash & onion, basil-arugula pesto, goat 
cheese, hollandaise and pickled red onions. 

CITIZEN	 21
Strip or back bacon, fried egg, cheddar cheese, lettuce, 
tomato and aioli on a brioche bun. Served with fresh fruit 
garnish & roast potatoes. 
 

VILLAGE LATKES                                        19
Four crispy house-made latkes served with sour cream 
and apple sauce. Served with fresh fruit.

Our smoked meat is imported from Quebec City and exclusive to us. 

Locally focused, community minded.  

THE VILLAGE STRIVES TO SUPPORT LOCAL  
FARMERS AND BUSINESSES WHENEVER POSSIBLE. 
OUR RECIPES ARE FROM SCRATCH AND PREPARED 
DAILY IN SMALL BATCHES FOR FRESHNESS AND ARE 
ALL WHILE QUANTITIES LAST.   

PLEASE INFORM YOUR SERVER OF ANY SPECIAL 
DIETARY REQUIREMENTS. MAJORITY OF OUR 
MENU IS GLUTEN FREE BUT OUR KITCHEN DOES 
CONTAIN NUTS. MOST OF OUR MENU CAN BE 
MODIFIED TO SUIT ANY VILLAGER’S NEEDS. 

Our eggs are scrambled with parmesan cheese and green onion.



Bowls

VILLAGE SALAD	 18
Grated beets & carrots, chickpeas, feta, toasted  
almonds & sunflower seeds on artisan greens with our 
signature curried balsamic vinaigrette on the side. 

+ $8 ea: Lox Salmon 
+ $6 ea: Cowichan Valley chicken breast 
+ $5 ea: Half Avocado or 2 eggs any style

 

ESTEVAN 2.0	 22
Chicken breast, Swiss, cranberry relish, arugula, tomatoes 
and aioli on a ciabatta bun.

BAGEL & LOX	 24
Pacific Lox salmon, capers, cream cheese and red onion 
served open faced on a Mount Royal sesame bagel. 

VILLAGE BEEF DIP	 24
Montreal smoked meat, horseradish aioli, arugula, crispy 
fried onions and melted swiss cheese on ciabatta. Served 
with housemade au jus.  

SOUP OF THE DAY	 10
From scratch and served with bread. 

SOUP AND SALAD				      18
A bowl of soup  and a half VILLAGE Salad.  
Served with bread. 

VILLAGE BLT	 22
Choice of strip or back bacon, lettuce, tomatoes, avocado 
and pesto aioli on a ciabatta bun.

CAMWICH 2.0	 22
Roasted yams, squash & onion, arugula, goat cheese, 
pesto aioli and pickled red onions on a ciabatta bun.

REUBEN	 24
Smoked meat, Swiss, sauerkraut and grainy dijon mustard 
on grilled marble rye. Served with a dill pickle.

Served with your choice of soup or salad. 

sandwiches

         Website:  www.thevillagerestaurant.ca       : @village.hq

Locally focused, community minded. 

ESTEVAN
2518 Estevan Ave.

 250 880 4825

TORQUAY
4087 Shelbourne St. 

250 818 9326

ROYAL OAK
4517 West Saanich Rd. 

250 883 8194

VILLAGE X 
Meal Drops 
villagex.ca

JOIN OUR AMAZING TEAM OF VILLAGE PEOPLE!
We serve REAL FOOD and GREAT COFFEE to wonderful communities. We 
strive to support local, organic and sustainable farmers. We have a triple 
bottom line mentality: PEOPLE, PLANET, PROFIT. 

We are a family of hard working, talented and passionate individuals. 
Some know us as The VILLAGE People. We work the BEST hours and have 
AMAZING regular clientele, otherwise known as VILLAGERS. 
 
Apply here: thevillagerestaurant.ca/careers or link in the QR Code


