
   
 

OUR DAILY BRETT

OPEN 7 DAYS A WEEK
EST. 2014

BREAKFAST ETC.

FRESH BAKED GOODS
daily assortment, while supplies last

PLATES  UNTIL 11AM

CLASSIC ...............................$14
fried eggs, bacon, charred tomato,  
feta, avocado, sourdough toast

BREAKFAST TIPICO ......................$16
fried eggs, 1/4 avocado, fried banana, 
purple kraut, beans, rice, tortillas

STEAK + EGGS ..........................$17
seared 3oz. flat iron steak, fried eggs, chimichurri 
sauce, semi-sun dried tomatoes, sourdough toast

TOASTS + TOSTADAS  ALL DAY

served on sourdough toast or white corn tostadas

SOURDOUGH TOAST ........................$6
2 slices of toast, side grass-fed butter,  
maldon salt

+ ADD SEASONAL JAM ........................ $1

AVOCADO TOAST ..........................$7
smashed avocado, feta, pomegranate molasses, 
radish, sumac

SPANISH BREAKFAST TOSTADA .............$5
fried egg, dry-cured chorizo, semi-sun dried 
tomato, pickled onion, smoked paprika, scallion 

AVOCADO BLACK BEAN TOSTADA ............$4
sliced avocado, stewed black beans, 
queso fresco, scallion, cilantro 

ALBACORE TUNA TOSTADA .................$5
seared sesame crusted albacore tuna, avocado, 
pickled onion, aioli 

BREAKFAST BOWLS  UNTIL 11AM

CALIFORNIA BOWL .......................$11
63 degree poached or fried eggs, smoked bacon,
tomato, avocado, scallion, brown rice 

TEX MEX BOWL ..........................$12
63 degree poached or fried eggs, dry cured 
chorizo, avocado, smoked cheddar, black beans, 
pickled onion, cilantro, scallion, 
brown rice 

 

WEEKDAY WARRIOR  UNTIL 11AM

BREAKFAST SANDWICH + COFFEE ..........$11
fried egg, double smoked bacon, greens, aioli, 
smoked paprika ketchup, smoked cheddar + 16oz cup 
of Anchored drip coffee

COFFEE + TEA  NO ESPRESSO DRINKS

we brew Anchored Coffee from Dartmouth, Nova Scotia

DRIP 12OZ/16OZ .................... $2.75/$3.25

COLD BREW 8OZ ............................. $5

LOOSE LEAF TEA 12OZ/16OZ .................$3.25
earl grey • moroccan mint • maverick • prairie garden 
• rocky mountain chai • welsh breakfast 

ICE COLD REFRESHMENTS

GEROLSTEINER SPARKLING WATER .............. $3/4

KOMBUCHA – ASSORTED..................... $6-$8

WELL COLD PRESSED JUICE...................$3-$6.50

ANNEX ALES SODAS .......................... $4

JARRITOS SODAS ..........................$2.50

BULL’S HEAD GINGER BEER ..................$3.50

CALIFIA ALMOND ESPRESSO .................... $4

THIRSTY BUDDHA COCONUT WATER ................ $4

ourdailybrett.com
2509 14th Street SW
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GWE CREATE AND SHARE GOOD, 

HONEST FOOD
We provide a variety of culinary offerings 

including a dine-in and takeaway menu, grab + 

go food, pick-up aand drop-off catering, in-

house events and a thoughtful selection of retail 

products and locally sourced grocery staples

We love catering. It’s how we got our start in the 

food business

 

Through Our Daily Brett, we offer casual catering 

options based on our market menu. Through our 

sister company, Salon, we offer a more extensive, 

full-service catering menu and experience (it’s 

our more sophisticated offering where we really 

get to flex our culinary muscles!)

 gluten-friendly   

 dairy free



   

LUNCH, DINNER, ETC.  AFTER 11AM

SOUP + SALAD

SOUP .............................. $6/$10
changes often, served with grilled sourdough. 
cups are available to stay only

SOUP + SALAD COMBO...................$12
bowl of soup, side house salad

HOUSE SALAD..........................$10
leafy greens, radish, cherry tomato, pickled onion, 
toasted pumpkin seeds, feta, mint vinaigrette 

SMALL BATCH SALAD BAR ........ $2.75/100g
Proteins $3.25/100g • Made daily with an ever-
changing line-up of local + imported ingredients.

WEEKLY FEATURE  UNTIL CLOSE

CARTE BLANCHE. WE COOK WHAT 
INSPIRES US EACH WEEK!

LUNCH BOWLS

BRAISED CHICKEN + RICE BOWL ..........$16
chicken breast, brown rice, cinnamon, turmeric, 
ginger, labneh, toasted hazelnuts, preserved 
lemon honey 

BLACK BEAN BURRITO BOWL ..............$15
stewed black beans, cherry tomatoes, pickled onion, 
avocado, tortilla chips, brown rice, greens, queso 
fresco, cilantro, scallion, chipotle aioli 

FALAFEL BOWL ..........................$15
falafel, semi-sun-dried tomatoes, feta, bread + 
butter pickles, cultured cabbage, brown rice, 
greens, green olives, aioli, hot sauce 

JERK CHICKEN BOWL .....................$16
jerk chicken thighs, avocado, fried banana, 
shredded carrot + purple cabbage, brown rice, 
greens, scallion, ailoi, hot sauce 

SANDWICHES
available on milk buns or sourdough. served with potato 

chips + bread and butter pickles.  gluten-friendly option 

available upon request

BREAKFAST SANDWICH .....................$9
fried egg, double smoked bacon, greens,
aioli, smoked paprika ketchup, smoked cheddar

JERK CHICKEN .......................$13
chicken thighs, ODB jerk marinade,shredded  
carrot + cabbage, scallion, hot sauce, aioli

GRILLED CHEESE ........................$12
smoked cheddar, prosciutto, tomato, sourdough 
toast, side smoked paprika ketchup

AVOCADO BLT ...........................$12
avocado, double smoked bacon, greens,
vine tomatoes, aioli

FALAFEL ...............................$12
falafel, bread and butter pickles, cultured  
cabbage, aioli, hot sauce, greens

STEAK + CHIMICHURRI...................$15
seared flat iron steak, vine tomato, arugula, 
chimichurri sauce, aioli

MARKET SNACKS  UNTIL CLOSE

GRILLED SOURDOUGH BREAD + BUTTER ............. $6
KETTLE CHIPS ............................. $4
ISRAELI HUMMUS + PICKLES ................... $7
CASTLEVETRANO OLIVES ....................... $6
TUMERIC PICKLES ........................... $7
CHEESE + CHARCUTERIE ...................... $15

EXTRAS/SIDES
+ CARE BAKERY GF BUN ....................... $2
+ SLICED AVOCADO .......................... $2
+ SLICED TOMATO ......................... $1.5
+ SMOKED BACON ............................ $3
+ HEN EGG .............................. $1.5
+ SIDE SALAD ............................. $6

BEER + CIDER

RED RACER PILSNER Surrey, BC ........................... $6

ANNEX ALES METES & BOUNDS XPA Calgary, AB 473ml ..... $8
GLUTENBERG AMERICAN PALE ALE USA .................... $8
UNCOMMON DRY HOPPED CIDER Calgary, AB ............... $12
RIESTRA CIDER Basque Country, Spain .................... $35

BUBBLES

FERRANDO LAMBRUSCO Abruzzo, Italy .....................$50

PRO TIP!

Our cheese + charcuterie plate is perfect for 
sharing, especially when paired with a bottle 
from our carefully selected wine list

WHITE WINE

HERETAT MONT-RUBI WHITE Penedes, Spain .........$10/$50
BROC CELLARS LOVE WHITE Madera Foothills, USA .......$50

PINK + ORANGE WINE

VINOSOPHIA ROSÉ Abruzzo, Italy .................... $8/$40
CATAVELA DENAVOLO Emilia-Romagna, Italy ...........$10/50
MEINKLANG GRAUPERT Osterrish, Austria .................$60

RED WINE

AMPELEIA UNLITRO Tuscany, Italy ...................$9/$45
TRINCH CABERNET FRANC Val De Loire, France ...........$50
BROC CELLARS KOU KOU Santa Barbara, USA ..............$78

ADULT BEVERAGES  AFTER 11AM

VEGAN OPTIONS  CERTAIN ITEMS CAN BE PREPARED VEGAN, JUST ASK! 

 gluten-friendly   

 dairy free


