TODD CLARMO
JUSTIN GROSZ
187 KING ST. SOUTH WATERLOO, ON

APPETIZERS

DAILY SOUP - 6.95
crafted daily

CONFITDUCK WINGS - 15.95
chili hoisin glaze, toasted sesame seeds,
cilantro

BAKED RED PEPPER CHEESE DIP - 15.45
3 cheeses, roasted garlic, focaccia, crostini

CALAMARI - 14.45
cornmeal dusted, pickled peppers, dill remoulade

MAINS

EGGS BENEDICT - 15.45

house made hollandaise, buttermilk biscuit,
cured back bacon, arugula,

poached local eggs, home fries, fruit

SMOKED SALMON BENEDICT - 17.45

house made hollandaise, buttermilk biscuit,
sautéed spinach, shallots,

poached local eggs, home fries, fruit

CINNAMON FRENCH TOAST CRUNCH - 14.95
pecan granola crusted, whipped mascarpone,
apple bourbon compote

WILD MUSHROOM & BLACK KALE PIZZA - 18.95
goat cheese, mozzarella, truffle, herbs,
caramelized onions

GRILLED CHICKEN BOWL - 19.95
grilled avocado, brown rice, bean chili, tomato,
cucumber, corn chips, lime vinaigrette

BAUER BURGER - 18.95
smoked bacon, cheddar, tomato jam,
iceberg lettuce, roasted garlic aloli

served with fresh-cut Yukon frites.
sub: Bauer salad, Caesar OR sweet potato fries
for 1.95

DESSERT

CHOCOLATE NEMESIS - 8.95

spiced hot chocolate "fondue",
flourless chocolate cake, raw chocolate sauce,
dark chocolate ice cream & cocoa nibs

TBK CREME BRULEE - 8.95

vanilla bourbon créme brilée,

orange & almond biscotti

SEASONAL CHEESECAKE - 8.95

New York style cheesecake, hint of lemon,
seasonally inspired, fortune cookie tuile

CARROT CAKE - 8.95

traditional spiced cake with pistachio,
vanilla whipped cream cheese frosting,
pistachio dust, candied ginger gelato

TBK SWEET BOARD - 15.45

flourless chocolate cake, TBK creme brilée,
seasonal cheesecake, carrot cake

VEGAN CHOCOLATE HAZELNUT TART - 9.95
ground oat, almond & hazelnut crust,
rum infused coconut chocolate ganache, dairy free

coconut ice cream

THE CHEESE PLATE - 1 choice 8.95 / 3 choices 21.95
world class cheese, local & far, fruit, nuts

COLD DRINKS

Q WATER - 2.95/person
BOTTOMLESS

quadruple filtered
with no added sodium
available in still OR
sparkling.

JUICE - SM/2.50 L6/3.50
apple, orange,
grapefruit,
red-cranberry,
white-cranberry

HOT DRINKS

ESPRESSO

1 'hit' - 2.95

2 'hits' - 5.85
AMERICANO - 3.25
MACCHIATO - 3.95
CAPPUCCINO - 4.45
MOCHACCINO - 4.45
HOT CHOCOLATE - 2.75

FRESH JUICE - 5.50
orange,

strawberry orange OR
feature berry

TOMATO JUICE - 2.95
RED BULL ENERGY DRINK -
6.25

MILK - 2.95

Whole, 2%, skim,
soy milk, almond,
chocolate

CAFFE LATTE - 4.45
VANILLA BEAN LATTE - 4.95
HAMMERHEAD - 7.45

COFFEE - 3.45
house roast, blended
exclusively for TBK

TEA & HERBAL TEA - 3.45



TODD CLARMO
JUSTIN GROSZ
187 KING ST. SOUTH WATERLOO, ON

APPETIZERS

DAILY SOUP - 6.95
crafted daily

CALAMARI - 14.45
cornmeal dusted, pickled peppers, dill remoulade

YELLOWFIN TUNA POKE - 15.95
avocado, mango, ginger, cilantro,
Nikiri sauce, sesame crackers

BAKED RED PEPPER CHEESE DIP - 15.45
3 cheeses, roasted garlic, focaccia, crostini

CONFIT DUCK WINGS - 15.95
chili hoisin glaze, toasted sesame seeds,
cilantro

MAINS

SZECHWAN AHI TUNA BOWL - 23.95
organic quinoa, avocado, ripe mango,
carrot, cucumber, cabbage, cilantro,
tamari ginger lime dessing

HOT N’ HONEY PIZZA - 18.95
spicy soppressata, mozzarella, tomato sauce,
wild flower honey, Grana Padano, basil

BAKED ATLANTIC SALMON - 24.95
warm spiced heirloom carrot & avocado salad,
grilled radicchio, lebnah, toasted super seeds

BAUER BURGER - 18.95
smoked bacon, cheddar, tomato jam,
iceberg lettuce, roasted garlic aloli

served with fresh-cut Yukon frites.
sub: Bauer salad, Caesar OR sweet potato fries
for 1.95

LEMON & ROSEMARY CHICKEN BREAST - 27.95
buttermilk mashed potatoes, season's vegetables,
chicken jus

CABERNET SHORT RIB GNOCCHI - 25.95

braised & pulled AAA beef, potato gnocchi,

red wine jus, mushrooms, horseradish gremolata,
Grana Padano

STEAK FRITES -

AAA striploin 100z. - 34.95 / 60z. flat iron - 23.95
Yukon frites, shallot & garlic jus

ROASTED BUTTERNUT SQUASH RISOTTO (VEGAN) - 18.95
arborio rice, roasted garlic, arugula,
pumpkin seeds

DESSERT

CHOCOLATE NEMESIS - 8.95

spiced hot chocolate "fondue",

flourless chocolate cake, raw chocolate sauce,
dark chocolate ice cream & cocoa nibs

TBK CREME BROLEE - 8.95
vanilla bourbon créme brilée,
orange & almond biscotti

SEASONAL CHEESECAKE - 8.95
New York style cheesecake, hint of lemon,
seasonally inspired, fortune cookie tuile

CARROT CAKE - 8.95

traditional spiced cake with pistachio,
vanilla whipped cream cheese frosting,
pistachio dust, candied ginger gelato

TBK SWEET BOARD - 15.45
flourless chocolate cake, TBK creme brilée,
seasonal cheesecake, carrot cake

VEGAN CHOCOLATE HAZELNUT TART - 9.95

ground oat, almond & hazelnut crust,

rum infused coconut chocolate ganache, dairy free
coconut ice cream

THE CHEESE PLATE - 1 choice 8.95 / 3 choices 21.95
world class cheese, local & far, fruit, nuts

SUGGESTED WINES BY THE GLASS

WHITE

CAVE SPRING WILDCRAFT WHITE - 60z/12 -- 902/15.75
Niagara, Ontario, Canada

LA DELIZIA PINOT GRIGIO - 602/12.50 -- 902/16.50
Delle Venezie, Italy

LOVEBLOCK SAUVIGNON BLANC - 60z/15 -— 90z/19
Marlborough, New Zealand

60z/15 -- 90z/19

RED

CAVE SPRING CHARCOAL RED - 60z/12 -- 902/15.75
Niagara, Ontario, Canada

LODI WINE COMPANY PINOT NOIR - 60z/13.50 -- 90z/16.50
Lodi California, USA

MCMANIS PETITE SIRAH - 602/14.25 —- 902/18.75
San Joaquin Valley, California, USA

Q WATER - 2.95/person BOTTOMLESS
quadruple filtered with no added sodium available
in still OR sparkling.



TODD CLARMO
JUSTIN GROSZ
187 KING ST. SOUTH WATERLOO, ON

APPETIZERS

DAILY SOUP - 6.95
crafted daily

CONFIT DUCK WINGS - 15.95
chili hoisin glaze, toasted sesame seeds, cilantro

BAKED RED PEPPER CHEESE DIP - 15.45
3 cheeses, roasted garlic, focaccia, crostini

CALAMARI - 14.45
cornmeal dusted, pickled peppers, dill remoulade

MAINS

ROASTED CHICKEN SANDWICH - 16.95
smoked bacon, goat cheese, sweet remoulade,
avocado, bibb lettuce, tomatoes, focaccia

BAUER BURGER - 18.95
smoked bacon, cheddar, tomato jam,
iceberg lettuce, roasted garlic aioli

above items served with fresh-cut Yukon frites.
sub: Bauer salad, Caesar OR sweet potato fries
for 1.95

GRILLED CHICKEN BOWL - 19.95
grilled avocado, brown rice, bean chili, tomato,
cucumber, corn chips, lime vinaigrette

ARUGULA LOVE PIZZA - 17.95

cherry tomatoes, fior di latte,
caramelized onions, garlic, grana padano,
extra virgin olive oil, balsamic

add: prosciutto 5

STEAK FRITES - 23.95
boz. flat iron, Yukon frites, shallot & garlic jus

SZIECHWAN SEARED AHI TUNA BOWL - 23.95

organic quinoa, avocado, ripe mango, carrot,
cucumber, cabbage, cilantro,

tamari ginger lime dessing

SMOKED CHICKEN & MUSHROOM TAGLIATELLE - 19.95
house smoked hen, sundried tomatoes,
cream sauce, parsley, basil pesto, Grana Padano

DESSERT

CHOCOLATE NEMESIS - 8.95

spiced hot chocolate "fondue",
flourless chocolate cake, raw chocolate sauce,
dark chocolate ice cream & cocoa nibs

TBK CREME BROLEE - 8.95

vanilla bourbon créme brilée,

orange & almond biscotti

SEASONAL CHEESECAKE - 8.95

New York style cheesecake, hint of lemon,
seasonally inspired, fortune cookie tuile

CARROT CAKE - 8.95

traditional spiced cake with pistachio,
vanilla whipped cream cheese frosting,
pistachio dust, candied ginger gelato

TBK SWEET BOARD - 15.45

flourless chocolate cake, TBK créme briilée,
seasonal cheesecake, carrot cake

VEGAN CHOCOLATE HAZELNUT TART - 9.95
ground oat, almond & hazelnut crust,
rum infused coconut chocolate ganache, dairy free

coconut ice cream

THE CHEESE PLATE - 1 choice 8.95 / 3 choices 21.95
world class cheese, local & far, fruit, nuts

COLD DRINKS

Q WATER - 2.95/person
BOTTOMLESS

quadruple filtered
with no added sodium
available in still OR
sparkling.

JUICE - SM/2.50 LG/3.50
apple, orange,
grapefruit,
red-cranberry,
white-cranberry

HOT DRINKS

ESPRESSO

1 'hit' -2.95

2 'hits' -5.85
AMERICANO -3.25
MACCHIATO -3.95
CAPPUCCINO - 4.45
MOCHACCINO - 4.45
HOT CHOCOLATE -2.75

FRESH JUICE - 5.50
orange,

strawberry orange OR
feature berry

TOMATO JUICE - 2.95

RED BULL ENERGY DRINK -
6.25

MILK - 2.95
Whole, 2%, skim,
soy milk, almond,
chocolate

CAFFE LATTE - .45
VANILLA BEAN LATTE -4.95
HAMMERHEAD - 7.45

COFFEE -3.45
house roast, blended
exclusively for TBK

TEA & HERBAL TEA -3.45
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