
 SIGNATURE BRUNCH                                                             

C A S S O U L E T                                              $19 
white bean stew, tomato, Andouille sausage, pork loin; 2 over easy eggs, 
Parmesan cheese; mixed greens, rustic bread, fresh fruit garnish    
 
BRUNCH BURGER                                              $18                                                                   
8 oz. handcrafted Canadian beef ground chuck, peameal & applewood 
smoked bacon, Monterey jack cheese, fried egg, tomato, arugula, brioche 
bun, chipotle ketchup; home fries or mixed greens, fresh fruit garnish      

KEFTEDES SOUTZOUKIA                                                     $20                                             
baked in- house Greek style meatballs, spicy Mediterranean tomato harissa 
stew with roasted pepper, spinach, black olive, feta cheese, two poached 
eggs; mixed greens, rustic bread, fresh fruit garnish 

B R E A K F A S T  C L U B                                                          $16  
black forest ham, peameal pork loin, roasted red pepper omelet style eggs, 
swiss cheese, tomato, arugula, mayo, white artisan bread; home fries or 
mixed greens, fresh fruit garnish   
                                                                                                                                       
SKILLET                                                           $16                                                                                                                              
Italian sausage, pork loin, smoked ham, red onion, bell pepper, new potato, 
cheddar cheese, 3 fried eggs; Texas toast, fresh fruit garnish                                                                                                                           

TSOUREKI                                                                             $18                                                                                                     
Mediterranean French toast, cinnamon orange egg bread, honey-labneh 
frosting, fresh berries, fruit reduction, pistachio                                                                                                          
.                                                                                                            
POLLO RANCHEROS                                                                $20                              
braised chicken breast, caramelized onion, poached eggs, (spicy) roasted 
salsa, feta cheese, on flatbread; mixed greens, fresh fruit garnish                                                                                                                     

.                                                                                             
KOTOPOULO-SAUSAGE & EGGS                                       $15                                                                                      
2 eggs, sunny, scrambled, over or poached; choice of apple chicken sausage 
or bacon pineapple chicken sausage;                                                                         
mixed greens or home fries, rustic bread, fresh fruit garnish    

RAVIOLES                                                                                     $21                                                                                                                             
Ricotta, Romano, Mozzarella, & Parmesan cheese stuffed ravioli, on sautéed 
spinach, roasted red pepper; 2 poached eggs, tomato-hollandaise, crumbled 
crisp bacon; mixed greens, rustic  bread, fresh fruit garnish                                                      
.                                                     .                                                    
MONTERREY SANDWICH                                                   $16           
sautéed spinach & arugula, caramelized onion, marbleized eggs, parmesan, 
crispy bacon, sriracha mayo, white artisan bread; mixed greens or home 
fries, fresh fruit garnish                                                                                                   
.                                                                                                                                                           
LOX SALAD                                                 $20                                                                                                                             
Scottish style smoked salmon on rustic ciabatta bread, cream cheese, 
heirloom cherry tomatoes, herbs, red onion, black olive, capers;             
mixed greens, fresh fruit garnish      

 EXECUTIVE CHEF – MICHAEL G. EFTHIMIOU  

               

   OMELETTES 3 eggs, home fries or mixed 

greens, rustic bread, fresh fruit garnish                                                                                                   
.                                                                                                          
GREEK                                                           $16               
feta cheese, spinach, roasted red pepper, red onion, herbs 
PATATAS BRAVAS                                                                 $16                                                                                                          
red potato, spicy Spanish sofrito (tomato, bell pepper, onion)                 
cheddar cheese; dollop sour cream                                                                                  

MEAT LOVERS                                                                        $16                                                                                                                          
applewood smoked bacon, Andouille sausage, ham, onion, cheddar cheese       

HEUVO - POUTINE                                                                       $17                                                                                                                          
potato omelet with caramelized onion, crisp bacon, cheddar cheese, 
hollandaise; mixed greens 

TUSCAN                                                                                                  $16                                                                                                                          
mushroom, zucchini, roasted red pepper, tomato, arugula, mozzarella & 
parmesan cheese            

WESTERN PARM                                                                          $16                                                                         
Italian sausage, smoked ham, bell & roasted pepper, onion, parmesan cheese  

                               

BENEDICT & FRIENDS 2 poached eggs on 

grilled ciabatta, home fries or mixed greens, fresh fruit garnish                      
.                                                                                               
TRADITIONAL                                               $16                                                                                                                          
lean pea meal pork loin, arugula, hollandaise                                                         
.                                                                                                                   
NOVA                                                                                       $20                                                 
Scottish style smoked salmon, arugula, hollandaise, capers                                                                                                                                 
.                                                                                                     
FLAMENCO                                                                              $18                                                                                                                          
prosciutto ham, asparagus, arugula, tomato-harissa hollandaise                                                                                                                    

FLORENTINE                                                                            $17                                                                                                                          
sautéed spinach, tomato, roasted red pepper, asiago cheese, hollandaise, 
balsamic glaze                                                                                   

COSTILAS                                                                                 $21                                                                                               
braised short ribs, arugula, red wine hollandaise       

OSCAR                                                                                                       $23                                                                              
crab cakes, spinach, hollandaise, capers                                                   
. 

  Substitutions & modifications may slow down your order & are subject 
to an additional charge.  Please inform your server of any allergies/dietary 
restrictions prior to ordering.           

                    FREE WIFI: PASSWORD: 6135342113                                                                                                                  

                             



   CLASSICS two large eggs, sunny, over, 

poached or scrambled, served with home fries, Texas toast    

                                                                                         .                                                                                                                       
CANADIAN*                                                  $9                                                                        
choice of applewood smoked bacon, breakfast sausage or  ham                                                                                                    
*Canadian served w/complimentary regular drip coffee                                                                                                     

.                                                                                                                            
PROVINCIAL with lean peameal bacon                    $11                                                                                                                             

REGIONAL with farmer’s sausage                                         $9                     
.                                                                                                                                  
HOG TIED                                                                $14                                                                                                                             
3 eggs, applewood smoked bacon, breakfast sausage & ham 

substitute home fries for mixed greens +$3                                                                
substitute home fries for sliced tomato +$2                                        
add caramelized onions to home fries   +$1            

                     

  BRUNCH SANDWICHES  

served with home fries or mixed greens, fresh fruit garnish 

                                                                                                                             
THE HANGOVER SANDWICH                               $16    
applewood smoked bacon, pork loin, black forest ham, 
caramelized onion, Monterey jack cheese, fried egg, sriracha 
mayo, white Artisan bread   

FRITTATA SANDWICH                                          $14           
omelette style eggs, mushroom, zucchini, roast red pepper, 
mozzarella cheese, tomato, arugula, 12 grain artisan bread                                            

.                                                                                                            
BROKEN YOKE SANDWICH                                       $14                                                                                                                             
crispy applewood smoked bacon, fried egg, Monterey jack 
cheese, tomato, arugula, mayo, 12 grain artisan bread 
.                                                                                                                      
FORMAGGIO CHEESE MELTDOWN                    $13                                                                                                          
cheddar, swiss, Monterey Jack , mozzarella, & provolone cheese, 
arugula, on sourdough bread              add bacon + $2, add egg +$2                    
.                                                                                                                            
VAQUERO SANDWICH                                         $14                                                                                                          
omelette style eggs, smoked ham, bell pepper, onion, topped 
with salsa,  arugula, white artisan bread; add cheddar cheese + $2                                                                      
.                                                            
PEAMEAL- BLT                                                       $13                 
lean peameal bacon, arugula, tomato, mayo, white artisan bread                                             
.                                                                                    add egg + $2 

 

.  

   LIFESTYLE FARE 

VEGETARIAN PAELLA - KRITHARAKI                                                 $19                           
saffron scented orzo with roasted seasonal vegetables, poached egg, feta cheese & spicy 
tomato salsa; mixed greens, rustic bread, fresh fruit garnish 

MEDITERRANEAN GRILLED CHEESE SANDWICH                            $15                                                     
spinach, roasted red pepper, black olive, caramelized onion, feta cheese, provolone,      
basil pesto, sourdough bread; mixed greens, fresh fruit garnish      

BRUSCHETTA MORNING SALAD                                   $17  
2 eggs poached in evoo, topped with marinated heirloom tomato, roasted red pepper, 
herbs, & freshly grated Parmesan cheese on ciabatta; mixed greens, fresh fruit garnish              
.                                                                                                                            add prosciutto +$2    

FETA & TOMATO SCRAMBLE                                                             $16 
feta cheese, roasted red pepper, tomato, red onion; served with                                                             
home fries or mixed greens, rustic  bread, fresh fruit garnish                                                       

STIFADO                                                                                                 $18                                                                                                  
tomato-braised lentils with spinach & Kalamata, feta cheese, 2 poached eggs;              
rustic bread, mixed greens, fresh fruit                                  add Andouille sausage + $3            

HEALTHY YOLK                                                                                      $15                                                                           
2 poached egg, mixed greens & parmesan, hummus, sliced tomato, fresh fruit        
garnish, multigrain sourdough bread                                                                                                           

CHAMPINONES                                                                                               $18 
wild mushroom, roast potato, caramelized onion, roasted red pepper, manitari demi-
glace; smoked cheddar, poached eggs, balsamic reduction; mixed greens, rustic bread 

SNOWED SPINACH SCRAMBLE                                                                  $16 
caramelized onion, crushed red pepper, white cheddar, parmesan; mixed greens,                   
rustic bread, fresh fruit garnish                                                                                                         

GARBANZO                                                                                       $18                         
vegetable & chickpea stew, preserved lemon, black olive, arugula, 2 poached eggs, 
parmesan cheese; rustic bread, mixed greens, fresh fruit garnish:          add prosciutto +$3                                                   
.                                                                                                                    add Italian sausage +$3                                                                  
.                                                                                                                                   
CALIFORNIA TOAST                                                                              $15                    
smashed avocado, over easy egg, fresh tomato salsa, feta cheese, grilled sourdough; 
mixed greens, fresh fruit garnish                                                                                    

 facebook.com/nauticagrill              

                                                                                           .                                                                                                                            
Parties of 6 or more are subject to 18% gratuity                                                                                                            



 SEAFOOD & OTHER FARE                                                                              

.                                                                                                      
CRISPY SALMON                                                    $28       
Pacific sockeye fillet; lemon-evoo, braised vegetables; mixed 
greens, rustic bread;       

PAN SEARED SEA BASS                                        $29             
white bean, lemon, heirloom cherry tomato, Castelvetrano & 
Kalamata olives, arugula; mixed  greens, rustic bead      

GARIDES, TOMATO, OLIVE & FETA RISOTTO  $27                            
jumbo shrimp, creamy carnaroli rice, spinach, parmesan;       
mixed greens, rustic bread  

POACHED PACIFIC COD                                       $26                                                                                          
tomato, chickpeas, andouille sausage, kalamata, pimentón, 
spinach; mixed greens, rustic bread;               add poached egg +$2 

BEER BATTER FISH & CHIPS                       $19                    
haddock fillet, house remoulade, fries & mixed greens                                                                                                                             

PESCADOS                                                              $24                                                                                                                             
Parmesan crusted lemon sole, tomato-olive caper salsa; spinach 
& roasted red pepper, poached eggs, hollandaise, mixed greens  

PERCH ROLL PLATTER                                          $20                         
brioche bun, house special sauce (spicy), fries & mixed greens                                                       

MEDITERRANEAN PASTA                                    $23                                    
angel hair pasta, fresh roasted seasonal vegetables, chicken 
breast, olive oil, feta cheese      

 BUCATINI AL RAGU BOLOGNESE                      $21                 
hollow centre noodles, traditional house meat sauce, parmesan      

TOMATO TAGLIATTELLE                                      $19                                    
long flat ribbon pasta, asparagus, roasted red pepper, house 
tomato sauce, fresh grated parmesan                                                           

BUTTERNUT SQUASH RAVIOLI                           $21 
butter sage sauce, roasted red pepper, baby spinach 

PARMESAN CRUSTED CHICKEN ESCALOPE      $23     
crushed tomato, provolone & mozzarella; penne rigate with 
tomato, spinach, olive, evoo and garlic   

.     Substitutions & modifications may slow down your 
order & are subject to an additional charge.  Please inform your 
server of any allergies/dietary restrictions prior to ordering  

Parties of 6 or more are subject to 18% gratuity                                              

  
 LUNCH STUFF served with fries or mixed greens       

TRIPLE DECKER CHICKEN CLUB                                          $16                    
sliced chicken breast, bacon, swiss, tomato, rocket, mayo, on multigrain  

THE BURGER                                                                          $16 
8 oz. handcrafted Canadian beef ground chuck cooked to order with, cheddar & swiss, 
tomato, caramelized onion, rocket, pickle, mayo, ketchup, mustard, brioche bun      

GRILLED CHICKEN                                                                                 $16                        
swiss cheese, tomato, pickle, rocket, mayo ,12 grain soft artisan bread   
                                                                                                                        
AVOCADO & ROASTED RED PEPPER                                                 $16                           
tomato, red onion, swiss, arugula, 12 grain soft artisan bread                                                               

ITALIAN TUNA SANDWICH                                                                    $16                               
red onion, black olive, roasted red pepper, olive oil, lemon, balsamic, herbs;                                             
sliced tomato, bacon, arugula ; 12 grain artisan bread  
 

 SALADS & PIZZA (personal size, mixed greens or ff) 

LOX SALAD                                                                         $20                                                                                                                             
Scottish style smoked salmon on rustic ciabatta bread, cream cheese, heirloom cherry 
tomatoes, herbs, red onion, black olive, capers; mixed greens, fresh fruit garnish                                                   

PANZANELLA SALAD                                                                            $18                                                            
salumi, tomato, red onion, olive, house crostini, leafy greens, provolone & parmesan,  
house-Dijon vinaigrette  

NISI SALAD                                                                                             $18                                                            
spinach, arugula, sliced apple, pickled beets, walnuts, roasted red pepper, feta cheese, 
house honey-balsamic vinaigrette        
     
MIXED GREEN SALAD WITH CHICKEN                                              $18                                                            
spring mix, tomato, red onion, olives, roasted red pepper, parmesan, house vinaigrette;    

SPANAKOPIZZA FLATBREAD                                                   $17                                                                                                             
spinach, roasted red pepper, onion, black olive, dill, feta & mozzarella cheese  

SUPREMA FLATBREAD PIZZA                                       $18                                                                                                                          
Italian sausage, salumi, bacon, red onion, roasted red pepper, tomato sauce, mozzarella     
. 

PESTO FLATBREAD PIZZA                                                                    $17        
basil pesto, fresh tomato, mushroom, zucchini, bell pepper, arugula, mozzarella, 
parmesan, balsamic reduction 
 

GORGONZOLA FLATBREAD PIZZA                                                     $17 
fig jam, bacon, caramelized onion, blue cheese, mozzarella cheese, arugula                                 

 

 


