
 

Call for pickup or takeout 
orders at 

416 652 3662 

 

 

 

Reach us by email  

about all other inquiries at  

info@emmascountrykitchen.com 

 

 

~ Classic Canadian comfort food 

On Saint Clair West since 2012 ~ 

   

Please be advised that many of our dishes are made with, 

or have contact with common food allergens such as 

peanuts, tree nuts, flour, dairy, eggs, sesame, onions, 

garlic and others.  

Please inform us of any allergies before ordering.  

 

 

 810 St. Clair Ave W 

Toronto, Ontario 
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416 652 3662 
  

 

  

 

 

 
Take 

Out 

Menu 
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.-SIDES/EXTRAS- 

Buttermilk biscuit with citrus butter and jam  $4 

Daily green salad with choice of dressing  $5 

Griddled red skin potaotes with sea salt and thyme  $5 

Fruit salad  $5 

Granola parfait $6                                           

 House roasted cinnamon and ginger granola layered 

with fresh berries and thick vanilla and honey scented 

yogurt. 

Thyme and sea salt seasoned yukon gold frites  $5 

Side of bacon or sausage (3 pieces)  $6                                                                                                                     

Side of peameal (2 pieces)  $6 

Laisy daisy oatmeal cake  $3 

Toast (choice of carraway rye, white, whole wheat)  $3                                                                                                                                              

Side of fresh seasoned tomato  $5                                                                        

Side of fresh seasoned avocado  $5    

     Side of sausage gravy  $3                                                                                                                                          

Side of mousseline  $2                                                                                                                                                                     

Extra side of syrup $2                                                                                                                                                                        

House made hot sauce  $0.5                                                                                                                                              

Sauces  $0.5/$1 

(citrus butter, house made  jam, peanut butter, dijon mustard, yellow 

mustard, regular mayo,  garlic mayo, chipotle mayo, lemon basil mayo) 

 

~ Check out our pastry case filled with freshly made 

pastries and bread ~  

 

 

 

  

 

 

 

-MAINS- 

 
 

 

Gingerbread pancakes                                                   $15 

                                                                                             Side $9                                                                              

Stack of light and fluffy gingerbread pancakes flavored 

with molasses, brown sugar and warm winter spices. 

Served with whipped brown butter and real maple syrup. 

 

Quiche of the day                                                                 $16                                           

Ask about todays seasonal flavour.  One thick slice served 

warm with green salad, fruit, yukon gold frites or 

griddled red skin  potatoes. 

Emma’s classic cobb salad                                        $13 

Fresh mixed greens tossed with herb roasted Sanagan’s 

chicken breast, hardboiled egg, aged cheddar cheese, 

house cured bacon lardons, Ontario cherry tomatoes and 

sliced avocado. Served with honey mustard vinaigrette  

Brunch poutine                                                                       $7                                           

Eck signauture thyme and sea salt  griddled red skin 

potatoes, topped with cheddar cheese and warm sage and 

onion sausage gravy. 

The Breakwich                                                                        $8                                           

House made buttermilk biscuit, topped with an over easy 

egg, choice of cheddar or swiss cheese and choice of 

bacon, sausage, tomato or avocado.  

BLT                                                                                               $8                                           

House cured bacon, seasoned heirloom tomatoes, baby 

arugula and lemon basil mayo on choice of house made, 

toasted bread (white, whole wheat or rye). 

Add an egg $1.5 

Add cheese $2 

Avocado Toast                                                                      $10 

*vegan, no modifications please*                                           

House made rye toast topped with  spiced chick pea 

spread, seasoned avocado, lemon and garlic tahini 

dressing, pickled red onion, pumkpin seeds and sunflower 

sprouts  

 

                

-HOT DRINKS- 

 

Coffee - $3.25 

Fair Trade Reunion Island - Regular or Decaf. 

 

Tea - $3 

Tea Squared - Ask About Our Selection 

 

Cappuccino/Latte - $4.5 

 

Espresso - Single - $2.25 / Double - $3.5 

 

Americano - $3.5 

 

-COLD DRINKS- 

 

Freshly Squeezed Juice - $6   

Orange, Grapefruit, Strawberry Mango Orange Smoothie 

 

Coke/Diet Coke/Ginger Ale - $3 

 

Perrier - $3 

 

 


