
ENTREES
THE FED’S HAT TRICK 9

3 eggs, 3 strips of bacon, home fried potatoes

EGGS BENNIE 11
house baked english muffin, poached eggs, canadian ham, mustard hollandaise

BREAKFAST SAMMIE 12
fried egg, balsamic onion jam, short rib & american cheese

BUTTERMILK FLAPJACKS 12
warm cinnamon apple compote & honey butter

BREAKFAST TACOS 9
eggs, charred scallion aioli, pickled onion, cilantro
with your choice of: bacon, soyrizo or mushroom

BURRITO 10
egg, potato, pepper jack cheese, guacamole, salsa rojo

SALMON & BAGEL BOARD 12
house smoked salmon, toasted bagel, brie cheese, hard boiled egg, tomato, red onion, capers

BUONGIORNO PASTA 13
rigatoni, carbonara with tomato, scallions, smoked bacon, poached egg

BREAKFAST POUTINE 12
breakfast potato, crispy bacon, cheese curd, poached egg, hollandaise

BREAKFAST STIR FRY 12
mushrooms, carrots, peas, brussels, onion, quinoa, fresh basil, your choice of egg

FEDERAL 
BLOODY MARY

tito’s vodka, fresh horseradish, sriracha, 
ballast point bloody mary mix and 

a splash of firestone double jack IPA. 
garnished with a celery spear, 

bacon and fresh cracked pepper 

11

SIDES
BREAKFAST BREAD BASKET 5

banana bread, baby muffins & jam

BREAKFAST POTATOES 5

SEASONAL FRUIT 5

BACON 4

*Notice: Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of food bourne illness.
please inform your server of any food allergies. Credit card payments are limited to four (4) per check or table.
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BURGERS, SAMMIES & SUCH
FEDERAL BURGER 14

smoked cheddar, bibb lettuce, black peppercorn aoli, balsamic onion, garlic chips, milk bun, served with house fries

OMH (OH! MY HABANERO) 14
spicy beef patty, charred habanero, pepperjack cheese, tomato, avocado, & crispy onion strings on milk bun, served with house fries

VEGAN WEENA 12
spicy chipotle dog, avocado, mango salsa, cilantro crème, on pretzel bun, served with house fries

GRILLED CHEESE AND TOMATO SOUP 12
aged cheddar, fontina and pepperjack cheese, on artisan focaccia

PASS AROUNDS
GRILLED ARTICHOKE 8

garlic dipping sauce & melted parmesan

CRISPY BUFFALO CAULIFLOWER 9
blue cheese fondue

CHICKEN WINGS 10
fennel infused hot sauce, blue cheese crumbles  

MAC N CHEESE 10
smoked mozzarella, pepperjack, muenster | add bacon 2

WARM HOUSE BAKED PRETZELS 10
horseradish mustard, and cheese fondue

SALADS
QUINOA & KALE 12

jicama, grilled grapes, cauliflower, 
garlic, with a shallot vinaigrette

BLACKENED SALMON & KALE 15
cucumber, red cabbage, tomato, garbanzo bean 

and crispy tortilla with shallot vinaigrette

TUNA POKE BOWL 15
Ahi tuna, goma wakame, 

Bermuda onion, ginger, bulgur

add chicken 4 | add steak 10
add salmon 8 | add shrimp skewer 8

HOUSE GARLIC FRIES 7
parmesan and parsley

BACON BRUSSEL SPROUTS 8
balsamic and goat cheese

MAPLE GLAZED 
SWEET TOTS 7

SIDES

*Notice: Consuming raw or undercooked meat, poultry, seafood or eggs may increase your risk of food bourne illness.
please inform your server of any food allergies. Credit card payments are limited to four (4) per check or table.
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