Willies Bakery & Café

A Brief Overview

Willie’s Bakery, which was founded in 1887 at 537 Johnson Street, is British Columbia's
oldest bakery. At one time the bakery baked over 32 different varieties of bread and
produced over 500 loaves of bread daily. The original granite slabs remain outside the
Bakery as well as panels of bluish glass cubes that were inserted in the sidewalk to allow
lightinto the basement.

We continue to bake at our Johnson Street location where we also produce products for
our Museum Café which is located beside the gift shop in the Royal BC Museum, and for
the Royal Café kiosk which is located outside of the main entrance to the Museum.
Wholesale products are available to other food institutions.

On Johnson Street we serve full breakfasts and lunches daily. We strive to make all our
meals with local and organic ingredients. At the Museum Café we offer home-made
soups, panini ‘s and a large assortment of made-to-order sandwiches. Our complete
menu selection can be found on our website at www.williesbakery.com. Catering
requests are welcome.

During the summer months we open the courtyard at Willies on Johnson. This is a popular
place for our guests to sit while enjoying the warmth of the sun. Here you can sip a glass of
wine while enjoying a meal amongst the rose bushes, fountain, flowers and birds. For
those cooler days we have an outside fireplace and heaters to keep you warm. Our
enclosed and heated patio on Johnson is always open and is a great place to sit and relax
even during the winter months.

Both the patio and courtyard are available for special occasions such as weddings,
receptions, private parties and business meetings.

Located above Willies on Johnson are the Isabella Guest Suites ~ two private, richly
appointed guest rooms with full amenities. They were the original Wille family residence
and still retain much of the 1800’s character.

Willie’s is aware of the tradition and history that it represents and we look forward to
providing our customers with a memorable experience.

As with our menu’s, information and photos of Willie’s Bakery & Café, The Museum Café
and Isabella's Guest Suites can be found on our website.




Breakfast Only

Weekdays until 11:30 am Weekends until Noon

~ We only serve free run eggs ~

Two of Everything ~ With two eggs that are cooked to your liking, two hot off the grill pancakes that are served
with real Canadian maple syrup and two pieces of toast. Add to this your choice of maple sausage, maple Dijon
glazed bacon, (1) chorizo sausage or grilled tomatoes.

Huevos Rancheros ~ Refried beans wrapped in a tortilla and topped with scrambled eggs, onions, chorizo
sausage, cheddar cheese, sour cream & salsa.

Roasted Portabellini Salad ~ A poached egg atop a roasted portabellini mushroom, with Brie cheese, roasted
fennel, tomato and peppers on a bed of mixed greens. Served with seasoned oven baked potatoes, baguette &
balsamic dressing.

Daily Pancakes ~ Our butter milk batter is made in-house and the toppings change daily.

Brioche French Toast ~ Our house-baked brioche is topped with strawberry / rhubarb compote and maple cream
cheese. Served with a side of seasonal fresh fruit

Banana Pecan French Toast ~ Our banana pecan loaf is baked daily. Enjoy the flavourful covering of roasted
pineapple & vanilla sauce. Served with a side of seasonal fresh fruit

ALL DAY

Eggs Benedict: Five delicious choices with two poached eggs on top of grilled brioche. We complete your Benny
with our house-made hollandaise sauce. Added to your plate is a generous helping of oven baked potatoes plus a
side of fresh seasonal fruit.

Classic ~ With freshly sliced ham Eggs Blackstone ~ With maple Dijon glazed bacon,

Pacific ~ With cold smoked wild salmon & spinach. tomato & aged cheddar.

Veggie ~ With grilled tomatoes & spinach Latin ~ Mildly spicy with chipotle hollandaise, chorizo
sausage & avocado.

Two Eggs Any Style ~ With your choice of maple dijon bacon, grilled tomato, maple sausage or spicy chorizo.
Served with seasoned oven baked potatoes & toast.

BLT Croissant ~ Layered with maple Dijon glazed bacon, mixed greens, tomato & basil aioli.
Add scrambled eggs

Panini’s ~ Choices include: Veggie, Italian and Pesto Chicken. Add a side salad.

Willie’s Original Granola ~ Made using the original 1800’s recipe, our granola is served in a large bowl with
seasonal fresh fruit, French vanilla yogurt & compote. A healthy way to start your day.

Fresh Fruit and Yogurt ~ French vanilla yogurt with a topping of fresh fruit and strawberry / rhubarb compote.

Lox & Bagel ~ Your fresh bagel is served with a delicious spread of cream cheese layered with cold smoked wild
salmon & capers. Served with a side salad.

Omelettes: Served with a baguette and a choice of oven baked potatoes or a side salad.

+ Pacific: Cold smoked wild salmon, sun-dried tomato goats cheese, roasted fennel.

« Ham: Freshly sliced ham, sautéed mushrooms & Havarti cheese.

* Vegetarian: Basil pesto, spinach, roasted pepper, tomatoes & brie.

+ Spanish torta: Open faced omelette with chorizo sausage, caramelized onion , peppers & Havarti.

Sides: Maple Dijon Glazed Bacon, Maple or Spicy Chorizo Sausage , Grilled Tomatoes
Cold Smoked Salmon ~ Seasoned oven baked potatoes  Two Eggs Any Style
French Vanilla Yogurt ~ Fresh Fruit Salad Toast  Chipotle Aioli

15% gratuity applied to parties of 6 or more
~ Taxes not Included ~




LU N C H ~ Weekdays from 11:30 am Weekends from Noon

Soup of the Day ~ Ask your server for today’s selection. Have one more bowl on us!
Add to your soup or meal: a side of house greens.

Yam Fries ~ A perfect side with your meal, our yam fries are oven baked with a Chipotle Aioli dip.

Montreal Smoked Meat on Rye ~ This sandwich is stacked with over 120 grams of smoked meat.
Topped with sauerkraut and a spread of grainy Dijon mustard. Served on marble rye bread with a side
of oven baked potatoes and a dill pickle.

Monte Cristo Sandwich ~ Two fresh baked sour dough slices dipped in egg and grilled with freshly
sliced ham, Havarti cheese & smoked turkey. Served with coleslaw.

Grilled Ham Sandwich ~ Grilled ham with a fresh assortment of Havarti cheese, banana peppers,
mixed greens, tomatoes and chipotle aioli. Multigrain or sourdough bread and a side of coleslaw.

Chicken Clubhouse ~ A two-slice club on multigrain or sourdough with a combination of maple Dijon
glazed bacon, Havarti cheese, tomato, mixed greens & chipotle aioli. Served with coleslaw.

Roasted Portabellini Mushroom & Cheddar Sandwich ~ With grilled onions, tomatoes and
greens on our house-baked focaccia bread. Served with coleslaw.

BBQ Pulled Pork Sandwich ~ A traditional Southern sandwich prepared with chipotle mayo,
cheddar cheese & coleslaw. Served on a sourdough bun with a side salad.

Pacific Croissant ~ Featuring cold smoked wild salmon and tuna with avocado, tomato, fresh
sprouts & preserved lemon aioli. Prepared in a freshly baked croissant. Served with a side salad.

Smoked Chicken & Apricot Sandwich ~ Prepared with basil aioli, cheddar cheese, greens &
tomato. Served with a side of coleslaw and your choice of multigrain or sourdough.

Burgers ~ Our All Beef & Chicken Burgers are served with oven baked yam fries. Add to your burger:
bacon, avocado or cheddar cheese . Add to your Chicken Burger: teriyaki or cajun sauce.

All Beef Burger ~ Ahomemade “: Ib patty with BBQ sauce, mushroom, lettuce, tomato, onion,
pickles, mustard & mayo served on a sourdough bun.

Chicken Burger ~ Grilled chicken breast with chipotle mayo, lettuce, tomato & pickles.

Veggie Burger ~ With chipotle mayo, grilled peppers & Feta cheese. Served with a side salad.

Salads ~ add to your salad: free range chicken, cold smoked wild salmon or tuna.

Spinach Salad ~ A healthy combination of sun-dried cranberries, carrot, roasted cashews, goat
cheese & chili orange vinaigrette. full or half

Willies Salad ~ Served with sliced chicken breast, maple Dijon glazed bacon, carmelized pecans,
crumbled Feta cheese, mandarin orange segments & wasabi honey vinaigrette on house greens.

The Curve Appeal ~Low in carbs, high in protein and loaded with awesome flavours. A sliced breast
of chicken smothered with mozzarella cheese then topped with sauteed mushrooms, red peppers and
onions. All served on a bed of fresh house greens.

House Greens ~ Organic fresh greens with carrots, beets, fresh sprouts, tomatoes, sliced
cucumbers, pumpkin seeds & honey balsamic vinaigrette. full or half

See The ALL DAY Menu On The Previous Page For Additional Selections

15% gratuity applied to parties of 6 or more.
~ Taxes not Included ~
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