
“Where your favorite
s  

are My favorite
s” 



Did you know:  My Neighbourhood Restaurant can be booked 
for private evening dinner functions with a menu designed just 

for your event?  Contact us at myrestaurant@live.ca or 
 call Leora Rupert at 250-765-0221 

 

 

 

 

 

 
 

260 HWY 33, Kelowna, 250-765-0221 

www.mnrkelowna.ca 
 



Good Morning 
All served with hash browns unless otherwise stated 

Sub hash browns with either fruit cup or baked beans or a jumbo pancake for $2.00 

 
My Signature  

Breakfasts 
 
Farmers Platter    
 
This plump and f lavorful farmers sausage is 
served with 2 eggs, house made baked beans, 
grilled tomatoes and our house made biscuit   
12.50  
 

Banana Stuffed French Toast 
 
Cream cheese, bananas and a hint of brown 
sugar and cinnamon stuffed between 2 pieces of   
delicious French toast.  Topped with “My” own 
strawberry and blueberry compote  12.95 
No hash browns here 
 

“Okanagan Harvest”  
Apple Crisp Stuffed  
French Toast   
 
Drizzled with caramel and icing sugar.  Need we 
say more?   12.95 
No hash browns here 
 

My Huevos Rancheros 
 
Cheddar tortilla bowl smothered with our own 
homemade chili, freshly diced tomatoes, green 
onions, jalapenos & cheddar cheese, baked crispy 
and melty. Topped with your choice of 2 sunny 
side, over easy or scrambled eggs and a drizzle of 
hot sauce. Served with sour cream &  
guacamole—No Substitutions   13.95 
 
Vegetarian? Ask for our house made baked 

beans instead of chili on your huevos. 
 

Slow Cooker Pulled Pork  
Breakfast Burrito   
 
My own signature pulled pork, sautéed peppers, 
onions, and melted cheese folded into 3 eggs and 
wrapped in a tortilla shell. Served with cranberry 
salsa and sour cream for dipping 
—No Substitutions    13.25 
 

“Kelowna”fornia Breakfast 
Sandwich 
 
Your choice of bread grilled with Asiago cheese 
with 2 fried eggs, tomato, red onion, lettuce, red 
pepper aioli and guacamole   10.95 
 
Add Bacon…   1.75 
 
 
 

Traditional Breakfasts 
 
Steak & Eggs      
A tender & juicy charbroiled Canadian AAA, 6oz  top sirloin grilled the 
way you like it. Accompanied by 2 eggs and toast   14.95 

 
Classic       
2 eggs, your choice of bacon or ham or sausage and toast   8.55 

 
Hungry Man      
3 eggs served with a hearty portion of bacon, ham and sausage. Don’t 
forget the toast   12.50 

 
B.E.T.C.        
Bacon,  tomato, cheese, folded into 2 eggs and  mayo  9.55 

 
Benedicts 

No Substitutions on ingredients 
 

Crab Cake “My” Benny   
No biscuit required! 2 of “My” fresh house made crab cakes topped 
with poached eggs and smothered in a rich dilled hollandaise.  Served 
with cranberry salsa.  Oh My Good!!!   13.50 
 
Classic Benny      
Our homemade biscuit topped with poached eggs, ham and hollan-
daise sauce   10.95 
 
Smoked Salmon Benny 
Maple smoked west coast “candied” salmon piled onto our freshly 
made biscuit and topped with poached eggs and a rich dilled hollan-
daise   13.50 
 

Blackstone Benny      
Our homemade biscuit topped with crispy smoked bacon, fresh toma-
toes, poached eggs and smothered in hollandaise sauce   11.95 
 
Veggie Delight Benny 
Our freshly made biscuit layered with guacamole, fresh slices of toma-
to and red onion, all topped with poached eggs and hollandaise   11.95 
 

Texan Benny 
Our freshly made biscuit layered with our house made chili and ched-
dar cheese.  Topped with poached eggs and creamy hollandaise sauce  
12.50 

 
Sweet Stuff 
No hash browns here 

Jumbo Hotcakes 
3 cakes, light and fluffy   6.95 
 
Fruit Hotcakes 
3 cakes, light and fluffy made with your choice of banana or blueber-
ries   9.95 

 
Terrible Two’s      
2 cakes, light and fluffy and 2 eggs   7.95 

 
French Toast       
2 thick slices of French bread in our own vanilla and cinnamon egg 
batter and grilled until golden brown. Finished with icing sugar   8.95 
 

Add a side of “My” house made Berry Compote for $3.00 

Please notify us of any allergies so we can help you in making an informed choice 



 
Seafood Omelet 
 Candied smoked salmon, shrimp and white onion sautéed with dill. Folded into an omelet with Swiss cheese and topped with a 
creamy dilled hollandaise  13.95 
 
Denver Omelet           
Sautéed ham, peppers, onions, tomatoes and cheese   12.95 
 
Make your own Omelet          
3 regular toppings included   11.50 
Substitute Egg Whites    1.00          
 
$1.75 Regular Toppings 
Tomato, Peppers, White onion, Green onion, Jalapenos, Black Olives, Cranberry Salsa, Guacamole, Bacon, Baby Shrimp, Ham, 
Swiss, Cheddar, Sausage, Mushroom, Cream Cheese 
$2.75 Specialty Toppings 
Chicken, Pulled Pork, Roasted Turkey, Maple Smoked Salmon, Blue Cheese 

 
Scramblers 

All Scramblers come with toast 
No substitutions on ingredients 

 

Canadian      

Bacon, ham, and tomato sautéed and tossed to-
gether with 2 scrambled eggs and hash browns. All 
topped with hollandaise and sprinkled with green 
onion   11.95 
 

Pulled Pork    

My own signature pulled pork with sautéed pep-
pers, onions and mushrooms tossed together with 2 
scrambled eggs and hash browns.  All topped with 
hollandaise sauce and sprinkled with green onion   
12.55 
 

Italian  

Sausage, peppers, and onions sautéed in a tomato 
sauce and tossed together with 2 scrambled eggs 
and hash browns. All topped with hollandaise and 
sprinkled with green onion   11.95 
 

Scrambled Sailor  

Candied smoked salmon, shrimp, and onion sau-
téed and tossed together with 2 scrambled eggs 
and hash browns. All topped with a dilled hollan-
daise sauce   13.55 
 

Veggie  
Tomatoes, peppers, black olives and mushrooms 
sautéed and tossed together with 2 scrambled 
eggs and hash browns.  All topped with hollan-
daise and sprinkled with green onion    11.95 

 
 

The Light Side 
 

Oatmeal & Fruit Cup   7.95 

 
 

Oatmeal & Toast   5.95 

 
 

Meatless Breakfast 
        

2 Eggs, toast & hash browns   6.25 
   

 

Only One 
 

1 egg, with choice of bacon, sausage or ham 
 & hash browns with one slice of toast   6.25 

 
 

Trail mix Porridge   
 

Our delicious oatmeal loaded with blueberries, 
craisins and crumbled pecans.   

Served with toast.   10.50 

Bacon, Ham, Sausage or Farmers Sausage     $5.25 Whip cream                                                $2.50 

Single Egg                                                           $1.65 Single hot cake                                           $2.65 

Hash browns                                                      $2.50 Single French toast                                     $4.75 

Pulled Pork Hash                                              $6.50 Fruit cup                                                      $3.25 

1 Biscuit or 2 pc toast                                         $2.00 Fruit bowl                                                    $4.75 

Side hollandaise                                                 $2.95 Side Salsa or Sour cream or Guacamole    $2.25 

Side hot sauce (Northern Heat)                        $1.50 Bananas or Blueberries                               $1.50 

Side Dijon                                                           $0.25 Cup of Mandarins                                        $1.65 

Breakfast Sides 

Omelets 
All omelets served with hash browns   - No substitutions on ingredients 

Sub hash browns with either fruit cup or baked beans or a jumbo pancake for $2.00 



Sandwiches ‘n’ Such 
Served with your choice of fries or tossed salad  

or Caesar salad or coleslaw 
OR…. 

For an additional charge of 1.50 choose from daily soup, or waffle 
fries, or onion rings, or fruit salad, or baked beans 

OR…. 
For an additional charge of 2.75 choose from poutine, or chili cheese 

fries, or cup of chili 
 

 
Oven Roasted Turkey Clubhouse   
Done the classic way with 3 pieces of bread, oven roasted turkey 
breast, bacon, cheddar, lettuce, tomato and lots of mayo. It’s a “My” 
favorite!   13.55 
 

Hot Beef Sandwich     
Mouth watering beef roasted slowly in house and piled high on top of 
garlic toast and smothered in gravy.   11.55 
 

My Philly        
Are you ready for this! Take our pretzel bun baguette & spread it 
with garlic butter and “My” own house made red pepper jelly then 
pile it high with our slow roasted beef, onion, peppers,  
mushrooms and melted Swiss. Served au jus!   13.95 
 

Beef Dip       
Our slow roasted beef piled on a fresh toasted baguette with garlic 
butter. Served au jus   11.95 
 

Slow Cooker Pulled Pork Sandwich 
Heavenly house made pulled pork sautéed in our own secret sauce 
and piled onto a big and delicious scallion bun with coleslaw right on 
the sandwich.  This sandwich is served with our house made baked 
beans for a taste of home cooked comfort that is hard to beat.   13.55
        

Steak Sandwich      
AAA top sirloin grilled to perfection served on garlic toast with sau-
téed mushrooms & onions   14.95 
 

“My” Quesadilla 
Peppers, onion, tomato, jalapenos & chicken tossed in our “Tex Mex” 
sauce and folded into our cheddar tortilla with loads of cheese. 
Served with cranberry salsa and sour cream.  13.55 
 

B.L.T.        
A classic sandwich!  Bacon, lettuce, tomato and mayo   8.95 
 

 
 

Wraps 
 
Crispy Chicken Club Wrap    
Juicy chunks of crispy chicken, bacon, tomatoes, cheese, spring mix 
and creamy ranch dressing wrapped in a cheese tortilla shell   12.95 
 

Chicken Caesar Wrap     
Romaine lettuce, creamy Caesar dressing, shredded parmesan and 
grilled chicken breast   12.95 
 

Oven Roasted Okanagan Turkey Wrap  
Loaded with spring mix, fresh apple slices, dried cranberries, oven 
roasted turkey breast, shredded cheese, cranberry salsa and mayo. 
You can’t beat this one!   12.95 

 
 

Appetizers 
 

Dry Ribs 
Big meaty salt and pepper dry ribs tossed in lemon 
juice and fresh minced garlic.  Served with sweet 
chili sauce   8.95 
 

“My”chos 
Waffle fries layered with tomato, green onion and 
cheese.  Served with cranberry salsa and honey 
mustard   11.50 
 

Big Bowl of Onion Rings or 
Waffle Fries 
Served with red pepper aioli   9.95 
 

My Poutine 
Done with green onion, fresh gravy and loads of 
shredded cheddar and Monterey cheese   9.95 
 

Chili Cheese Fries 
A huge port ion of golden fries topped with ched-
dar cheese and our house made chili   11.50 

 
Salads 

 

Apple Pecan Salad   

Spring mix piled high with fresh apple slices, pe-
cans, seasoned chicken breast, dried cranberries,  
asiago cheese and dressed with balsamic vinai-
grette   13.95 
 

Blue Cheese and Crispy  
Chicken Salad 
Bold Stilton blue cheese, tender bites of crispy 
chicken, cashews, tomato, red onion and cucum-
ber nestled on top of a bed of spring mix and fresh 
leaf lettuce dressed with our no fat sundried toma-
to dressing  14.95 
 

Large House Salad   

Spring mix with cucumbers, tomato, red onion, 
dried cranberries & your choice of dressing   9.55 
Starter Size   5.00   
      

Large Caesar Salad   

Our take on a classic!   9.55 
Starter Size   5.00   
      
Add Grilled Chicken 5.25  
Add Garlic Toast   2.25 

 
Soup and Chili 

 

Daily Soup 
Cup  3.75   Bowl   4.75 
Big Bowl with Biscuit   7.25 
 

Chili & a Biscuit 
Slowly simmered and packed full of flavor but not 
too hot because “My” Mom said I’m just spicy 
enough.  A giant bowl topped with sour cream 
and cheddar cheese and garnished with green 
onion.   12.55 

Lunch 
Available after 10:30am 

Please notify us of any allergies so we can help you in making an informed choice 



Lunch 
Available after 10:30am 

 

My Signature  
Burgers 

All burgers are dressed with lettuce, tomato, red 
onion, pickle & mayo 

 
Served with your choice of fries or tossed salad  

or Caesar salad or coleslaw 
OR…. 

For an additional charge of 1.50 choose from daily 
soup, or waffle fries, or onion rings,  

or fruit salad, or baked beans 
OR…. 

For an additional charge of 2.75 choose from 
poutine, or chili cheese fries, or cup of chili 

 
 

House made Beef Burgers 
 

Original Beef 
Our very own secret recipe, 1/2 pound hand pressed 
patty with hamburger relish   12.95 
 

Swiss & Mushroom Beef 
The original with Gruyere Swiss cheese and sautéed 
mushrooms   14.95 
 

Bacon Cheddar Beef 
The original with real Canadian Cheddar and thick 
strips of bacon   14.95 
 

Jalapeno Cheddar Beef 
The original with jalapenos and real Canadian 
Cheddar cheese   14.95 
 

The Blue Cheese Beef Burger 
This burger gets special treatment.  Bold Stilton 
Blue cheese on top of our juicy house made patty 
with horseradish mayo and fried onions   15.25 
 
 

Grilled Chicken Burgers 
 

Original Chicken 
6oz plump, juicy grilled chicken breast with red 
pepper aioli   12.95 
 

Bacon Cheddar Chicken 
The original with real Canadian Cheddar and thick 
strips of bacon   14.95 
 

Swiss & Mushroom Chicken 
The original with Gruyere Swiss cheese and sautéed 
mushrooms   14.95 
 

BBQ Cheddar Chicken 
Real Canadian Cheddar and bold Bulls Eye BBQ 
sauce   14.95 
 
 

A Little Different 
 

Veggie Burger 
A patty made with brown rice, mushrooms, oats, 
and a blend of cheese and spices.  With red pepper 
aioli   11.95 
 

House made Fish Burger 
Hand battered with tartar sauce   12.50 
 
 

Please notify us of any allergies so we can help you in making an informed choice 

From the Fryer 
Served with your choice of fries or tossed salad  

or Caesar salad or coleslaw 
OR…. 

For an additional charge of 1.50 choose from daily soup, or waffle 
fries, or onion rings, or fruit salad, or baked beans 

OR…. 
For an additional charge of 2.75 choose from poutine, or chili cheese 

fries, or cup of chili 
 
 

Chicken Fingers 
 

4 breaded crispy chicken strips served with coleslaw and your choice 
of dipping sauce.  Choose from honey mustard, Bulls Eye BBQ,  

plum or Northern Heat hot sauce   12.95 

 
“My” Hand Battered Fish 

 
Prepared in house, hand battered with a light  

airy lemon pepper batter and fried until golden brown.   
Served with coleslaw and tartar sauce   9.95 

Extra piece of fish   4.25 
 
 

 
Kids Corner 

 

Kids Breakfast 
 

All kids breakfasts are served with a cup of mandarins &  
your choice of milk, chocolate milk, iced tea, juice or pop ~ 

For kids 12 and under!  
 

 
Kids Cheese Omelet     

1 egg and 1 omelet topping with hash browns and 1 slice of toast  6.00 
 
Kids Real Breaky      

1 egg, bacon, ham or sausage with hash browns and 1 slice of toast   
6.00 
 
Mouse Pancake      
Mouse shaped hotcake with a chocolate & whip cream face. Choice 
of bacon, sausage or ham  6.00 
 
Frenchie's Toast      

A kids single portion of our awesome French toast with your choice of 
bacon, ham or sausage   6.00 
 
 

Kids Lunch 
 

Served with one of either milk, chocolate milk, iced tea,  
pop or juice as well as a cup of mandarins or kids ice cream sundae. 

for kids 12 and under!  
 

 
Kids Chicken Fingers     

Breaded chicken strips with fries or Caesar salad or house salad   6.95 
 
Kids Fish & Chips      
Breaded cod served with tartar sauce and fries   6.95 
 
Kids Grilled Cheese     

With fries or Caesar salad or house salad  6.95 
 


