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“Oh God above, if heaven has a taste it must be an egg with butter and salt.” — Frank McCourt

Served between 9 am and 11:30 am Monday to Saturday, and between 10 am and 12:00 pm on Sunday. 

Fresh Fruit Bowl  $6.25
Fresh fruit with French vanilla yogurt and honey almond granola. 

French Toast  $7.25
French toast hot off  the griddle with whipped butter, warm fruit topping and real 
maple syrup.

Toasted Bagel with Cream Cheese  $4.75
Toasted multigrain bagel with herbed cream cheese.  Add smoked salmon and 
sprouts or a fresh fruit cup for $2.00

Breakfast Bagel $5.75
A miniature omelette served on a toasted multigrain bagel with cheddar cheese, 
lettuce, tomato, and tomato pesto. Add a fresh fruit cup for $2.00

Huevos Rancheros Wrap  $7.75
A whole-wheat tortilla fi lled with scrambled eggs, blended cheese, salsa, sour cream, 
and black bean sauce. Served with a fresh fruit cup. 

The Bestseller Breakfast  $8.25
A traditional breakfast of bacon, scrambled eggs, hash browns and a toasted 
multigrain bagel.

Prairie Ink’s Omelettes  $8.75
Our three-egg omelettes are served with fresh fruit and a toasted multigrain bagel.  
Choose from:

 • Mushroom & Cheddar

 • Spinach, Fresh Tomato & Swiss Cheese

 • Bacon, Cheddar & Green Onion



Soups & Salads
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“Do you have a kinder, more adaptable friend in the food world than soup?” — Judith Martin

Our Soup Pot    Cup $3.95 / Bowl $5.95
Our soups are made from scratch daily using the season's freshest 
products.  Please ask your server about today's soup choices.

Prairie Ink Salad    Starter $4.95 / Entrée $8.95
Mixed greens with julienned carrots, cranberries, red onions and toasted 
sunfl ower seeds, tossed with our housemade citrus melon dressing.

Pear & Blue Cheese Salad  Starter $5.75 / Entrée $9.95
Mixed greens, sliced pears, Stilton blue cheese, toasted walnuts, and our 
signature Saskatoon berry vinaigrette.

Caesar Salad  Starter $5.75 / Entrée $8.95
Crisp romaine lettuce served with a creamy garlic dressing, croutons and 
shredded parmesan cheese.

Soup, Salad, & Bread Combo  $9.25
Enjoy any of the above salads with a cup of soup and freshly-baked bread. 

Cajun Trout Salad  $12.50
Fresh Saskatchewan Trout spiced and grilled. Served over a mixed green 
salad with bell peppers, black beans, sweet corn kernels and chopped dates 
in a honey-lime dressing. 

Top any  of our Salads  $3.75
With grilled chicken or garlic shrimp.



Sandwiches
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“Great things come from luncheon meetings which consist of a sandwich, a cup of soup, 

and a good idea or two. No martinis.” — T. Boone Pickens 

Enjoy our selection of sandwiches, made with freshly-baked bread, and 
served with your choice of Prairie Ink Salad, Caesar Salad, Pear & Blue 
Cheese Salad, or a cup of soup.

Prairie Ink does Deli

Smoked Salmon  $10.95
With herbed cream cheese, capers, and sprouts.

Tuna Salad  $9.95
With mayonnaise, green onion, lettuce, and tomato.

Smoked Turkey  $10.95
With cranberry mayo, lettuce, and tomato.

Black Forest Ham  $10.95
With mayonnaise, grainy dijon, lettuce, tomato, and swiss cheese.

Hot Sandwiches

Grilled Chicken Club  $11.95
Our signature sandwich. Grilled chicken breast, Black Forest ham,  
cheddar and swiss cheeses, tomato and whole-grain dijon.

Roasted Vegetable  $10.95
Oven-roasted zucchini, bell pepper, and tomato, with goat cheese and 
sundried tomato pesto.

Santa Fe Chicken Wrap  $10.95
Seasoned chicken, salsa, sour cream, 3-cheese blend, black bean sauce, 
and lettuce, wrapped in a salsa tortilla.



Light Fare
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“Having your book made into a movie is like seeing your oxen turned into bouillon cubes.” — John Le Carré

Quesadillas  $8.50
Blended cheese with roasted red peppers, tomato, and red onions. Served 
with sour cream & salsa. Add grilled chicken, Santa Fe chicken, or garlic 
shrimp for only $3.75

Samosas  $9.95
Spicy puff  pastry samosas fi lled with potatoes, peas and traditional spices, 
oven-baked and served with spiced yogurt.

Chicken Strips and Potato Wedges  $10.95
Oven-baked and served with creamy dijon dip.

Crab Cakes  $9.95
Our signature oven-baked crab cakes, served with creamy dijon dip.

Garlic Prawns  $9.95
Sautéed garlic shrimp, diced tomato, and green onions, in a white wine 
butter sauce, served with grilled fl atbread.

Light Bite Sampler  $22.95
A sampling of any four choices from our Light Fare menu.



Entrées
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Pepperoni and Mushroom Pizza  $12.95
Traditional air-dried pepperoni sausage and mushrooms topped with 
mozzarella cheese.

South of the Border Pizza  $12.95
BBQ sauce, roasted red peppers, green onion, and Santa Fe chicken topped 
with our three-cheese blend.

Vegetarian Pizza $12.95
Oven-roasted zucchini, bell peppers, red onion, and tomatoes topped with 
mozzarella and goat cheese.

Garlic Shrimp Cappellini  $14.50
Sautéed shrimp, fresh garlic, tomatoes over angel hair pasta. 

Harvest Tordelli  $14.95
Butternut squash-stuff ed pasta tossed with roasted vegetables in a pesto 
cream sauce.

Chicken and Mushroom Linguine  $15.95
Chicken breast, sliced mushrooms, red onion and roasted red peppers in a 
roasted-garlic cream sauce, served over linguine noodles.

Steelhead Trout & Shrimp  $15.95
Grilled Saskatchewan trout and sautéed shrimp with oven-roasted 
potatoes, green beans and lemon brown butter.

Grilled New York  $16.95
A thick-cut striploin steak grilled to your liking and served with a warm 
potato salad and roasted tomato. 



Coff ee & Tea
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Coffee with a Conscience  $1.89
Our espresso and brewed coff ee is 100 Rainforest Alliance certifi ed, shade-grown 
organic.

Four Star Red Rose Tea  $1.50

Loose Leaf Teas  $1.99
Earl Grey • Decaff einated Earl Grey • Peppermint • Chamomile • Ginger Pieces • 
Satsuma •  Japanese Kyoto Cherry Rose Festival • Sencha Green Decaf • 
Hojicha-Uji • Angel Falls Mist

Artisan Flowering Teas $3.95
A tea celebration. Handsewn rosettes of organically grown tea buds and leaves. Steep and 
watch the blossom magically emerge.
Golden Jasmine, a black tea • Sunset Oolong, a blended tea • 
Dragon Lily, a white tea •  Shooting Star, a green tea

Espresso Bar
All espresso drinks may be prepared with your choice of 2 milk, skim milk, or soy 
beverage. Add an extra shot of espresso or a shot of fl avoured syrup for $.75.

Regular Tall Regular Tall

Espresso $1.95 — Café Mocha $3.75 $4.75
Macchiato $1.95 — Cappuccino $3.25 $4.00
Americano $1.95 — Steamers $3.25 $4.25
Café Latte $3.50 $4.50 Hot Chocolate $3.25 $4.25

Rolo Latte  $5.25
Our tall café mocha with caramel syrup, whipped cream, and drizzled caramel sauce.

Mounds of Chocolate  $5.25
A tall café mocha infused with coconut, topped with whipped cream and chocolate 
sauce.

It’s Nutty $5.25
A tall café latte with hazelnut and almond fl avours and whipped cream.

Funky Monkey  $5.25
A tall café latte with white chocolate and banana fl avours, garnished with whipped 
cream.

London Fog  $5.25
Earl Grey tea steeped with milk and a shot of French vanilla syrup.

Chai Latte  $5.25
McNally’s signature spiced Chai tea and steamed milk.



Cold Refreshments
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Frulatta  $4.75
Blueberries, raspberries, strawberries or all three, blended with yogurt, skim milk, 
and banana.  Non-dairy options include substituting orange juice or soy beverage.

Italian Cream Soda  $3.75
Orange, raspberry, strawberry or banana syrup over ice with club soda, cream and 
whipped cream.

Ice Cream Shake  $4.75
Made with premium ice cream and topped with whipped cream.

Fruit Spritzer  $3.50
Lemon-lime soda topped with puréed strawberry, raspberry or mango.

Prairie Ink Lemonade  $2.50
Prepared in house with fresh lemons and simple syrup. Try it topped with strawberry, 
raspberry or mango purée for $3.50

Homemade Iced Tea  $2.25
Lightly sweetened and fl avoured with lemon.

Soft Drinks  $2.25
Pepsi, Diet Pepsi, 7-Up, Diet 7-Up, Orange, Root Beer, Dr. Pepper, or Ginger Ale

Fresh Juice Bar
We prepare our juices to order with fresh fruits and vegetables using our centrifugal 
juicer.  Our juices are great immune boosters with anti-oxidant properties. All juices 
are served in a chilled twelve-ounce glass.  

Fresh Orange, Apple, or Grapefruit Juice  $4.50

Strawberry Fields  $4.75
A delicious blend of orange, strawberry and grape juices.

Mango Mambo  $4.75
A blend of fresh orange juice with mango purée.

Ginger Snap  $4.75
Refreshing ginger root, carrots and apples.

Zest for Life  $4.75
Grapefruit and orange juice with a hint of lemon.



Lively Libations
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Cocktails $4.25
All cocktails are served with a minimum of one ounce of liquor.

Alabama Slammer – amaretto, southern comfort and orange juice
Bloody Caesar – vodka, Clamato and spices, garnished with fresh celery & lime
Screwdriver – vodka and orange juice
Paralyzer – vodka or tequila with Kahlua, cola and milk
Brown Cow – Kahlua and milk
Black Russian – vodka and Kahlua
Fuzzy Navel – peach schnapps with orange juice 
Tequila Sunrise – tequila, orange juice and grenadine
Margarita – tequila, triple sec and lime juice, shaken with ice 
Frozen Strawberry Margarita – tequila, triple sec, lime and strawberries, 
blended with ice

Premium Cocktails $6.50

Martini – 2 oz vodka or gin, a dash of dry vermouth and olive garnish
Manhattan – 1 ½ oz rye, ½ oz sweet vermouth and a dash of bitters
Cosmopolitan – 1 ½ oz vodka and ½ oz triple sec, cranberry and lime juices
Crantini – 1 ½ oz vodka and ½ oz triple sec with cranberry juice
Belini – 1 oz vodka and 1 oz peach schnapps with orange juice and raspberry purée

Beer, Ale and Lager

Great Western – Saskatoon’s own!  GW Pilsner or GW Light  $3.99
Sleeman’s Honey Brown Lager or Cream Ale  $3.99
Alexander Keith’s India Pale Ale  $3.99
Big Rock Traditional Ale  $3.99
Corona Lager (Mexico)  $4.50
Stella Artois Premium Blonde Lager (Belgium)  $4.50
Guinness Draught (Ireland)  $5.50
Kilkenny Irish Cream Ale (Ireland)  $5.50

Spirits

Premium Highballs  $3.99
Absolut Vodka, Bombay Sapphire, Gibson’s Sterling, Bacardi Superior, Captain 
Morgan’s Spiced Rum, Ballantine’s, Cuervo Gold



Wines
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White Wines

Peller Estates Proprietor’s Reserve Pinot Grigio (BC)
Light and lively fl avours of melon and pear, a touch of white pepper on the palate and 
a refreshing white grapefruit fi nish.
$4.50 glass • $13.50 ½ litre • $20.00 bottle

Mission Hill Private Reserve “Five Vineyards” Chardonnay, VQA (BC)
Classic varietal characteristics - crisp and dry with intense apple and tropical fl avours.
$6.50 glass • $19.00 ½ litre • $30.00 bottle

Smoking Loon Viognier (California)
Aromas of honeysuckle, pear and rose/clove spice with fl avours of ripe melon, 
passion fruit, pineapple and orange blossom.
$6.50 glass • $19.00 ½ litre • $30.00 bottle

Sumac Ridge Private Reserve Gewurztraminer, VQA (BC)
Fresh orange peel, grapefruit and lychee fruit lift themselves out of the glass while a 
crisp, fresh, tropical palate of fl oral, grapefruit and apple fi ll the mouth.
$5.75 glass • $16.00 ½ litre • $27.50 bottle

Blush Wine

Woodbridge White Zinfandel (California)
Delicate and refreshing, white zinfandel’s bright berry and orange blossom notes 
off er a crisp, light fl avor with a hint of sweetness.
$4.50 glass • $13.50 ½ litre • $20.00 bottle

Red Wines

Peller Estates Proprietor’s Reserve Cabernet Merlot (BC)
Black pepper, strawberries and plum with notes of black tea and chocolate on the 
nose, this medium bodied red shows fl avours of cherries and plums with soft tannins 
and balanced acidity.
$4.50 glass • $13.50 ½ litre • $18.00 bottle

Jackson Triggs Okanagan Merlot, VQA (BC)
Th is wine displays fresh plum and black cherry aromas, with a hint of chocolate. Th e 
fruit fl avours are sustained by velvet tannins and an elegant lingering fi nish.
$6.50 glass • $19.00 ½ litre • $30.00 bottle

Cecchi Chianti, DOC (Italy)
90 Sangiovese, this wine is characterized by an intense, ruby red colour, rich fruit 
fl avours and hints of violets on the nose. 
$6.50 glass • $19.00 ½ litre • $30.00 bottle

Heritage Road Bloodstone Shiraz (Australia)
Spicy plum, cherry and blackberry jam fruit fl avours with a balanced medium body.
$6.50 glass • $19.00 ½ litre • $30.00 bottle

Wolf Blass “Yellow Label” Cabernet Sauvignon (Australia)
An excellent concentration of blackcurrant fruit fl avours, a hint of peppermint and a 
lingering fi nish.
$7.00 glass • $20.00 ½ litre • $35.00 bottle



Winter Warmers
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Liqueurs  $4.50 
Bailey’s Original, Bailey’s Caramel, Amaretto, Kahlua, Grand Marnier, Brandy, 
Peppermint Schnapps, Crème de Cacao, Old Bushmills Irish Whisky.

Blueberry Tea  $5.50
¾ oz Amaretto with ¾ oz Grand Marnier with orange pekoe tea.

Polar Bear  $5.50
¾ oz peppermint schnapps & ¾ oz Bailey’s Original with hot chocolate.  Garnished 
with fresh whipped cream.

Death by Chocolate  $5.50
¾ oz Kahlua with ¾ oz Crème de Cacao, hot chocolate, espresso and chocolate 
sauce.

Sugar and Spice Latte  $4.99
1 oz spiced rum with gingerbread fl avour syrup and steamed milk.  Garnished with 
fresh whipped cream and cinnamon.

Coffee Drinks  $4.99
All served in sugar rimmed mugs and topped with fresh whipped cream.

B-52 – Bailey’s Irish Cream, Kahlua and Grand Marnier
Irish – Old Bushmills, Espresso and Coff ee
Spanish – Kahlua and Brandy
Monte Cristo – Kahlua and Grand Marnier
Bailey’s or Bailey’s Caramel – with Coff ee


