Fhe Gontinental

L& GRANDE 26 LE PETIT 18
Choice of Fruit Juice: Choice of Fruit Juice:
Orange or Grapefruit Orange or Grapefruit
Coffee or Tea: Coffee or Tea:
freshly brewed drip coffee or hot tea freshly brewed drip coffee or hot tea
Sunrise Bowl or Pastry Basket: Mixed Fruit
Greek Yogurt, Granola, Strawberries, Blueberries, Banana, Choice of Pastry
Honey or Assortment of Bakery Goods

THE AMERICAN 36
Two Eggs Any Style
Choice Of: Bacon, Pork Sausage or Chicken Apple Sausage
Choice Of: Sourdough Pullman, Everything/Plain Bagel, 7-Grain Toast, English Muffin
Coffee or Tea
Orange Juice or Grapefruit Juice
Mixed Fruit
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Sowse Specialty Sqgs DBenedicts
EGGS BENEDICT PARISIENNE Poached Eggs, House-Smoked Pork Belly, Hollandaise, English Muffin 26

EGGS BENEDICT NORWEGIAN Smoked Salmon, Poached Egg, Dill Hollandaise, English Muffin 7

EGGS BENEDICT FLORENTINE Poached Egg, Spinach, Dill Hollandaise, English Muffin 25
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PASTRIES 7
Croissant, Almond Croissant, Chocolate Croissant, Cinammon Roule, Blueberry Muffins, Jelly Donuts, Nutella Donuts

PASTRY BASKET Blueberry Muffin, Jelly Donut, Croissant 17
SUNRISE BOWL House-Made Granola, Greek Yogurt, Strawberries, Blueberries, Banana ¢ Honey 16
FRENCH TOAST Croissant Bread Pudding Pain Perdu, Orange Créme Anglaise 22
WAFFLE Choice Of: Strawberries & Blueberries or Banana, House-Made Chocolate Noisette ¢ Hazlenut Crunch 28
Entrées
EGGS ANY STYLE 19

Choice Of: Sourdough Pullman, Everything/Plain Bagel, Whole Grain, English Muffin
Add Bacon 4, Pork Sausage 4, Chicken/Apple Sausage 6, Smoked Salmon 8, House-Smoked Pork Belly 8

SANDWICH AU PETIT DEJEUNER Croissant, Bistro Ham, Mornay, Gruyere 14
SALMON PLATE Smoked Salmon, Cream Cheese, Caper Berries, Tomato, Cucumber, Onions, Everything Bagel 25
AVOCADO TOAST Oopal Basil, Ponzu, Scallion, Red Chili, Sunny Side Up Egg, Salad, Sourdough 25
OMELETTE AUX FINES HERBES Goat Cheese, Mixed Green Salad 21
EGG WHITE OMELETTE Goat Cheese, Fine Herbs, Mixed Green Salad 22
CROQUE MONSIEUR Ham, Comte, Bechamel, Sourdough 25
CROQUE MADAME Ham, Comte, Bechamel, Fried Egg, Sourdough 26

STEAK & EGGS Bistro Filet, Eggs Any Style Crushed Pee-Wee Potatoes 33

(j;{/ Cs

BACON ... 8.00 SOURDOUGH TOAST ............. 6.00
CHICKEN APPLE SAUSAGE ...... 10.00 BAGEL & CREAM CHEESE ...... 9.00
SMOKED SALMON................ 9.00 AVOCADO ... 4.00

7-GRAIN TOAST ....... ... ... 6.00 CRUSHED HERB POTATOES....... 6.00




DRIP COFFEE La Colombe

ESPRESSO La Colombe . . . v v v v v v i i i i e e e e e i e e e e e e e e

AMERICANO . . vttt it e e e e e e e e e e e e e e e e e e e e e e e e 6
CAPPUCCINO . . v vttt it e e e e e e e e e e e e e e e e e e e e e e e e e 7
LATTE. . o o i i e et i e e et e e e e e e e e e e e e e e e e e e e e e e e e e e e 7.5
add: hazelnut, caramel, vanilla or mocha . . . . . . . . . . o e +$0.5
MATCHA LATTE also available iced . . . . . . o o v v v i v it i v it i i et e e e e e 8.5
CHAI LATTE also available iced . . . . . o v v v v i v i v ittt it ittt e e e e e e e e 8.5
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ICED TEA PlainT. . o o o v v i i it e e et e e e e e e e e e e e e e e e e e e 6
pure black or decaf lemon ginger mint

COLD BREW ICED COFFEE La Colombe . . . . . . . . i i ittt iieieae 8.5
ICED LATTE . . . o i it i et e e e e e e e e e e e e e e e e e e e e 7.5
add: hazelnut, caramel, vanilla or mocha . . . . . . . . . . 0 i e e e e e e +$0.5
MINT LEMONADE home-made . . . . . . . o 0 v i i i i it it it e e i e e e e 6.5
MATCHA & COCONUT LEMONADE home-made . . . . . . . v ot v i v i v v i iv .. 9.5
CUCUMBER LEMONADE home-made. . . . . . . o v v v v i v i i ittt ie e 9.5
PEACH KOMBUCHA Aqua ViTea . . . . . v v v v v v vt i i it e e e e e e e e e e e e s 8.5
FRESH ORANGE JUICE . . . . . . . it i e e e e e e e 7
SUPER GREEN green apple, cucumber, celery, kale, spinach. . . . . . ... . . .. 9
PICK ME UP beet, ginger, green apple, pineapple, yuzu, honey. . . . v o v v v v v v v v v v v v v 10
DETOX turmeric, mango, pineapple, lemon, honey, ginger . . . . .« v v v v v v v v v v v v v v v 10
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MIMOSA Fresh Orange Juice, Sparkling Crémant Brut 17
BELLINI Savannah Peaches, Sparkling Crémant Brut 17
BLOODY MARY Vodka, Tomato, Citrus, Spices 19
PARIS 75 Citadelle Gin, Yuzu, Lemon, Orange Water, Crémant Brut 19

ESPRESSO MARTINI* Vodka, Vanilla, Dandelion, Fresh Espresso, Chocolate, Hazelnut Dust 20

KYR ROYALE FRAMBOISE Champagne Brut Tradition, Trimbach Liqueur De Framboise 29
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LYRE’S Orange, Rhubarb, Elderflower 11
GHIA Yuzu, Rosemary, Gentian, Lime, Salt

THE ORCHARD Yuzu, Roses, Grapefruit, Tonic

CHERRY MINT SOUR Fresh Lemonade, Amarena Cherry Syrup, Mint

*contains nuts

Culinary Director: Brando DeOliveira | General Manager: Carlo Fusco | Executive Chef: George Rallis




