BRUNCH MENU

CHARCUTERIE FROMAGE
*JAMBON* *ROQUEFORT*
*NDUJA* *BRILLAT-SAVARIN*
*DUCK RILLETTES* *CHEVRE*
* COUNTRY PATE* *MIMOLETTE*
(MUSTARD, PICKLES & BREAD) (HONEYCOMB, FRUIT & BREAD)
*PLUS 5.00 PER* *PLUS 5.00 PER*
APPETIZERS
(SELECT ONE)

FRIED OYSTER DEVILED EGGS
SMOKED TROUT ROE, CALABRIAN PEPPER AND CAPER RELISH

ENDIVE SALAD
STARKRIMSON PEAR, LUCY GLOW APPLE, WARM ROQUEFORT MUFFIN, POMEGRANATES, HAZELNUTS

A QUARTET OF OYSTER SHOOTERS
AQUA PAZZA, CITRON FOAM, PIMENTON SALT

CHARCUTERIE & FROMAGE
SELECTION: 1 CHARCUTERIE AND 1 FROMAGE

TRIO OF OYSTERS SUPREME .pLus 12.00
UNI, SMOKED TROUT CAVIAR, BLACK TRUFFLE CAVIAR, DUCK LIVER, PONZU

HALF DOZEN BEAUSOLEIL OYSTERS ...pLus 12.00
CHAMPAGNE AND THAI MIGNONETTE, COCKTAIL SAUCE

MAINS

(SELECT ONE)

PERLE CLASSIQUE
CREME FRAICHE SCRAMBLED EGGS OR SUNNYSIDE EGGS, JAMBON, TOAST, LYONNAISE POTATOES, FRUIT

CROQUE MADAME
PAIN AU LAIT, JAMBON, SWISS CHEESE, FARM EGGS, HOLLANDAISE SAUCE, LYONNAISE POTATOES, FRUIT

FARMERS MARKET EGG WHITE FRITTATA
SEASONAL FARMERS MARKET VEGETABLES, CHERVE, LYONNAISE POTATOES, FRUIT

LE BAGEL
BOICHIK SESAME BAGEL, SMOKED SALMON, SMOKED AND PICKLED FISH IN CREAM, CREAM CHEESE, FRUIT

FRENCH ONION DIP ANGUS BURGER
HAVARTI CHEESE, CARAMELIZED ONION SOUP, FIELD GREENS

EGGS LOUIS TRES ..pLus 9.00
ENGLISH MUFFINS, SHRIMP AND CRAB LOUIS, POACHED EGGS, BROKAW FARMS AVOCADO,
SMOKED TROUT ROE, HOLLANDAISE SAUCE, LYONNAISE POTATOES, FRUIT

MOULES ET STEAK FRITES ..pLus 9.00
PERNOD MUSSELS, STEAK FRIES, FENNEL SAUSAGE MEATBALLS, SAFFRON ROUILLE, DILL

PERLE FRENCH TOAST ..pLus 10.00
DUCK LIVER, GRAND MARNIER, MAPLE SYRUP, LYONNAISE POTATOES, FRUIT

ROSSINI BURGER ...pLus 22.00
WINTER TRUFFLES, DUCK LIVER, MARSALA ONIONS, FIELD GREENS

$36 PER PERSON

PLUS, TAX AND GRADTUITY



