
BRUNCH MENU 

3 Eggs Any Style* - 18
chicken sausage

applewood smoked bacon

Shakshuka* - 24
three eggs baked in tomato sauce, 

bell peppers, goat cheese
S

 

Huevos Rancheros* - 24
bean stew, eggs any style, 
lamb sausage, guacamole 

Duck Hash - 24
duck confit, potato galette, poached 

eggs, hollandaise

Crêpes Parisienne - 19
gruyere, ham

Soupe a l'oignon gratinee  - 15  
, croutons

Tuna Tartare* - 19
yellowfin tuna, mango, avocado, ginger,
wasabi, sesame oil, peanuts

Escargot - 17
garlic, croutons, parsley butter

BLT & A - 18
bacon, lettuce, tomato, avocado,

chive mayonnaise, sourdough bread

Avocado Toast* - 22
guacamole, poached eggs, tomato, cilantro,
shallots, olive oil, lime juice, country bread 

Chicken Sandwich - 21
avocado, tomato, onions, provolone, Boston 

lettuce, spicy mayo, baguette

Croque Monsieur* - 21
grilled ham, Swiss cheese, bechamel

Bagel & Lox - 22
cream cheese, salmon, onions, tomato

Le Monde Burger* - 22
natural farm raised beef, lettuce, tomato,

caramelized onions, gruyere, fries 
BACON, AVOCADO, SUNNY SIDE UP EGG 2

SUNNY SIDE UP EGG 2

SMOKED SALMON 5

Homemade Veggie Burger - 2
fresh herb aioli, avocado, arugula, 

sweet potato fries

One Hour Bottomless Brunch - 23

Make Your Omelette* - 20
hoose three from the following:

HAM, SMOKED SALMON, SWISS,
GOAT CHEESE, SPINACH, ONIONS, 

RED PEPPERS, TOMATOES, 
MUSHROOMS

Steak and Eggs* - 26
NY strip steak,

eggs any style, fries

Fresh Fruit Plate - 15
seasonal selection

Homemade Granola - 15
mixed berries, acai, greek yogurt

Blueberry Pancakes - 16
 housemade berry jam, whipped cream

         Lemon Ricotta Pancakes - 18
 gluten free pancakes served with banana,  strawberries

Challah French Toast - 17
seasonal fruit, passion fruit coulis

Belgian Waffle - 19
fresh banana, walnuts, crème fraîche

Crêpes Florentine- 19
mushrooms, spinach, gruyere

Organic Quinoa - 18
watercress, hearts of palm, tomato,

avocado, quinoa, pineapple salsa
CHICKEN - 8, SHRIMP - 9, SALMON - 12

Watermelon Salad - 19
feta cheese, prosciutto, radish, pickled onion, 

olives, aged balsamic, raspberry dressing

Tuna Nicoise* - 26
grilled tuna, mixed greens, string beans,

red peppers, red onions, potatoes, anchovy,
eggs, niçoise olives, cirtus dressing

Classic Benedict* - 18
poached eggs, canadian bacon,

hollandaise, english muffin

Florentine* - 19
poached eggs, spinach,

hollandaise, english muffin

Scandinavian* - 20
poached eggs, smoked salmon,

hollandaise, english muffin

Crab Lobster Benedict* - 26
fresh crab lobster cake,
poached eggs, spinach,

spicy hollandaise

WITH PURCHASE OF ENTRÉE

BUTTER CROISSANT  -5

CHOCOLATE CROISSANT-6    

BAGEL & CREAM CHEESE -8

HOME FRIED POTATOES -7

HOMEMADE BREAD -4

HOMEMADE BAGUETTE -4

LE MONDE FRIES  -8

CHICKEN SAUSAGE - 8

MERGUEZ SAUSAGE - 10

SWEET POTATO FRIES -10 

CRISPY BACON  - 7

S

B O T T OM L E S S
B R U N C H

CREPES

LES ŒUFS 

Make your Own - 20
choice of 3

ham, smoked salmon, roasted turkey
breast, merguez, Swiss cheese, brie,

goat chesse, gruyere, spinach,
caramelized onions, red peppers,

roasted tomato, mushrooms

All crepes come with two over medium 
eggs, bechamel sauce. 

Sweet crepes available on our desserts menu




