
Brunch BaSketBrunch BaSket
muffins, scones, croissants,
turnovers, butter & jam 14.

Brunch Specialties

freSh BerrieS
yogurt & granola 14.

Soupe a l'oiGnon
cave aged gruyere, crostini 16.

fava Bean hummuS
chickpea panisse, za'atar,

red pepper coulis 16.

eScarGotS en perSillade
baguette crostini 18.

haricotS vert Salade
crumbled goat cheese, fine
herbs, dijon vinaigrette 18.

huîtreS
1/2 dozen east coast oysters 22.

hhoo rrSS dd’’ooeeuuvvrree

Plats Principaux

Executive Chef Xavier Monge

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs increases the risk of  foodborne illness

croque madame griddled bistro ham & gruyere on brioche
topped with mornay & a sunnyside up egg, provençale chips . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.

Steak tartare friteS
dijon, capers, shallots, cornichons, bottarga, raw quail egg, grilled sourdough . . . . . . . . . . . . . . . . . .26.

Grilled chicken Salad vegetable spaghetti salad, celeriac remoulade,
mixed greens, cherry tomatoes, mustard vinaigrette, toasted almonds . . . . . . . . . . . . . . . . . . . . . . . . . .24.

Salade niçoiSe
grilled ahi tuna, tomatoes, cucumbers, haricots vert, potatoes, egg . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28.

lump craB Salad asparagus, shaved fennel, grapefruit,
marinated tomatoes, chives, saffron-grapefruit vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .32.

roaSt turkey BaGuette
bacon, arugula, sundried tomato aioli, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .23.

Steak au Soleil
8oz. angus beef, 2 sunnyside up eggs, béarnaise sauce, home fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .36.

BurGer américain
sharp cheddar, lettuce, tomato, onion, pickles, pommes frites . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .26.
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Spinach & Goat cheeSe omelette potatoes, petite salade, toast . . . . . . . . . . . . . . . . . . . . . . . .22.

lorraine omelette
gruyere, bacon, fine herbes, potatoes, petite salade, toast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .23.

avocado toaSt toasted sourdough, poached eggs,
pico de gallo, radish, potatoes, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22.

eGGS Benedict canadian bacon or smoked salmon,
english muffin, potatoes, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.

ShakShuka
eggs baked in moroccan tomato sauce, toasted sourdough. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .23.

creole Shrimp
creamy polenta, sunny side up egg, bacon, spicy lobster bisque . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28.

Brunch Bowl farro, shredded kale, feta cheese, soft boiled egg,
basil pesto, avocado. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .23.

pain perdu brioche french toast, berry compote, maple syrup . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17.

malted waffle
whipped cinnamon - mascarpone, fresh berries, maple syrup, powdered sugar . . . . . . . . . . . . . . . . . . 18.
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C H A M PA G N EC H A M PA G N E
C O C K TA I L SC O C K TA I L S

$$ 1 31 3 EE��AA��CC��HH��CLASSIC MIMOSA
with fresh squeezed orange juice

BLOOD ORANGE MIMOSA

PASSION MIMOSA

POMEGRANATE MIMOSA

BELLINI

B O T TO M L E SSB O T TO M LE SS $$ 2 52 5
90 minutes max with purchase

of entree, available 10 am - 3 pm

E Y E  O P E N E R SE Y E  O P E N E R S
RUBY RED SUNRISE 13.

absolut ruby red vodka, 
orange & grapefruit juice

MOROCCAN BLOODY 13.
absolut peppar vodka, cumin,

fennel, cardamom, harissa
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