
H o r s  d ’ o e u v r e s
TOUR DE LA BANQUE* 45 / 90 

oysters on the half shell, marinated shrimp, smoked fish
rillettes, crostini

SALADE DE MAISON 16 
lardon, brioche crouton, farm egg, mimolette, champagne

vinaigrette

BEET SALAD 18
pickled beets, strawberries, endives, pecans, radish, fromage

fraise
OYSTERS ON THE HALF SHELL* 24 / 48

cocktail sauce, red wine mignonette, lemon, shallot

SMOKED FISH RILLETTE 18
house smoked whitefish, smoked trout roe, dill, cucumber à

la creme, baguette, radish, chive

STEAK TARTARE* 23
certified angus beef, cornichon, shallots, chives, bone marrow

pain perdue, black truffle aioli, foie gras, chive 
ADD CAVIAR* +20

FRENCH ONION SOUP 14
sweet vidalia onion, provolone, croutons, chive

FRENCHED OYSTERS* 7ea
crème fraîche, cucumber, champagne mignonette, espelette,

caviar, shallot

CRISPY POTATOES 7

SEASONAL FRESH FRUIT 7

3 STOREY FARM EGGS 7

APPLEWOOD SMOKED BACON 7

PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES OR DIETARY RESTRICTIONS

*consuming raw or uncooked meat, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness
brasserie will add a service charge of 20% to parties of 6 or more

brunch

À  P a r t a g e r

p â t i s s e r i e

e n t r e e s
FRENCH OMELETTE 23

gruyère, crispy potatoes, watercress, chive
ADD CRAB +9 | CAVIAR* +24

STRAWBERRY FRENCH TOAST 21
brioche, strawberries, pecan, chantilly, maple syrup 

CROQUE MADAME* 23
shaved ham, mornay, sunny side up egg, crispy potatoes,

watercress 

EGGS BENEDICT* 25
poached eggs, canadian bacon, hollandaise, crispy potatoes,

watercress, chive

BURGER DE LA BANQUE* 25
caramelized onion, swiss, arugula, pickle, truffle aioli,

banque sauce
ADD BACON +3 | ADD EGG* +3

STEAK & EGGS* 
soft scrambled eggs, crispy potatoes, chive

6oz NY STRIP 41 | 12oz NY STRIP 73

BRIOCHE 7

PROFITEROLE 10

CAVIAR 130
1 ounce of kaluga, french onion mousse,

shallots, egg yolk, chives, blini

c a v i a r  s e r v i c e

C R O I S S A N T
REGULAR 5

AU CHOCOLAT 8

AMANDE 8

f r o m a g e
CHEF’S SELECTION OF CHEESES

TWO CHEESE 26
rosette de lyon, preserves, olives, walnuts,

baguette

BAKED BRIE 30
spiced honey, rosemary, 

fig, baguette

MALTED MILK CHOCOLATE &
BUTTERSCOTCH SUPREME  8
malted milk chocolate ganache, salted

butterscotch pastry cream, with an Easter Egg
"nest" 



brut rosé 18
rouanne, burgundy nv

brut 16
henri champliau brut cremant de bourgogne, 
burgundy nv

CHAMPAGNE BRUT 26
moët & chandon brut ‘imperial’, champagne nv

CHAMPAGNE blanc de blancs 32
le mesnil grand cru, champagne nv

sparkling chenin blanc brut 14
charles bove, loire valley nv

sauvignon blanc 15
guy allion, touraine loire valley 2023 

melon de bourgogne 13
c. branger ‘les fils de gras moutons’ muscadet sèvre
et maine 2023

CÔTES DU RHÔNE BLANC 15
panicaut, rhône valley 2022 

CHARDONNAY 12
domaine de bernier, loire valley 2023 

ROSÉ 16
maison mirabeau, provence 2024

BORDEAUX 16
chateau bellevue peycharneau, sainte foy, 2022

ROUGE 22
charles pere et fils, hautes-côtes de beaune,
burgundy 2023

WINE BEER

o n  d r a f t

b o t t l e s  &  c a n s

kronenbourg 1664 11
strasbourg, france

Coast hopart ipa 10
charleston, sc

commonhouse red ale 10
charleston, s

GUINNESS DRAUGHT 11
DUBLIN, IRELAND 

AUSTIN EASTURY DRYCIDER 10
AUSTIN, TX

eDMUND’S Oast IPA 12
charleston, sc

MUNKLE PILSNER 9
charleston , sc

athletic n/a 8
milford, ct

NEW BELGIUM FAT TIRE AMBER 9
FORT COLLINS, CO

S P I R I T - F R E E

C O C K T A I L S
M O O N W A L K  I N  P A R I S  1 4

GRAND MARNIER, SPARKLING GRAPEFRUIT,
BUBBLES

b r o a d  S t r e e t  B l o o d y  M a r y  1 2
HOUSE-MADE MIX, VODKA

S i d e - C a r  1 5
VS COGNAC, CITRUS LIQUEUR, LEMON

F r e n c h  7 5  1 2
HOUSE-INFUSED GIN,

CHAMPAGNE, HOUSE CITRUS

R e s p e c t  y o u r  e l d e r s  1 4
BOMBAY DRY, ST GERMAINE, CUCUMBER, LEMON

E s p r e s s o  M a r t i n i  1 6
VODKA, BORGHETTI, AVERNA,

FRESH ESPRESSO

M i m o s a  1 2
CHAMPAGNE, ORANGE JUICE

J o i e  d e  b r u n c h  4 0
CHILLED BOTTLE OF BUBBLES WITH

SEASONAL JUICES AND FRUITS, SERVED
WITH OUR BUTTERED CROISSANT

P O I R E  F O R  T H E  C O U R S E  8
PEAR, GINGER, LIME, ANGOSTURA

S E A S O N A L  S P E C I A L


