
Quiche Lorraine
Bacon Lardons, Gruyère, Caramelized Onion, 

Breakfast Salad   $19

French Omelette
Gruyère, Hash Brown, Breakfast Salad   $19

Add Caviar  +$18

Avocado & Haricot Vert Toast*
Soft-Poached Egg, Lemon Vinaigrette, Marcona Almonds 

Gaufrette Chips   $21

Croissant Benedict*
Jambon de Paris, Bloomsdale Spinach, Poached Eggs 

Hash Brown, Béarnaise   $24

Croque Monsieur
Comté, Gruyère, Dijon, Jambon de Paris   $22

Make it a Lady  +$4

Two Egg Breakfast*
Eggs Any-Style, Bacon, Toasted Sourdough 

Hash Brown  $21

Chicken Paillard*
Frisée, Parmesian Reggiano, Confit Tomato $29

Royale with Cheese*
Double Patty Smashburger

Sauce, Onion, Pickle, Sesame Seed Bun  $28

Steak Frites*
 Sauce Au Poivre, Duck Fat Fries   $49

 

Shrimp Cocktail
Gin Cocktail Sauce   $27

Lox et Crêpe*
Meyer Lemon Crêpes, Smoked Salmon 

Dill Crème Fraîche, Trout Roe   $34

Caviar Service*
Gougères, Egg Mimosa

Red Onion Dill Crème Fraîche $MP

Oysters*
Mignonette, Gin Cocktail Sauce   $26 / $48

Stuffed-Deviled Blue Crab 
Sauce Ravigote, Lemon   $28

Shellfish Tower*
Oysters, Maine Lobster,
Gulf Shrimp Cocktail 
Tuna Tartare Niçoise   Petite $89  Grand Dame $176

Fruits de Mer

Entrées

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

for parties of 5 or more, a 20% gratuity will be added for your convenience

AT CHARDON, WE TAKE PRIDE IN BEING 100% SEED OIL-FREE. OUR CHEF’S HAVE DEVELOPED A MENU UTILIZING PREMIUM ALTERNATIVES INCLUDING AVOCADO OIL, OLIVE OILS & BEEF TALLOW.  BON APPÉTIT!

Salade Verte
Butter Lettuce, Toasted Pecans  
Honey-Dijon Vinaigrette   $18

Wagyu Steak Tartare*
Mesquite Smoke, Jammy Egg  
Pommes Gaufrettes, Dijonaise  $28

Caramelized Onion Soup Gratinée
Aged Comté, Oxtail Bouillon   $19

Crab & Endive “Caesar”
Parmigiano Reggiano, Caper Aioli
Garlic Streusel   $28

Saltspring Island Mussels Marinière
White Wine, Shallots, Duck Fat Fries   $25

Bisous Tower
Deviled Oeuf, Croque Monsieur Gougères,  
Breakfast Radish & Échiré Butter, Tuna 
Tartare, Foie Gras Macaron, Texas Cornbread 
Madeleine  $25/pp

Appetizers 

Sweets
Pain Perdu

Vanilla Mascarpone, Almond Brittle Bourbon-Orgeat Syrup, 
Strawberries   $23

Banana Nutella Crêpe
Banana, Nutella, Almond Croquant $16

Crème Brûlée
Warm Cookies $12

Accompagnements
Two Eggs Any-Style  $8

Smoked Bacon $8

Smoked Salmon $8

Breakfast Salad $5

Duck Fat Fries $12

Avocado $5

Seasonal Fruit Bowl $15

Toasted Sourdough $4

All Sparkling Wine by the 

Bottle  50% Off

Hugo Spritz
St. Germain, Mint, Lime, Sparkling Wine

$18 GL / $60 CARAFE

Bloody Mary
Vodka, Provencal Bloody Mary Mix

$18

Espresso Martini
Vodka, Licor 43, Mr. Black, Maven Espresso, 

$19

Royale 75*
Gin, Cointreau, Lemon, Egg White

$18

Prickly Pear Margarita
Tequila, Prickly Pear, Lime, Tajin Rim

$18


