LE CAVALIER

N

TARTINES

Smoked Salmon 18
Chive cream cheese, cucumber, red onion, crispy capers,
mixed greens

Avocado & Poached Egg* 18
Cured tomato, zaatar oil, mixed greens

LES OEUFS

LE CAV BREAKFAST* 21
Two sunny-side up eggs, thick-cut bacon, sausage,
smashed fingerling potato home fries

STEAK & EGGS* 30
Two sunny-side up eggs, 6 oz. Bavette, mafitre d'butter,
smashed fingerling potato home fries

LE BREAKFAST WRAP* 14
Two fried eggs, cooper sharp, thick-cut bacon, spicy sauce, Lavash wrap

TRADITIONAL OMELETTE
Mixed greens, champagne vinaigrette

Cheese 16
Raclette, comté, gruyere

Wild Mushroom 18
Leek fondue, truffle

Smoked Salmon 18
Chives, créme fraiche

French Ham 18
Peppers, onions, cheese

LES AUTRES

HALF GRAPEFRUIT 7
plain or brulée maple sugar

MIXED BERRIES 12
Labneh, granola, honey

HOT OATMEAL 14
Coconut milk, prunes, vanilla, almond, brown sugar

BRIOCHE FRENCH TOAST 15
Brown butter, cinnamon whipped cream, warm maple syrup

BELGIAN WAFFLE 17
Warm maple syrup, whipped cream

SIDES 8
Thick-cut bacon Smashed fingerling potato home fries Sausage
BEVERAGES
LE CAV BLOODY MARY 16 Proudly Serving La Colombe
SEASONAL MIMOSA 13 CAPPUCCINO 4

LATTE 4
AMERICANO 4
ESPRESSO 4

MEINKLANG, "FRIZANTE ROSE OSTERREICH" 17/66

MONGARDA, PROSECCO SUPERIORE BRUT 15/58

Chef-Partner Tyler Akin BREAKFAST 2024
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
For all parties of 6 or more guests a gratuity of 20% will be automatically added to the guest check
A 3% surcharge will be added to all checks to further Le Cavalier’s sustainability efforts.



