E CAVAL

AL
LES ENTREES

LITTLE GEM CAESAR 17

MIXED BERRIES 12 Grana Padano, avocado, lemon-garlic croutons

Labneh, granola, honey
WINTER SALAD 17
Watermelon radish, orange, fennel, watercress,

JUMBO SHRIMP COCKTAIL 20
hazelnut, citrus vinaigrette

Harissa cocktail sauce

GREEN SALAD 12
Greens, haricots verts, breakfast radishes,

champagne vinaigrette

SALMON TARTARE* 18
Meyer lemon aioli, fresno peppers, dill,
puff pastry

ONION SOUP 14 grilled chicken +6 | grilled shrimp +9
Comté, Gruyere, Raclette crab cake +11 | grilled salmon* +9
grilled steak* +15

STEAK TARTARE* 19
Mimolette, egg yolk, preserved lemon,
espelette, frites

FROMAGE & SAUCISSON 24
Cheeses and charcuterie with honeycomb,
fig preserves

TARTINES
_ SMOKED SALMON 18 _ AVOCADO & POACHED EGG* 18
Chive cream cheese, cucumber, red onion, Cured tomato, zaatar oil, mixed greens
crispy capers, mixed greens
LES OEUFS

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

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

STEAK & EGGS* 30
Mixed greens, champagne vinaigrette

Two sunny-side up eggs, 6 oz. Bavette,
mafitre d'butter, potato home fries Cheese 16
EGGS BENEDICT* Raclette, Comté, Gruyere

Hollandaise, English muffin Wild Mushroom 18

Leek fondue, truffle

Parisian Ham 16
Smoked Salmon 18

Smoked Salmon 18 Chives, créme fraiche

French Ham 18

Crab Cake 20
peppers, onions, cheese

LES AUTRES

CHICKEN CUTLET SANDWICH 17
Cranberry-ginger sauce, schmaltz aioli,
Castelfranco radicchio, frites

CRAB CAKE SANDWICH 25
Lemon aioli, arugula, pickled onion, frites

STEAK FRITES* 30

Bavette cut, maitre d'butter GRILLED STEAK BAGUETTE* 22

Bavette, horseradish cream, watercress,

CASARECCE 21 pickled onions, frites

Mushroom duxelles, leeks, thyme
LE BIG CAV BURGER* 20

BELGIAN WAFF.LE 17 Comté, caramelized onion, slab bacon,
Warm maple syrup, whipped cream schmaltz aioli, frites

SIDES 8
Pommes frites Thick-cut bacon Sausage Haricots verts
BEVERAGES
LE CAV BLOODY MARY 16 Proudly Serving La Colombe
SEASONAL MIMOSA 13 CAPPUCCING 4
LATTE 4
MEINKLANG, "FRIZANTE ROSE OSTERREICH" 17/66 AMERICANO 4
MONGARDA, PROSECCO SUPERIORE BRUT 15/58 ESPRESSO 4

Chef-Partner Tyler Akin 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.



