Petit Plats

Parfait $12
Vanilla Yogurt - House Granola - Mixed Berries

Prawn Cocktail $20
Sauce Louie - Baby Lettuces 

Wild Mushroom Tartine $16
Fromage Blanc - Black Truffle - Parmesan - Herbs

Steak Tartare $16
Creamed Egg Yolk - Dijon - Cornichon - House Chips

Onion Soup $15
Gruyere - Comte - Crostini


Les Entrees

Burrata $16
Castelfranco - Carmelized Figs - Hazelnut - Pink Peppercorn Vinaigrette

Roasted Beets $15
Herb Yogurt - Fennel Marmalade - Endive - Black Pepper Pistachio Brittle 

Winter Green Salad $15
Baby Kale - Green Apple - Spiced Walnut - Shaved Turnip - Poppyseed Vinaigrette

Caesar $14
Romaine - Parmesan - Herbed Croutons

Wedge $17
Baby Iceberg - Lardon - Tomato - Pickled Onion - Moody Blue Dressing

Protein Additions stay the same

Plats

Pancakes $19
Cinnamon Sugar - Whipped Butter 
Blueberry Compote +2



Croque Monsieur $20
Paris Ham - Dijon - Bechamel - Gruyere - Salad Vert
Add Egg +2

Lox Platter $20
Choice of Bread or Bagel, Chive Cream Cheese, Capers, Lettuce, Tomato, Cucumber, Onion , Dill

French Dip $22
Shaved Wagyu Beef - Carmelized Onion - Gruyere - Horseradish Aioli - Jus

Le Cav Burger $21
Comte – Charred Onion – Slab Bacon – House Pickles – Magic Sauce

Griddled Tofu Naan $20
Spinach - Carmelized Mushroom & Onion - Green Goddess Dressing

Chicken Milanese $29
Tricolore Salad - Tomato - Shaved Parmesan - Sherry Vin

Les Oeufs

Omelette $18
French Ham - Comte - Salad Vert

Eggs Benedict $21
English Muffin - Canadian Bacon - Hollandaise

Le Cav Breakfast $22
Two Eggs - Slab Bacon - Sausage - Lyonnaise Potato - Toast

Avocado Toast $18
Poached Eggs -Pickled Onion - Goat Cheese - Marinated Tomato - Cilantro

Poached Eggs & Polenta $18
Braised Greens - Country Ham Gravy

 Steak Oeufs $32
Bistro FiletTwo Eggs - Lyonnaise Potato - Salad Vert - Maître d Butter

Les Garnitures $8

Slab Bacon
Turkey Bacon
Lyonnaise Potato 
Sausage
Pomme Frites




















		

 




