
From the Bar

French 75 ............................ 11
Bloody Mary  ........................ 10
Mimosa ................................ 10
Champagne ........................ 25

Please Note, 20% gratuity will be 
added to parties of 5 or larger.
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical  conditions. Please 
inform your server of any food allergies or dietary restrictions 

Vin Rouge Coffee
Joe Van Gogh Roasters

Cappuccino ............................ 4
Cafe Latte ............................... 4
Cafe au Lait ............................ 4
Espresso ............................. 3.5
Mighty Leaf Teas .................. 3

Ham & Gruyère Crêpes  
sauce mornay, petite salade

Salad Niçoise* 
rare yellowfin tuna, hard-boiled egg, olives, potato, 
mixed greens, haricots verts, tomato, dijon vinaigrette 

Ninth St. Challah French Toast  
local strawberries, bacon, maple syrup

Moules Frites  
white wine, shallot, garlic, thyme, lemon

Quiche Florentine  
spinach, gruyère, petite salade

Eggs Bénédictine* 
english muffin, poached eggs, ham, hollandaise, pommes frites

Celebration Brunch
SU NDAY, M AY 14TH, 2023

Prix Fixe $29, includes drip coffee or iced tea

— No substitutions, please —

Scrambled Eggs  
smoked salmon, shallot, capers, pommes frites, petite salade

Mushroom & Gruyère Omelette  
pommes frites, petite salade

Sautéed Antarctic Salmon* 
North Carolina shrimp, field peas, arugula, leeks, sauce vierge

Braised Lamb Shank 
chickpeas, castelvetrano olives, cabbage, roasted tomato jus

Tenderloin Frites* 
maître d‘hôtel butter, petite salade

Croque Madame 
ham & gruyère, ninth street brioche, fried egg, sauce mornay, 
pommes frites


