*Food items are cooked to order or served raw. Consuming raw or und

DU JOUR
RESTAURANT WEEK

BRUNCH | $35 PER GUEST

HORS D’OEUVRE

CHOOSE ONE

Sa]ade Verte oY

Avocado, Grapefruit, Radish, Fennel, Red Wine Vinaigrette

Soupe A L’Oignon

French Onion Soup, Gruyére, Baguette Crouton

ENTREE

CHOOSE ONE

Quiche Du Jour

Mixed Greens

Jambon—Beur‘re

Black Forest Ham, Gruyére Cheese, Cornichons, Grain Mustard

Pain Perdu o

Brioche French Toast, Blueberry Compote, Chantilly Cream

Filet De Saumon Roti*e

Pan-Roasted Salmon, Ratatouille, Cucumber-Sorrel Salad, Remoulade

Lk DESSERT

Creme Bralée o o

Caramelized Vanilla Custard, Berries

\" Vegan q) = VegeLar‘ian @ = GIULGH Fr‘ee

Plaase Notify Us OF Any Allergies

lercooked meat, seafood or eggs may increase risk of foodborne il *Food items are cooked to order or served raw. Consuming raw or und
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-BISTRO -

DU JOUR

VINS

WINES BY THE

BOTTLE

SPARKLING
Cap Classique Graham Beck 42.00
NV, Western Cape, ZA
WHITE

Sglvaner/ Pinot/ Riesling Albert Boxler 46.00
‘Edelzwicker’ 2020, Alsace, FR

Sauvignon Blanc mumination 72.00
2022, Napa & Sonoma Counties, CA
ROSE
(irenache /Clairette/ Sgrah Chateau de Trinquevedel 42.00
2022, Tavel, Rhéne, FR
RED

Pinot NOiP Bouchard Pére & Fils ‘Reserve’ 52.00
2020, Burgundy, FR

Malbec Catena Zapata ‘La Consulta’ 48.00
2021, Mendoza, AR
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