
~Third Course~
Desserts of the Day

Restaurant Week Jazz Brunch

~Second Course~
Bonne Vie Breakfast

2 Eggs, Bacon or Smoked Ham, French Fries, Garden Salad & Grilled Bread

Steak Frites & Egg
Chimichurri, Sunny Side Up Eggs

Shakshouka
House Tomato Sauce, Parsley, Bell Pepper, Feta, & Charred Bread

BV ½ LB HAMBURGER DOUBLE
 BV Sauce, Cheddar Cheese, Tomato, Lettuce, Cornichons

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
A 20% service charge will be added to parties of six or more.

Bottomless Coffee — $6
Bottomless French Fries — $10

Bottomless Mimosa — $35

MENU $35 P/P

~First Course~
Green Salad
BV Dressing

Baguette
Normandy, FR Butter & Jam

Double Brie
Walnuts, Greens, Grilled Bread & Honey

Coffee & Pastry



Jazz Weekend Brunch

MIMOSA $8
Orange, Pineapple, Passionfruit, Cranberry

Mimosas

BELLINI $9
Pineapple, Passionfruit

BLOODY MARY $13
Classic Vodka & House-Made Spicy Tomato

FRENCH 75 $10
Gin, Brut, Lemon, Sugar

Cocktails

ESPRESSO MARTINI $14
Vodka, Mr. Black Coffee Liquor, Illy Espresso

HUGO SPRITZ $14
St Germain, Sparkling Wine, Soda Water, Mint

APEROL SPRITZ $10

GLASS | BOTTLE

Sparkling & Rosé
GLASS | ½ LITER| LITER

2024 CÔTE MAS $11|25|45
Rosé. Pays d’Oc, France

GLASS | BOTTLE

CRICOVA BRUT $11|38
Château Vartley. Moldova

GLASS | BOTTLE

CRÉMANT CÔTE DE MAS BRUT $13|52
Chardonnay, Chenin Blanc. Limoux, France

White Wine
GLASS | BOTTLE

2024 CÔTE MAS $11|36
Château Vartley. Moldova

GLASS | BOTTLE

PINOT GRIGIO 2024 $11|38
Bottega Vinaia, Italy

BOTTLE
PINOT GRIGIO 2024 $45
Trimbach, France

Red

2024 LA PETITE PERRIER $10 | $35

GLASS | BOTTLE

2024 CÔTE MAS 
SYRAH GRENACHE

$11|42

Blend. Pays d’Oc, France

AMERICANO $3.50

CAPPUCCINO $5.00

ESPRESSO $2.50

COFFEE $3.50

ASSORTED TEA $3.50

Coffee & Tea

BEVERAGE MENU

BOTTOMLESS MIMOSA* $35
Orange, Pineapple, Passionfruit, Cranberry
*2 Hour Limit

Aperol, Sparkling Wine, Soda Water, Orange Slice

ICED TEA $3.50

Pinot Noir -  Loire Valley, France


