RESTAURANT WEEK BRUNCH MENU §$35

15T COURSE

chacice of:

GREEK YOGURT PARFAIT berries

VIENNOISERIE chet's selection
GREEN SALAD red wine vinaigrette

SHRIMP COCKTAIL

2ND COURSE

chaoice of:

EGGS BENEDICT Parisian ham, hollandaise
FRENCH TOAST blueberry, chantilly créme
CHICKEN PAILLARD picholine clives, almonds
CHEESEBURGER®* american cheese, pickles

BAR STEAK FRITES* maitre d’hétel butter +15

DESSERT

choice of:

RICE PUDDING
CHOCOLATE MOUSSE

CREME BRULEE

*Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne ilinesses. Although every effort
will be made to accommodate food allergies, we are afraid we cannot always guarantee meeting your needs. 08/24/26



RESTAURANT WEEK BEVERAGES

BRUNCH COCKTAILS §$10

BLOODY MARY
MIMOSA
BELLINI

FRANC bombay sapphire, st germain, white wine, lemaon (frozen)
PETIT CAFE PASTIS vodka, borghetti coffee liqueur, averna, hazelnut, espresso

BOISSONS

COFFEE $5
CAFE AU LAIT $6
COLD BREW $6
ESPRESSO $5
MACCHIATO $6
CAPPUCCINO $6
LATTE $6
CHAI LATTE $6
CAFE MOKA $6

SELECTION OF HOT TEA $5

*Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne ilinesses. Although every effort
will be made to accommodate food allergies, we are afraid we cannot always guarantee meeting your needs. 08/24/26



