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FRUITS & GRAINS

PASTRY BASKET 14

croissant, pain au chocolat, seasonal scone

SEASONAL FRUIT PLATE 12
sliced fruit & fresh berries

TRADITIONAL OATMEAL 9

brown sugar, dried fruits, warm syrup

GREEK YOGURT PARFAIT 11

seasona| berry compote, honey-roasted grano|a
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sommelier’s selection of everlasting rosé
choice of still or sparkling to accompany
your entire brunch
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SIGNATURES

BRIOCHE FRENCH TOAST 18

tahitian vanilla, blueberry, meyer lemon curd

HASHBROWN WAFFLE 22

poached €g8s, ho”andaise, app|ewood-smo|<ed deOﬂ

5

MARGEAUX CHEESEBURGER 18

caramelized onion, arugula, comté

AMERICAN IN PARIS 19
two eggs any—sty|e, app|ewooo|-smo|<eo| bacon
potatoes, choice of toast

TRUFFLE AVOCADO TOAST 14

frisée, spinach & artichoke duxelle, parmesan

EGG WHITE FLORENTINE OMELETTE 18

spinach, goat cheese, roasted tomatoes

FRENCH OMELETTE 18

fines herbes, gruyére, petite salad

CROQUE MADAME CREPES 17

bread crumbs, paris ham, mornay, sunny-side up egg

SIDES

TOAST 4
BREAKFAST POTATOES ¢
APPLEWOOD-SMOKED BACON ¢
PORK SAUSAGE 5
TURKEY BACON ¢

70

NUTELLA STICKY BUN

tahitian vanilla brioche, toasted hazelnut
6

CHILLED PRAWNS 24
POACHED HALF MAINE LOBSTER 30
CHEF'S SELECTION OF OYSTERS"

18 per 1/2 dozen
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CROISSANT BREAD

orange, bourbon carame|
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SOUP & SALADS

BUTTER LETTUCE 12

goat cheese, shaved radish, creme fraiche dressing

add shrimp | 6 add chicken | 6 add salmon | 7
ROASTED BEETS & GOAT CHEESE 16

wild arugula, hazelnuts, cassis vinaigrette

FRENCH ONION SOUP 15

baguette crostini, cave-aged gruyere, chive
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o Lonissants (Sfrnedicls >

poached eggs, sauce béarnaise, sautéed spinach

PARIS HAM 18
SMOKED SALMON 23
MAINE LOBSTER 27
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SMOOTHIES o
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SUMMER BERRY 12
COCONUT-MANGO 12
BANANA & PEANUT 12

HARVEST JUICERY s

cold-pressed green juice

BERRY MOCKARITA 9

cranberry, blueberry hibiscus, agave

PEACH LEMONADE 9

jasmine tea & fresh lemonade

RO

PARISIAN CREAM PUFFS

péte a choux, citrus pastry cream, chocolate sauce
9
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Join us Sundays from 1AM - 2PM IO
for live jazz.
— @ ST
G0~

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.
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