
Les Oeufs

À LA CARTE
Frites 

8
House Potatoes

5
Fresh Fruit

5.5
Macaroni & Gruyère

8
Macaroni Lyonnaise

9
Bacon

8
House Made Sausage

Pork or Chicken

9
House Made Granola

With Fruit and Greek Yogurt 
12

BRUNCH

Onion Soup Gratinée
tasting  9 / full 13

Basket of Beignets
12

Beef Tartare�

Capers, Sherry Dijon Aïoli, Shallots, Sliced Baguette
15

Appetizers Fruits de Mer
HUÎTRES

Oysters�

Each ... 2.75
1/2 dozen ... 15

Dozen ... 28

CREVETTES
Shrimp

Each ... 2.5
1/2 dozen ... 14

Dozen ... 24

SAUCES
Mignonette, Cocktail Sauce,

Tarragon Aïoli, & Lemon Wedges

�

salades
(*add Grilled Salmon or Chicken...8)

Salad of Beets
Mâche, Goat Cheese, Candied Hazelnuts,

and Hazelnut Vinaigrette
10/13

Truffle Caesar
Anchovy, Romaine, Parmesan,

& Brioche Croutons
12/16

Mix of young Greens
Fresh Herbs, Shallots, 
Champagne Vinaigrette

9/12

Niçoise
Tuna, Pickled Red Onions, Haricots Verts,
Olives, Egg, Anchovy, Tomato, Fingerlings,

Red Wine Vinaigrette 
16

sandwiches
Croque Monsieur, *Madame�

Classic Ham & Cheese, Sauce Mornay 11
*with Fried Egg... 12

Monte Cristo
Ham, Chicken Confit, Gruyère, French Toast, 

Maple Syrup and Berry Coulis
12

Steak Sandwich
Thin Sliced Steak, Fontina Cheese, Braised Onions,

Arugula, Roasted Garlic & Foie Butter, Aïoli,
Served with Frites

17

Avocado Toast 
Toasted Miche, Lump Crab, Egg Whites, 

Shallots, Remoulade.
Served with Mix of Young Greens

13

Les Enfants
Kids Pancakes

12
Kids Scrambled Eggs

with House Potatoes, or Fruit
(add cheddar cheese +1)

12
GRILLED CHEESE
 With Fruit or Frites

12
HAM & CHEESE  

With Fruit or Frites

12
FRESH FRUIT & YOGURT

9

Eloise
Our version of a Shirley Temple,

with the addition of a Light
 Jasmine Syrup & a Slice of Orange

3.5

Classics
Quiche

Served with Mix of Young Greens, Frites,
or Fresh Fruit

15
or

Soup Du Jour (+3) or Onion Soup (+4)

Pancakes
Classic Buttermilk, Maple Syrup, Butter,

Powdered Sugar
13

Brioche French Toast
Berry Coulis, Powdered Sugar, Maple Syrup

11

Moules Frites
White Wine, Garlic and Parsley

17

Salmon Plate
Beet Cream Cheese, Salmon Rilletes,

Smoked Salmon, Capers, Assorted Pickles,
Miche

16

� Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase your risk of food borne illness.        Contains nuts or nut oil.     20% Gratuity for Parties of 6 or More

Soup du Jour 
tasting  8 / full 10

fresh pastries
almond croissants 4
chocolate croissants 4

butter croissants 3.5
pistachio madeleines 1.5 

seasonal flavor biscotti 1.5
seasonal flavor scones 3.5

demi baguettes 1.75

Eggs Benedict
Two Poached Eggs, Brioche, Ham, Hollandaise

15

Eggs Florentine
Two Poached Eggs, Brioche, Heirloom Tomatoes,

Ricotta Creamed Spinach, Hollandaise
14

Scramble Tartine
(upon request, egg whites only) 

Cheddar, Bacon Lardons, Sauce Verte
over Griddled Miche

13

The Talcott
Two Poached Eggs, House Potatoes, Bacon,

Side of Hollandaise
14

Eggs In Purgatory
Three Eggs Simmered in Tomato and Red Pepper

Sauce, Parmesan, Feta, Goat Cheese, with Baguette.
Trevor’s Favorite

15

Duck Hash
Eggs any Style with Roasted Potatoes,

Pearl Onions, Mushrooms, Kale, 
Duck Confit, Hollandaise

16

Coffee & Tea
 Drip Coffee/Café au Lait 3

Cappuccino/Latte 4/5

Espresso 2.75

Cuban 4
Hot Tea

English Breakfast, Jasmine
Hojicha Green, Earl Grey, Decaf Earl Grey

4

Brunch Drinks

Bellini
blackberry, pomegranate, 

or Peach
12/24/42

Mimosa
glass/half carafe/carafe

12/24/42

Death in the Afternoon
absinthe, Lemon, sparkling

12

Classic Bloody Mary
with the best mix in town

THE Espresso Martini
Titos Vodka, borghetti espresso

liqueur, espresso
17

Pornstar Martini
vanilla vodka, passionfruit, simple,

sidecar of prosecco
18

*make it true champagne*
26

10


