
BREAKFAST AND BRUNCH

13Soft Scramble  parmesan and herbs
prosciutto +4, smoked salmon +4, fries +2, potato gratin +2

15Crispy Sunny Eggs  prosciutto, parmesan, arugula, pesto
fries +2, potato gratin +2

14Zucchini Egg White Frittata Plate  avocado, arugula, parmesan, pesto
prosciutto +4, smoked salmon +4

14Baked Eggs  chili, tomato sauce, toasted baguette
mini pork sausages +4

11Baked Oatmeal Bowl  bananas, berries, walnuts

12Quinoa Breakfast Burrito  eggs, quinoa, avocado, sriracha yogurt
Baker’s bacon +2

8Breakfast Sandwich  egg, English muffin, tomato, basil, aged swiss
prosciutto +4, smoked salmon +4, avocado +2

12Prosciutto and Gruyère Croissant  mixed lettuces

12Salmon Toast  Poilâne bread, smoked salmon, pickled cucumber, crème fraîche, egg, dill

13Brioche French Toast  fresh berries

7Poilâne Toast  with butter and jam (apricot, blueberry, or strawberry)

8Granola  mixed berries, yogurt

7Fresh Fruit Salad

PASTRIES
4Croissant
5Chocolate Croissant
3Madeleine
5Banana Bread
5Brownie
6Porc Belly Taco

SALADS AND BOWLS

15Le Bowl  brown rice (cauliflower rice +2), avocado, tomatoes, arugula, comté, parmesan,
sriracha mayo, chicken or frittata

14Quinoa, Roasted Beets, Avocado, Grated Carrots, Cilantro
14Kale, Green Lentils, Avocado, Hard Boiled Egg, Grated Carrots
13Caprese  fresh tomato, mozzarella, basil

13Avocado, Tomato, Comté, Mixed Lettuces
14Asparagus Niçoise  tuna conserva, hard-boiled egg, avocado, tomatoes, olives

11Broccoli, Spinach and Green Curry Soup

LUNCH

15Grass-Fed Beef Burger  lettuce, tomato, gruyère, pickled cucumber, sriracha "thousand
island", on brioche bun or in a bowl
beyond burger +2, fries +2, crispy pancetta +2, avocado +2

27Steak-Frites   chimichurri or peppercorn sauce

21Half Rotisserie Chicken  with fries or potato gratin

25Grilled Salmon  brown rice, ratatouille, spicy yogurt sauce

32Grilled Whole Branzino  chimichurri

19Smoked Salmon Carpaccio  with potato gratin dauphinois or avocado salad

19Moules-Frites  mussels, shallots, white wine, pastis, parsley - with fries

14Croque-Monsieur  with mixed lettuces (Croque-Madame add one egg +2)

13Ratatouille Quiche  provençale roasted vegetables - with mixed lettuces or fries

13Leek and Gruyère Quiche  with mixed lettuces

15Quiche Lorraine  pancetta, aged gruyère - with mixed lettuces

16Lasagna  tomato, basil, three cheeses

6Prawn Taco
6Pork Belly Taco

TARTINES
16Tomato Avocado Tartine  Poilâne bread, parmigiano reggiano

15Niçoise Tartine  Poilâne bread, tuna conserva, basil, tomato, egg, olive

17Tuna Tartare Tartine  Poilâne bread, pesto, salt & vinegar chips, parmigiano reggiano

17Smoked Salmon Tartine  Poilâne bread, crème fraîche, egg, dill, salt & vinegar chips

13Salami Tartine  Poilâne bread, rosette de Lyon, butter, cornichon

SANDWICHES
14Rotisserie Chicken  tomatoes, lettuce, mayo, mustard

13Pan Bagnat  tuna conserva, tomato, basil, sliced hard-boiled egg

15Marinated Peppers, Burrata, Prosciutto, Pesto
12Sliced Hard-Boiled Egg, Lettuce, Tomatoes, Aged Gruyère
13Market Veggies  carrots, avocado, marinated peppers, tomato, pesto

11Tomato, Aged Comté
12Caprese  fresh mozzarella, tomato, basil, olive oil, balsamic vinegar (prosciutto +3)

12Prosciutto, Cornichons  arugula

11Salami, Cornichons
12Camembert, Arugula, Green Apple
12French Ham  aged swiss cheese

15Pork Banh Mi  roasted pork, pickled carrots, cilantro, lime, mayo sriracha

13Veggie Banh Mi  hard-boiled egg, avocado, pickled carrots, cilantro, lime, mayo sriracha

13½ Sandwich + ½ Mixed Green Avocado Salad
chicken +1, prosciutto +1, pan bagnat +1, banh mi +1, peppers burrata +1

12Tomato Mozzarella Basil Panini  (prosciutto +3)

13Ham Gruyère Panini
13Apple Camembert Panini

ahi tuna +5, smoked salmon +5, shrimp +6, grilled salmon +6, prosciutto +4,
chicken +4, frittata +4, ratatouille +4, beyond burger +9, hanger steak +11

7am-12pm monday through friday // 7am-4pm saturday and sunday everyday 11am-4pm

Corkage fee $30 per bottle. Cake service fee $20
20% gratuity will be added to parties of 6 or more. Split check 6 card maximum

Consuming raw or undercooked meat, poultry, seafood, shellfish, eggs or
unpasteurized milk may increase your risk of food borne illness

open everyday / 7am to late



APÉRITIF & COCKTAILS

13 / 56Sangria
12Lillet Blanc
13Spicy Margarita
13Moscow Mule
13Bloody Mary
14Aperol Spritz
12Mimosa
13Bellini

BUBBLES

19Pommery  Champagne Brut (split bottle 187ml)

23Pommery  Champagne Rosé (split bottle 187ml)

72Veuve Cliquot  Yellow Label, Champagne Brut, France, NV (half bottle 375ml)

14 / 56Charles Lafitte  Sparkling Wine, Brut Prestige, France NV

22 / 88Cazanove  Champagne Rosé, France NV

19 / 76Heidsieck Monopole  Champagne Brut, France NV

143Veuve Cliquot  Yellow Label, Champagne Brut, France, NV

486Dom Pérignon  Champagne Brut, France '10

BEER ON TAP

10Delirium Tremens  Belgium, 8.5% ABV

9Lagunitas IPA  Petaluma, 6.2% ABV

9Allagash White  Maine, 5.2% ABV

9Rince Cochon  Blonde Ale, Belgium, 8.5% ABV

BEER

7Erdinger Weisbrau  Germany, Bavaria, Non-Alcoholic

7Weihenstephaner Lager  Germany, Bavaria, 4,7% ABV

8Bavik Premium Lager  Pilsner, Belgium, 5.0% ABV

7Stiegl Radler Grapefruit  Austria, 2.5% ABV

7Celt Apple Cider  France, 4.0% ABV

8La Fin Du Monde  Unibroue, Canada, Quebec, 9.0% ABV

8Daura  Gluten-Free, Spain, 5.0% ABV

7Eel River Blonde  California, 5,8% ABV

8Maui Coconut Porter  Hawaii, 6.0% ABV

7Maui Mana Wheat Pineapple  Hawaii, 6.0% ABV

11The Bruery Mischief  California, 8.5% ABV

11Allagash Curieux  aged in Jim beam cask, Maine, 10.2.0% ABV

ROSÉ

14 / 56Domaine De Fontenille  Lubéron, Rhônes, France '18 (Organic)

15 / 60St André Figuière  Le St-André, Côtes de Provence, France '19

17 / 68Château Minuty  Cuvée M, Côtes de Provence, France '19

WHITE

13 / 52Pinot Grigio  Campagnola Veneto, Italy '19

13 / 52Sauvignon Blanc  Los Morros, Chile '20

14 / 56Viognier  De Chansac, Vin de Pays d'Oc, France '19

17 / 68Chardonnay  Orogeny, Russian River Valley '16

13 / 52Chardonnay  Eric Chevalier, Loire, France '18

16 / 64Petit Chablis  Domaine Seguinot-Bordet, Bourgogne, France '19

18 / 72Sancerre  Domaine Auchère, France '19

15 / 60Riesling  Von Winning 'Winnings', Germany '19

14 / 56Semillon/ Sauvignon Blanc  Château Haut-Rian, Bordeaux '19

89Châteauneuf-du-Pape Blanc  Père Caboche, France '19

RED

13 / 52Grenache  Trapadis, Côtes Du Rhône, France '18

14 / 56Grenache Blend  Le Pigeoulet Vaucluse, France '18

12 / 48Montepulciano  Carletto, Italy '17

15 / 60Barbera D'Asti  Cantine Povero, DOCG, Italy '18

18 / 72Langhe Nebbiolo  Il Principe, Michele Chiarlo DOC, Italy '17

18 / 72Cabernet Sauvignon  Oberon, Napa Valley '18

16 / 64Cabernet Sauvignon  Les Traverses De Fontanès, France '18

15 / 60Pinot Noir  Elouan, Oregon '18

18 / 72Pinot Noir  Castle Rock 'Reserve', Russian River Valley '18

19 / 76Bourgogne Rouge  Louis Chenu, Bourgogne, France '17

18 / 72Zinfandel Blend  Ridge, Sonoma '18

15 / 60Tempranillo/ Garnacha  Palacios Remondo "La Vendimia", Spain '18

13 / 52Malbec  Mi Terruño, Mendoza, Argentina '19

15 / 60Syrah  François Villard, Rhône, France '17

14 / 56Shiraz  Leeuwin Estate, Siblings, Margaret River, Australia '17

19 / 76Châteauneuf-Du-Pape  Domaine du Vieux Lazaret, France '18

19 / 76St-Émilion Grand Cru  Les Cadrans de Lassègue, Bordeaux, France '16

80St-Joseph  François Villard, France '17

110Margaux  Château Les Barraillots, Bordeaux, France '16

150Châteauneuf-Du-Pape Rouge  Le Vieux Télégraphe La Crau, France '18

110Gevrey-Chambertin  La Justice, Bourgogne, France '16

120Cabernet Sauvignon  Tanner Dafoe, Santa Ynez '16

140Brunello Di Montalcino  Castel Giocondo, Italy '13


