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DEVILED EGGS & CAVIAR 16
  DIJONNAISE, CHIVES

SALMON RILETTES 21
SMOKED SALMON,

HERB CRÈME FRAÎCHE, BRIOCHE TOAST

FRENCH ONION MAC & CHEESE 17
GRUYERE & CARAMELIZED ONIONS

SALMON TARTARE 21
SOUR CREAM & ONION,

CRISPY QUINOA, POTATO CHIPS

FOIE GRAS MOUSSE 18
PORT WINE JELLY, CROSTINI

PARMESAN GOUGERES 12
TRUFFLE MORNAY

CLASSIC ESCARGOT 19
MAITRE D’BUTTER, TOAST

GRILLED ROMAINE 16
PARMESAN, GARLIC BREADCRUMBS,

CLASSIC DRESSING

MADAME BENEDICT 23
EGGS, ENGLISH MUFFIN, PETITE SALAD,

HOLLANDAISE
CHOICE OF: TAYLOR HAM, BACON, SMOKED SALMON

CROQUE MONSIEUR 18
JAMON DE PARIS, GRUYERE, TRUFFLE MORNAY

ADD EGG +2

MADAME OMELETTE 18
GOAT CHEESE, CARAMELIZED ONIONS,

PETITE SALAD

MOULES FRITES 25

POMME FRITES 10     CRISPY BACON 10     MERGUEZ 10

CRÈME FRAÎCHE, MISO, WHITE WINE

STEAK & EGGS 35
PRIME HANGER STEAK, SUNNYSIDE EGGS

BREAKFAST POTATOES, AU POIVRE

CRISPY CHICKEN SANDWICH 17
GRUYERE,  DIJONNAISE, BRIOCHE BUN

CHALLAH FRENCH TOAST 17
STRAWBERRY COMPOTE, NUTELLA

CINNAMON CREME CHANTILLY

BRUNCH BURGER 26
BEEF PATTY, TAYLOR HAM, GRUYERE, EGG

CARAMELIZED ONION, SPECIAL SAUCE

SIDES

B�N� @

EAST COAST / 4
WEST COAST / 4.50

DRESSED UP OYSTERS +1
APPLE & FRESNO CHILI MIGNONETTE

SHRIMP COCKTAIL 18
ROUILLE AIOLI, COCKTAIL SAUCE

SNOW CRAB CLAWS 28
MUSTARD AIOLI, LEMONCAVIAR SERVICE 88 PER OZ.

SEAFOOD TOWER 100
12 OYSTERS - 5 CRAB CLAWS

4 SHRIMP - SALMON TARTARE

EGG, SHALLOT, CRÈME FRAÎCHE, BLINI

to sta�

ENT�ES


