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VICHYSSOISE | 19
Chilled potato leck soup, garlic flan,

parmesan crisp, croutons

LE TARTARE DE THON | 37

Ahi tuna, miso, ponzu, sesame oil dressing,
smash avocado, cucumbers

SALADE DE LAITUE | 26

Boston lettuce, shallots, chives, radish,
mustard vinaigrette, green apples

DUO DE BETTERAVES AUX PISTACHES

& FROMAGE DE CHEVRE | 29

Roasted beets, goat cheese pannacotta, candied pistachios,

red beet mousse, pistachio vinaigrette

SALADE D’ENDIVES AU ROQUEFORT | 28

Red & white endives spears, apples, candied walnuts,

Roquefort, Bordeaux reduction

OYSTERS | 31

FRENCH TOAST | 26

Creme brulee custard, Whipped cream, berries

AVOCADO TOAST | 28

Smashed avocado, toast, poached egg, arugula
Add Bacon +10, Smoked Salmon +14

CLUB SANDWICH | 32
Smoked bacon, chicken filet, hardboiled sliced egg,

homemade mayo, tomatoes, creamy spinach

MOULES FRITES | 39

steamed mussels with white wine, shallots,
garlic & herbs, touch of cream, French fries

STEAK FRITES | 59

80z Prime New York strifp,
peppercorn sauce, French fries
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STARTERS & SALADS

FRUIT DE MER

JUMBO SHRIMP COCKTAIL | 28

BRUNCH FAVORITES

SALADE FOLLE | 31

Haricot verts, grana padano, sundried tomatoes,
candied walnuts, creamy truftle dressing

THON NICOISE | 41

Seared tuna (rare), lictle gem lettuce,
potatoes, tomatoes, haricot vert,
hardboiled egg, olives, grain mustard

FRIED OYSTERS-SMOKED SALMON
& CAVIAR | 38
Diced hardboiled eggs, cream fraiche

SOUPE A L'OIGNON GRATINEE | 21

Onion soup, rich beef broth, gruyere, provolone

LE SOUFFLE AU FROMAGE | 42

award winning signature dish since 1972 gruyere &

parmesan cheese, white truftle oil, garden salad
will come when ready/cannot be coursed

COLOSSAL CRAB COCKTAIL | 38

SMOKED SALMON &
CRISPY POTATO CAKE | 36
Whipped cream chesse, fried capers,

red onion, dill, cucumbers

OMELETTE
Chef’s choice

EGGS BENEDICTS
Choice of smoked salmon or French ham on
brioche bread, poached eggs, hollandaise
SMOKED SALMON | 32
JAMBON DE PARIS | 27

LE CHEESEBURGER MAISON | 35
100z grilled Black Angus burger, comte cheese, lettuce,
tomato, onion, pickle, house sauce, sauteed onions &
mushrooms, French fries

COOKED TO ORDER: Consuming raw or undercooked meats, poultry, shellfish, or seafood may increase your risk of foodborne illness.
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