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CHEF’S TABLE N ~ ~ TORO LOUNGE
Available for Parties of 6-20 D vasad- ol Join Us for Cocktails
% Wednesday - Saturday
BRUNCH o
J N\
APPETIZERS
VIENNOISERIE 12 FRESH SQUEEZE
A BAKERY BASKET OF ASSORTED ORGANIC FIELD GREEN SALAD 8 JU | CES
CROISSANTS, MUFFINS AND PASTRIES Lemon Dressing / Cherry Tomatoes & Shredded Carrots
RED BEET TARTARE 12 ORANGE JUICE 6
Fourme d’Ambert / Pine Nuts / Chives & Mache Salad
SOUPS GRAPEFRUIT JUICE 6
ONION TARTE TATIN 12
TRADITIONAL ONION SOUP 9 Goat Cheese & Petite Salade
LRAD BEVERAGES
MEDITERANEAN GRILLED VEGETABLES 14
SOUPE AU PISTOU 12 Marinated Zucchini / Eggplant / Roasted Sweet Peppers
. ; TOMATO JUICE 5
Minestrone Style With a Drop of Pesto Arugula Salad / Shaved Parmesan Cheese J
LES OEUES CAGOUILLES D’ESCARGOT PROVENCALE 14 CRANBERRY JUICE >
& soloadines JﬁM a'lyafu'c/mm eqys Sauteed Snails / Tomato / Garlic & Lardons MIXED FRUIT JUICE 5
PLEIN SUD ECCS BENEDICT 14 SALADS AND SANDWICHES MIXED VEGETABLES JUICE 5
Crispy Pancetta / 2 Poached Eggs
Toasted English Muffin / Hollandaise Sauce PLEIN SUD CHOPPED SALAD 17 BRUNCH COCKTAILS
EGGS NORWEGIAN 16 Grilled Chicken / Crispy Bacon / Aged Cheddar / Apple
Smoked Salmon / 2 Poached Eggs Celery / Chick Peas / Creamy Herb Dressing MIMOSA o
Toasted English Muffin / Hollandaise Sauce SALADE NICOISE 18
EGGS FLORENTINE 14 Tomato_es / Olives / Haricot Verts / Bi_bb .Lettuce _ BULL SHOT “SHOT” 9
Sautéed Spinach / 2 Poached Eggs Hardboiled Egg / Albacore Tuna & Vinaigrette Dressing BLOODY MARY 1
Toasted English Muffin / Hollandaise GRILLED CHICKEN PAILLARD 17
Parmesan Cheese / Basil Pesto / Baby Arugula / Shaved Crudités BLOODY BULL 11
OMELET NICOISE 14
Tomatoes / Olives / Capers / Salad CHICKEN CLUB SANDWICH 16 BELLINI 13
Grilled Chicken Breast / Bacon / Avocado / Eggs / N\ 7
OMELET PLEIN SUD 14 Romaine / Tomato / Basil Mayonnaise
Merguez / Feta Cheese/ Fennel/
Grilled Zucchini & Eggplant / Salad CROQUE MONSIEUR I J 4
Baked Parisian Ham & Gruyere Cheese Sandwich with Béchamel J
PIPERADE BASQUAISE 16 Add Sunny Side Up Egg for a Croque Madame +2 FFE:IFEQIL%IEC'):\IZiﬁgFLEi%S
Scrambled Eggs / Tomatoes / Onions PRESSED HERB ROASTED LAMB SANDWICH 17
Red and Yellow Bell Peppers / Salad Roasted Leg of Lamb / Piquillo peppers / Swiss Cheese
Olive Tapenade / Baby Arugula
GREEN EGGS 16 HAM, EGG AND CHEESE 14
Scrambled Eggs / Pesto / Homefries / Salad LE BURGER ROYALE AU FROMAGE 19 Parisian Ham / Gruyere / 2 eggs sunny
80z Stuffed Cheeseburger / Black Truffle Aioli / Frites side up
2 EGGS ANY STYLE 10
Homefries / Salad FLAMBEE 12
AND MORE... Smoked bacon / onion / fromage Blanc
FROM THE GRIDDLE A
SPAGHETTI AUX FINES HERBES 18 PISSA%AEIERE . black ol 14
i i Caramelized onions / black olive &
BRIOCHE FRENCH TOAST 14 Spaghetti Pas_ta / Tomatoes / Italian Parsley N
Tarragon / Mint anchovy
Maple Syrup / Applewood Smoked Bacon
Fresh Berries MUSSELS PASTIS 19 SMOKED SALMON 16
Pernod / Cherry Tomatoes / Saffron / Shallots / Basil Créme fraiche / dill / red onion /
BUTTERMILK PANCAKES 14 Served with Pommes Frites capers
Fresh Blueberries / Vanilla M / Mapl
Syrfjp ueberries 7vanitia Mascarpone £ Viapie ORGANIC CRISPY SKIN SALMON FILET 24 THE PROVENCAL 6
Lentils Ragout, Sauce Beurre Blanc ¢
Slow roasted tomato/ herbed goat
NUTELLA PANCAKES 15 STEAK TARTARE FRITES 21 cheese / fennel & olive tapenade
Nutella / Chantilly Cream Handcut Steak Tartare / Frites / Petite Salad
STEAK AND EGGS 23 PLEIN SUD o
Hummus / merguez / feta cheese/
DECADENT PANCAKES 18 Grilled Skirt Steak / 2 Eggs Sunny Side Up / Homefries / Salad fennel/ grilled zucchini & eggplant
Sautéed Bananas and Strawberries / Nutella
Chantilly Cream
N\ e
S Seales o
CHICKEN SAUSAGE 6
HOME FRIES 6
MAPLE SAUSAGE 6
FRENCH FRIES 6
TOAST 3
BRUSSELS SPROUTS 6
PLAIN BAGEL 4
APPLE WOOD SMOKED BACON 6
MUFFIN 3




