
 

  

   

 

 

 

 
 

PRIX FIXE  

LUNCH 
 

 

 
 

BREAKFAST 
7 Days a week 

 

BRUNCH 

 grilled chicken / crispy bacon  / aged cheddar / apple / celery / chick peas / creamy herb dressing 
  

parmesan cheese / basil pesto / baby arugula / shaved crudités  
   

marinated albacore tuna / white anchovies / new potatoes / haricot verts / bibb lettuce  
tarragon vinaigrette 

poached shrimp / hearts of palm / avocado / eggs /  iceberg lettuce / thousand island dressing 

 

baked parisian ham & gruyere cheese sandwich with béchamel 
add fried egg for a croque madame +2  
 

grilled chicken breast / bacon /  avocado / eggs / romaine / tomato /  basil mayonnaise 
 

 
ham, turkey &gruyere cheese sandwich  served on brioche french toast 
 

8oz black angus stuffed cheese burger with black truffle aioli  
  

roasted leg of lamb / piquillo peppers / swiss cheese / olive tapenade / baby arugula 
 

steamed p.e.i mussels / white wine saffron-tomato broth / french fries 
 

french ham / asparagus / gruyere cheese / caramelized onions   
choice of french fries or mixed green salad 
 

 
dijon mustard & white wine braised rabbit legs / button mushrooms

É
mustard & herb crusted calf’s liver / fingerling potatoes / caramelized onions / sherry vinegar 
 

grilled spicy lamb sausage / harrissa vinaigrette /  watercress salad / french fries   
                                                                                                                                            

 
black kale / pomme fondant / chablis mushroom jus

parsnip risotto / gala apple / roasted chicken-sage jus

grilled  skirt steak / french fries / watercress / béarnaise sauce 
add green peppercorn sauce +2  

 

 

É

 
 

poached shrimp / coriander chantilly     
              

fines herbes / creamy mustard vinaigrette 
bleu d’auvergne  
 

coach farm goat cheese / frisée & mâche salad 
garlic-lemon dressing  
 

white pork sausage / pomme purée / spiced prunes 
truffle vinaigrette  

  

handcut steak tartare / quail egg / grilled country bread 
  

smoked bacon / onion / fromage blanc  

 

slow roasted tomato / goat cheese 
caramelized onion / olive tapenade 
 

braised flatiron steak / gruyere cheese  
sourdough croutons 
 

parisian ham / almond / mushrooms 
 

boucheron cheese / mâche lettuce 
 

  
d’anjou pear / toasted walnuts  

roquefort dressing 
 

mushrooms / chestnuts & toasted country bread
 

cornichons & toasted country bread 
 

toasted brioche & seasonal preserves 
 

combination of pates & artisanal cured meats  
 

served with housemade pickles  

*small board (3) *large board (5) 

served with honeyed walnuts & golden raisin-apple compote 

 


