
À LA CARTE
Frites 

7
House Potatoes

5
Fresh Fruit

5.5
Macaroni & Gruyère

8
Bacon

7
Granola    with
Fruit and Greek

Yogurt 
9

Ham & Cheese on a
Pretzel Croissant

5.5

BRUNCH

Onion Soup Gratinée
tasting  9 / full 13

Basket of Beignets
12

Beef Tartare
15

Berry Pancakes
Mixed Berry Compote and Cream Cheese Glaze

15

Salmon Plate
Beet Cream Cheese, Salmon Rilletes,

Smoked Salmon, Capers, Assorted Pickles,
Miche

16

  

Appetizers

Classics

Benedict Lyonnaise
Smoked Salmon & Mushroom Tartlet, Lardons,

Brioche Croutons, Frisée, Hollandaise
14

Boeuf Bourgignon
Hash

Eggs any Style with Roasted Potatoes, Root Vegetables,
Mushrooms, Broccolini, Pearl Onion, Baby Squash,

Haricots Verts, Braised Paleron, & Red Wine Veal Jus
15

Vegetarian - No Paleron, served with Hollandaise
12

Quiche
Served with Mix of Young Greens, Frites,

or Fresh Fruit
15
or

Soup Du Jour (+2.5) or Onion Soup (+3.5)

The Talcott
Two Poached Eggs, House Potatoes, Bacon,

Side of Hollandaise
14

Substitute House Chicken or Pork Links for Bacon
+1.5

Salmon Omelet
Asparagus, Tarragon & Horseradish Hollandaise, 

Chives
15

Fruits de Mer
HUÎTRES

Oysters�

Each ... 2.75
1/2 dozen ... 15

Dozen ... 28

CREVETTES
Shrimp

Each ... 2.5
1/2 dozen ... 14

Dozen ... 24

SAUCES
Mignonette, Cocktail Sauce,

Tarragon Aïoli, & Lemon Wedges

�

salades
Salad of Beets

Mâche, Goat Cheese, Candied Hazelnuts,
and Hazelnut Vinaigrette

10/13

Truffle Caesar
Anchovy, Romaine, Parmesan,

& Brioche Croutons
12/16

Mix of young Greens
Fresh Herbs, Shallots 

and Champagne Vinaigrette
9/12

*add Grilled Salmon or Chicken...8

Niçoise
Tuna, Pickled Red Onions, Haricots Verts,
Olives, Egg, Anchovy, Tomato, Fingerlings,

Red Wine Vinaigrette 
16

sandwiches

Croque Monsieur, *Madame�

Classic Ham & Cheese, Sauce Mornay 11
*with Fried Egg... 12

Monte Cristo
Ham, Chicken Confit, Gruyère, French Toast, 

Maple Syrup and Berry Coulis
12

Grilled Strip Steak
Thin Sliced Steak, Fontina Cheese, Braised Onions,

Arugula, Roasted Garlic & Foie Butter, Aïoli,
Served with Frites

17

Scramble Tartine
(upon request, egg whites only) 

Spinach, Parmesan, & Capicola served
over Griddled Miche

13

Blueberry Crêpes 
Macerated Blueberries with Lemon & 

Orange Liqueur, Prosciutto, Brie,
Marsala Syrup

14

Duck Crêpes 
Duck Confit, Havarti Mornay, Black Currant Jam,

Mixed Baby Kale
16

Les Enfants
Kids Pancakes

Kids Scrambled Eggs
with House Potatoes, or Fruit

add cheddar cheese    +1

GRILLED CHEESE WITH FRITES

HAM & CHEESE WITH FRITES

FRESH FRUIT & YOGURT
12

Substitue Fruit for Frites on Any Kids Entrée
for no additional cost 

Eloise
Our version of a Shirley Temple,

with the addition of a Light
 Jasmine Syrup & a Slice of Orange

3.5

Les Oeufs

� Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase your risk of food borne illness.        Contains nuts or nut oil.     20% Gratuity for Parties of 6 or More

brioche French Toast
Berry Coulis, Powdered Sugar, Maple Syrup

11

Moules Frites
White Wine, Garlic and Parsley

17

Love Our Sparkling
or Bloody Mary?

Don’t Forget
To Ask Your Server

About Cocktails
To Go!

Soup du Jour 
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