CHAMPAGNES
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FRESH SQUEEZED ORANGE JUIGE50

EUFS ET SANDWICHES

OMELETTE AU CHEVRE ET AUX CHAMPIGNONS
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EUFS BENEDICTE
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EUFS FORESTIERS
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EUFS ET SAUCISSES FERMIERES
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SANDWICH CROISSANT AU GRAVLAX
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SIDES

FRESHLY BAKED CROISSANTES
ASPARAGU$ROSTI POTATOES | FRITES | MUSHROOM | SAUSAGES
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1~ All eggs are from hens roaming freely outdoors,
naturally raised on local Mennonite farms
Most —but not all— of our ingredients are
organic, or products from traditional fafarming

CLASSIQUES BRUNCH

PAIN DORE AUX POMMES
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GAUFRE AUX FRUITS ROUGES
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QUICHE MAISON
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SOUPES

SOUPE DU JOUR -
SOUPE A L’'OIGNON GRATINEE- -

SALADES ET HORS D'(C

TERRINE DE FOIE GRAY --
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LES ENTREES

ESCALOPE DE FOIE GRAS
AUX LARDONS ET AX)FIBGBSS
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STEAK GRILLE, EUF A CHEVAL
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STEAK TARTARE DE BISON
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STEAK HACHE D'AGNEAU A L’HARISSA
9 & &
9&(& " = &4

COTELETTES D’AGNEAU
9 & &9 > " &

FUVRE 92 9 ¢ «%4{%

frites 4, -

& &4 :

SALADE MESCLUN MAISON
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SALADE FRISEE LARDONS
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SALADE DE BETTERAVE AU CHEVRE CHAUD
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SALADE D’ENDIVES AU BENEDICTIN
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TARTE NIGOISE, SALADE DE ROQUETTE
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NOIX DE SFTJACQUES AUX ASPERGES
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ASSIETTE DE CHARCUTERIE
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SAUMON GRILLE HOLLANDAISE
& &9 6 &é& (
& & > 3 > B&

CONFIT DE CANARD
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CHOUCROUTE GARNIE A L’ALSACIENNE
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ASSIETTE DE FROMAGES
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an industry-standard 15% gratuity is added
onto tables of 6 guests or more. Merci.
Albert Ponzo, Chef
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