
 

 

 

Sunday Brunch 
Fresh Berry Champagne Cocktail, our House Champagne with fresh berries and Angostura 
 bitters, $ 9.25 

Juices: Orange, Apple, Pineapple, Grapefruit, Cranberry, $ 3.00 

Café au Lait Parisien: Grand Café, Croissant, Butter and Confiture, $ 6.50 

Pain Perdu: The Original French Toast; Broiled, and served with Crème Anglaise, $6.00  

Crêpe Bretonne Sélection: Choose Egg, Ham, Bacon, Gruyère, Roquefort, Chèvre, Feta, Brie, 

 Ratatouille, Spinach, Poached Pear, Apple, or a combination, starting at $ 8.00 

 Appetizers 
*Soupe du Jour, $ 7.00 

*Onion Soup Gratinée, $ 7.00 

*Escargots baked in Garlic, Tomato & Herbs, $ 8.00; Escargots baked in Roquefort, $ 9.00 

*Pâté et Brie, with Calvados & Sweet Onion Chutney, $ 9.00 

*Mussels Marinière, steamed in White Wine, Tomato and Shallots, $ 8.00 

*Pan-seared Sea Scallops served over Cauliflower Purée and Sautéed Spinach, $ 9.00 

 Quiche, Sandwiches & Omelets 
*Quiche du Jour, $ 8.00 

*Croissant Croque Monsieur: Ham and Gruyère Sandwich with Mornay Sauce, $ 8.00 

*Croissant Croque Madame: Ham and Gruyère Sandwich with Mornay sauce and an Egg on top, $ 9.00 

*Open-Faced Prosciutto Sandwich with Hard-Boiled Egg, Roasted Tomato and Sauce Verte, $ 8.50 

*Omelette Provençale with Ratatouille and Gruyère, $ 11.00 

*Omelette Paysanne with Potatoes, Bacon and Onion, $ 10.00 

*Herbed Egg White Omelet with Gruyère and Roquefort, $ 9.50 

 Salads 
*Salade Bergère: Mixed Local Greens with Chèvre or Roquefort and Tarragon Vinaigrette, $ 7.00 

*Spring Caprese: Roasted Beets, Chèvre and basil with roasted almond vinaigrette, $8.00 

*Spinach and Mint Salad: Chèvre, Candied Pecans and Pear Vinaigrette, $8.00 

*Salade de Provence; Roasted Tomatoes, Grilled Onion, Dry Black Olives, and Chèvre, 
 served over Mixed Greens, $ 10.00 
 

*Salade Lyonnaise: Soft Poached Eggs, Potatoes, and Pulled Duck Confit    
 served over Mixed Greens, $ 11.00 

*Salade Mediterranée; Grilled Shrimp over Haricots Verts, Sautéed Mushroom, Black Olives, and 
 Anchovies, on a Bed of Lettuce, $ 12.50 

 Entrées 
*Grilled Lamb Chops with Maitre d’ Butter, Lyonnaise Potatoes and Ratatouille, $ 15.00 

*Catch of the Day Meunière, over a Vegetable and Rice Pilaf, $ 15.00 

*Petit Filet Mignon, served with Ratatouille, Lyonnaise Potatoes, and Green Peppercorn 
 Sauce, $ 16.00 

*Smoked Salmon Eggs Benedict, served with Broccolini, Hollandaise and a Grilled Brioche, $ 11.00 
 
 

We accept Visa, MasterCard, and Discover ~ No Personal Checks Please 
18% gratuity  may be added to parties of 5 or more 

 


