
 

 

Sunday Brunch 

 

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

  

 Appetizers 

*Soupe du Jour, $ 6.00 

*Onion Soup Gratin, $ 6.00 

*Smoked Salmon Terrine, served with Horseradish Sauce Verte, $ 8.50 

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

*Pâté et Brie, with Raisin & Pine-Nut Chutney, $ 9.50 

 Quiche & Omelets 

*Quiche Lorraine du Jour, $ 8.00 

*Croissant Croque Monsieur: Grilled Ham and Gruyère Sandwich, $ 7.00 

*Croissant Croque Madame: Grilled Ham and Gruyère Sandwich with an Egg on top, $ 8.00 

*Omelette Provençale: Sautéed Tomato, Zucchini, and Eggplant Omelet, $ 9.50 

*Omelette a la Grecques with Spinach, Red Onion, and Feta, $9.50 

*Burger Forestière, grilled 8 oz Hamburger with Sautéed Mushrooms, Bacon and Gruyère, $ 11.50 

 Salads 

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

*Salade de Provence; Sautéed Portobello, Roasted Tomatoes, Dry Black Olives, and Chèvre over 
Mixed Greens, $ 9.75 

*Salade Lyonnaise: Soft Poached Eggs, Potatoes, and Bacon served over Mixed Greens, $ 10.50 

*Salade Niçoise; Seared Tuna over Haricots Verts, Artichoke, Black Olives, Hard-boiled Egg, and 
Anchovies, on a Bed of Lettuce, $ 12.50 

 Entrées 

*Grilled Catch of the Day Meunière, over a Vegetable and Rice Pilaf, $ 14.75 

*Petite Filet Mignon, served with Sautéed Spinach, Lyonnais Potatoes, and Green Peppercorn 
Sauce, $ 15.75 

Menu items and prices subject to change 


