
 

   
 

 

STEAMED MUSSELS 
White wine, crème fraiche, fines herbs, 

grilled bread  14. 

 

HAND CHOPPED BEEF 

SIRLOIN TARTAR 
Dijon, shallot, caper, 

house-made pickles, crostini 16. 

 

TUNA NICOISE 
Olive oil poached tombo tuna, blue lake 

beans, tomatoes, potatoes, fennel, soft-

boiled egg, green olive  

tapenade & aioli 17. 

 

 

 

 

WOOD OVEN BAKED 

EGGS 
 Pommes Anna, pipperade and Spanish 

style chorizo 16. 

 

HERBED GOAT CHEESE 

& SPINACH OMELET 
Herb roasted potatoes, mixed greens, 

choice of toast 15. 
   

 

CLASSIC BREAKFAST 

PLATE 
Two eggs any style, choice of bacon or 

sausage, herb roasted potatoes, choice of 

toast 16. 
   

 

POACHED EGGS & 

CHICKEN HASH 
Roasted chicken, corn, potato,  

carrot, tomato coulis 16. 

 

HOUSE-CURED CORNED 

BEEF BENEDICT 
 Braised red cabbage, poached eggs 

toasted rye bread and  

Hollandaise 16. 

 

BUCKWHEAT CREPES 
 House-made ham, roasted Gravenstein 

apples, mustard cream 14. Add egg 1. 

 

   

 

 
EXECUTIVE CHEF: ALICIA JENISH 

 

•  S I D E S  • 
FRUIT SMOOTHIE  

8. 

 

GRANOLA 
or 

COLD CEREAL 5 .  

 

OATMEAL 
with milk, brown butter 

& raisins on the vine 8. 
 

 

ASSORTED 

PASTRIES 
or 

HOUSE-MADE  

MUFFIN 6.  

 

BACON, HAM 
or 

SAUSAGE 5.  

 

•  C O C K T A I L S  • 
11 each. 

  

HONEYED 75 
Pierre Ferrand cognac, lemon, 

honey syrup, sparkling wine 

 

BRIGHT EYE 
Reposado tequila, grapefruit 

juice, peach syrup, cardamom 

bitters, soda  

 

FIRST WORD 
Green Chartreuse, Maraschino 

liqueur,  

lime, tonic  

 

BREAKFAST IN 

BED 
Lillet Rosé, lemon,  

framboise, sparkling rosé 

 

FARM & STICK 
Vodka, dry vermouth, tomato 

water, habanero tincture 

 

 

FRENCH ONION SOUP 9.    

 

SOUP DU JOUR 8.     
 

BUTTER LETTUCE SALAD 
Shaved vegetables, herbs 8. 

with chicken breast 11.   

 

BLACK KALE SALAD 
Apple, poached leeks, candied walnuts, blue 

cheese, beets and mustard vinaigrette  13. 

 
   

 

 

 

 

 

 

 

 

 

 

PAIN DE MIE FRENCH 

TOAST 
Pineapple rum sauce, banana, cardamom 

Chantilly 14. 
 

   

GRAND SCRAMBLE 
Truffled gouda, caramelized cauliflower, 

chive with field green salad, potato rosti 15. 
   

 

SALMON GRAVLOX & 

BAGEL 
Dill marinated onions, caper berries, cream 

cheese 16. 
 

 

GRILLED CHICKEN 

SANDWICH 
Roasted peppers, tomato, feta, arugula and 

champagne vinaigrette 14. 
   

 

CROQUE MONSIEUR 
Ham, smoked pork loin, Dijon, béchamel, 

gruyere, toasted levain 13. 

Add egg 1.  
    

GRAND BURGER 
Fresh ground beef, blue cheese,  

grilled onions, blue cheese aioli,  

fries 15.   

Add bacon 1. 
 

 

WILD SALMON BLTA 
Bacon, tomato, avocado, mustard aioli, 

French potato salad 15. 

 

 

B R U N C H  


