
 

 
Brunch Menu 

Prix Fixe - $25pp (tax & gratuity not included)   |    BYOB 
Starter 
A Variety Of Sweet And Savory Breads, House Butter And Preserves  

 

Entree 
Croque Madame Toasted Croissant, Jambon, Gruyere, Sunny Side Up Egg, Tomato Jam, Sauce Mornay, 
Seasoned Home Fries 

Dutch Baby French-Style Pancake Baked In A Cast Iron Skillet, Lemon Curd, Blueberry Syrup, Mint 

Shakshuka Baby Spinach, Garbanzo Beans, Chorizo, Red Curry, Feta Cheese, Tomato Ragu, 63° Egg 

Duck Confit & Savory Waffles Baby Arugula, Pickled Red Onion, Applewood Bacon Crumbs, Spicy 
Orange Maple Aioli – (ADD $4) 

Avocado Tartine Grilled Sourdough, Avocado Mousse, Marinated Cherry Tomatoes, Pickled Red Onion, 
Micro Cilantro 

Americano 2 Eggs Any Style, Choice Of Bacon Or Sausage, Fresh Fruit, Seasoned Home Fries 

Pan Per Du Brioche French Toast, Berries, Candied Walnuts, Apple Butter, Whipped Cream, Micro basil 

Seaside Omelette French Style Omelette, Crabmeat, Wilted Spinach, Whipped Boursin Cheese, Cherry 
Tomatoes, Seasoned Home Fries 

 

Dessert 
Beignet Tree Our house-Made Beignets With Seasonal Dipping Sauces - $10 

 

Beverages 
Hot Beverages Pressed Coffee, A Selection of Teas - Included 

Natural Juices Orange, Grapefruit, Orange/Grapefruit Blend  - $6 

Cold Drinks Still Water, Sparkling Water, Ice Tea, Specialty Lemonades - $6 

Mimosa Mixers A 16oz Carafe Of Our House-Made Mimosa Blends (ask About our seasonal Flavors)  - $9 

 

RESTAURATEURS – ANDREW BARES & KELLY LAVORGNA 

Executive Chef – Jeremy Palumbo  |  Chef De Cuisine – Steven Putz  |  Chef – Jessica Korolyi   Director Of 
Operations - Lucas Manteca 


