Chez Spencer Brunch
1'1.00am - 4.30pm

Cocktails du Jour

La Parisienne
Nolet’s Gin, Noilly Prat, Cassis & LemonTwist
Corpse Reviver
Champagne, Pernod, Lemon Juice

Menu
Cauliflower Veloute Parmesan Crisp 8
Lobster Cappuccino |10

Baked Eggs “Cocotte” 4

3 Scrambles & Truffle | |

Omelette “aux Fines Herbes” 9

Steamed Asparagus, Poached Egg & Truffle Emulsion |1
Smoked Salmon “Mimosa” 15
Wild Mushroom “Tartine” & Poached Egg |3
Butter Lettuce Salad Lemon-Mustard Vinaigrette 8
Red & Gold Beet Salad Point Reyes Blue & Candied Walnut 10
Smoked Duck Breast ‘a la Lyonnaise’ Poached Egg & Lardons |6
Foie Gras ‘au Torchon’ Vanilla Scented Black Berry, Pain de Campagne |9
Wood Roasted Sturgeon Sautéed Wild Mushroom, Sauce Bearnaise 30
Grilled Ground Beef “a Cheval” Pomme Ana 15

Sweets

Lemon Panna Cotta 9
Spiced Syrup & Orange Segments

Warm Chocolate Pudding Cake 9

Flowers of the Alps Tea Infused Créme Anglaise

Grand-Marnier Crépe 9
Blackberries, Raspberries, Blue Berries & Honey

Bonne Appetit

Please no substitutions. A gratuity of 18% will be added to parties of 6 or more. Please refrain from using cell phone in the dining room. Thank you www.chezspencer.net




