
*items may be served raw,undercooked,or cooked to your specification. comsuming 

raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your 

risk of foodborn illness. before placing your order, please inform your server if 

anyone in your party has a food allergy. 

 

JAZZ brunch MENU 

music by lance houston quartet 

 

libations 
 

aperol spritz $14 

aperol, cava, soda 

 

early voyager $14 

pierre ferrand cognac, coffee, maple 

 

penicillin $16 

scotch, ginger, honey and lemon 

 

 

for the table 
 

freshly baked madeleines $6 

 

assortment of viennoiserie $10 

 

 

on the sweeter side 
 

greek yogurt parfait $9 

granola, seasonal fruit gelée, berries 

 

crêpes $12 

spiced apples, calvados yogurt, vermont honey 

 

belgian waffles $12 

candied hazelnuts, vanilla chantilly 

milk-chocolate 

 

pain perdu $13 

brioche french toast, caramelized bananas 

malted milk butter, vanilla chantilly 

 

 

Charcuterie  

gilles vérot 

dégustation de charcuterie 

chef’s selection of pâtés, terrines, sliced meats 

served with hors d’oeuvres, pickles & mustard 

 

small board $32 •  large board $50 

 

 

 

appetizers 
 

*oysters 

east coast oysters “du jour” 

served with red wine mignonette 

cocktail sauce 

½ doz $19 / 1 doz $38 

 

ward’s berry farm squash soup $12 

spiced wild rice, coconut, local cranberries 

 

salade du marché $12 

mixed greens, market vegetable crudités 

white balsamic vinaigrette 

 

salade provençal $15  

baby gem, shaved parmesan, sourdough crouton 

herb anchovy vinaigrette 

 

Farm eggs 
 

*crispy duck egg $12 

duck prosciutto, watercress 

winter squash, raclette cheese 

 

*stone ground polenta $19 

wild mushrooms, swiss chard, coddled eggs 

parmigiano reggiano 

add lobster $12 

 

*DB smoked salmon $21 

french style scrambled eggs, chives, brioche 

add wild paddlefish caviar $15 

 

*Œuf en cocotte florentine $18 

slow baked eggs, spinach, sauce mornay 

 

*Œuf en meurette $19 

red wine poached eggs, bacon lardon 

hen of the woods mushrooms 

 

*corned short rib hash $26 

braised short rib, poached eggs  

sweet potato, sauce bordelaise 

 

 

additions $9 

 

bacon 

pork sausage 

parisian ham 

 

 

 

main courses 
 

housemade pumpkin cavatelli  $17 / $25 

kale, chestnut, sage, brown butter 

pecorino romano 

 

*maine moules $25  

steamed mussels, white wine 

leek, celery, parsley, crème fraîche 

 

lemon sole meunière $31  

cauliflower, lemon, capers, marcona almond, brown butter 

 

boudin blanc $26 

white pork sausage, truffled potato purée 

 

*steak frites $29 

niman ranch hanger steak, french fries, sauce béarnaise 

 

 

 

*the classic burger $17 

cheddar, tomato, lettuce, onions 

 

croque monsieur ou madame $17 

warm housemade ham, gruyère cheese 

béchamel, toasted white bread 

madame topped with fried farm egg $18 

 

 

 

chef de cuisine – aaron chambers  

pastry chef – robert differ 

 


