eva

brunch menu

first course:
fresh fruit: pear, apple, tangerine from the market
salad: organic greens, vinaigrette

granola: house made, dried fruits

second course:

a sandwich: pain de mi, organic eggs, smoked bacon, avocado,
buttered onions

a piece of meat: prime steak, organic eggs, roast potato, salsa verde
an omlette: fine herbs, braised artichoke, creme fraiche

some bread: brioche french toast, warm maple syrup, french butter,
nothing else!

for vegetarians: hand crafted tofu, roasted matsutake mushroom, smoked
sesame seed, seaweed salad

fish: a piece of white fish, potato pancakes, capers, lemon

main course: unlimited mimosas!

29



