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La Fouwrchette Brunciv Menn

Artisan Lettuces, balsamic dressing 7
Pancetta and Arugula Salad, grana padano, egg yolk dressing 8
Toast and Jam, house-made brioche, seasonal jam 4
House-made Granola and Yogurt Parfait, fresh berries 8
Melon Salad, thyme, lemon, basil infuse yogurt 7
Salmon Tartar, cucumber, red bell pepper confit, fennelcreme fraiche 10
Organic Steel-Cut Oats, candied pecans, white wine-poached apricots 7
Brioche French Toast, tropical fruits, chantilly cream 13
Belgian Waffle, fresh berries, chantilly cream 12
Duck Confit and Biscuits, poached egg, herbs de provence, duck velouté 15
Hanger Steak and Eggs, watercress, sauce bordelaise 17
Jumbo Lump Crab Cakes, poached eggs, corn and tomato salad, hollandaise 17
Rock Shrimp and Grits, pomodoro, pecorino grits, veal jus16
Pan Seared Loup de Mer, apple wood smoked bacon, corn risotto, egg yolk 19

Smoked Trout, soft scrambled eggs, avocado, harissa, brioche toast 15

Artichoke Omelet, tomato confit, sweet onions, chevre 14




