TWEEGOS AN Sy R e e

choice of meat, pommes tapeés

EGESANDSOLIDTER S o e e s ie nan e 12
3-minute eggs, brioche mouillettes

EGGSBENEDIGI, T s e e 16/24
parisian ham, hollandaise

BECOSNORWEGIAMN® .- o i wsa e 17/26
smoked salmon, hcllandaise

AVOGARO® TARTINE: e aae ammn i g e 20
poached eggs, tomatc confit

STEELCGHTIARISH ORATRIERE (e ool o Do was e s o 12
tresh berries

GRUYEREOMELETTE. - v o . ol Ja 19
fines herbes

ECC WHITEOMELETTE: s e e 19
gruyére, ratatouille

OHICHRE FLORENTHIE = oo ol e il g 17
CRODUVEMONSIBUR . ., oo s e e 22
CROQUEMADIAME e s e i v s o B 23
BT ERMILICPANGAKES S r S s e 19

maple syrup

HOMEMADE GRENODLA - o oo e s 12

yogurt, fresh strawberries

SMOKHDISALMON tuaet. o sl ol s 22

toasted bricche, traditional accoutrement

SEASONAIERMEE ik b o s o et 12

*EATING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESSES. ALTHOUGH EVERY

VIENNOISEE

CROISSANT 4

ALMOND CROISSA

PAIN AU CHOCOLAT
SCONE 4

- SIDES -

BACON 12
PORK SAUSAGE 10
TURKEY SAUSAGE 10
AVOGCADO §
POMMES TAPEES 9

BOISSONS

COFFEE 5.50
CAFE AU LAIT 6
ESPRESSO 5.50
MACCHIATO 6

CAPPUCCINO 6.50
LATTE 6.50
MATCHA LATTE 7
CHAI LATTE 7
CHOCOLAT CHAUD 7

chartreuse marshmallow

SELECTION OF HOT TEAS 6.50

11/14/24

EFFORT WILL BE MADE TO ACCOMODATE FOOD ALLERGIES, WE ARE AFRAID WE CANNOT ALWAYS GUARANTEE MEETING YOUR NEEDS.



