
																	               

KOUIGN AMANN AUX POMMES 13
warm toasted butter, summer compote, 

vanilla ice cream

TAHITIAN VANILLA CRÈME BRÛLÉE   13
vanilla custard, caramelized sugar, strawberries

VALRHONA CHOCOLAT  
POT DE CRÈME    13

salted caramel, brandied cherries

MACARONS ASSORTIS 20
ten assorted macarons

desserts

SALADE CHINOISE  
chopped salad, napa cabbage, red cabbage, 
oranges, water chestnuts, cashews, cilantro, 
mint, crispy wonton, black sesame dressing, 
soy sesame dressing...................................22

SALADE NIÇOISE 
seared tuna, haricots verts, niçoise olives, 
tomatoes, egg, pickled onions, 
white anchovies, fingerling potatoes, 
champagne vinaigrette.............................26

grandes salades
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les garnitures 
Sides Dishes  

PÂTÉ CAMPAGNE  
 - 19

country pâté,  
cornichons, mustard,  
grilled rustic bread

FOIE GRAS  
TERRINE  - 24

duck foie gras, toasted 
brioche, summer

compote

charcuterie

SALADE JARDIN  
  - 10

farm greens, seasonal 
vegetables, tarragon 

vinaigrette

SALADE POIRE ET  
FROMAGE  - 15

bibb lettuce, 
pears, walnuts,

roquefort, pickled onions,
champagne vinaigrette

petites salades SOUPE AUX OIGNONS
onions, oxtail broth, gruyère cheese toast.. 18

ESCARGOTS "PERSILLADE" 
garlic-herb butter, rustic bread................ 16

MOULES À LA PROVENÇALE 
P.E.I. mussels, garlic, thyme, basil, 
tomato concassé, grilled rustic bread........ 19

CUISSES DE GRENOUILLES
crispy frog legs, chili garlic oil,
remoulade.............................................21

TARTE MÉMÈRE 
tomatoes confit, basil, mozzarella............ 17

TARTE SAUMON FUMé
cured salmon, crème fraîche,  
avocado, dill.......................................... 22

TARTE PARISIENNE 
foie gras, red shallot confiture, 
taleggio, pear slices, baby arugula, 
white truffle oil...................................... 24

hors d’oeuvres savory tartes
Crispy Thin Tartes, Perfect Appetizers

POMMES FRITES  
   - 12 

authentic Belgium  
Bintje potatoes

CHOUX DE 
BRUXELLES  

 - 11
brussels sprouts, 
cider vinaigrette

BREAD SERVED 
UPON REQUEST

 - Vegetarian
 - Gluten Free* 
 - No GMOs

*may require minor 
modifications

entrees

CROISSANT - 3 .5  /   PAIN AU CHOCOLAT - 4   /   PAIN AU RAISIN - 4
CROISSANT AMANDES - 4   /   KOUIGN AMANN - 4.5

brunch

Brunch
AUTHENTIC

BELGIAN WAFFLE  - 15 
chantilly, chocolate fondue

CRÊPES  - 14
choice of:

- banana & nutella
or

- strawberry & chantilly

QUICHE - 17
ham, gruyère, jardin salade 

SCRAMBLE DU JOUR  - 19
chef 's weekly preparation

  
AVOCADO TOAST   - 17

tomato, arugula, lemon, rustic bread

EGGS BENEDICT - 19
parisian ham, hollandaise, 

brioche, chives

SMOKED SALMON
 EGGS BENEDICT - 26
hollandaise, brioche, chives

boulangerie

CHICKEN SCHNITZEL
breast, compressed watermelon, 
tomato, fennel, cucumber, basil............29

STEAK FRITES  
8oz. cedar river hanger steak, 
sauce de maison, pomme frites.................36

SAUMON GRILLÉ  
scottish salmon, farm greens, lemon, 
tarragon vinaigrette......................................32

LE GRAND BURGER  
lettuce, pickle, onion, gruyère, 
‘grand mac sauce’, pomme frites................23


