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Eggs Any Style, Croissant,

Bacon, Crispy Fingerlings

Avoine De Nuit G0

Overnight Oats, Apples, Aimonds,

Mixed Berries, Granola, Raspberry Coulis

Pain Perdu 0 14

Brioche French Toast,

Blueberry Compote, Chantilly Cream

Oequ SUF Le P]at* 0 16

Sunnyside Up Eggs, Mornay,
Griddled Sourdough, Sautéed Mushrooms

Web/f Dibn Quiche

F lorentine 014

Green Salad

Ome]ette AUX Blancs

D’OGUFS 0y 17

Zucchini, Thyme, Goat Cheese,

Crispy Fingerlings

G&UFFFGS Be]ges 14

Belgian Waffle, Honey-Syrup Apples,
Chantilly Cream
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Chocolate Chip Cookie »
Chocolate Exp]osion Cookie »

Pastrg Basket 17

Croissant, Pain Au Chocolat,

Banana Bread, Seasonal Scone

SG&SOH&] Cookie 2

Ménage A Trois «

Chocolate Chip, Chocolate Explosion,

Seasonal Cookie

C]assic Croissant 45
Pain Au Choco]at 5

Banana Bread 4

Seasona] Bar 425

Vanilla Choux s2

Dark Chocolate Brownie 425
Seasonal Scone 4

Brioche Doug}mut 45

Brioche Ginnamon Roll 5

CAKES/PIES

Apple Crumble Pie »

SAVORY Devil In Ganache 7

'lekeg % Grugere CT‘OiSSélI]t 6.25 Heavenlg Cheesecake 7

Seasonal Cake %
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CAFE ET THE

Espresso 35 Draft Latte a5 Hot Chocolate 2«
Drip Coffee a5 Oat Draft Latte ss  Chai Latte o
I(:ed COFF@@ 4

[ced Tea 4

Liatte a7s Sa]ep Fh

Cappucino 45 SF R e

COFFEE BY C.COLOMBE | TEA BY PALAIS DESTHES & g

GrapeFruit N 7
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A KNEZAD Restaurant Service @ (DUJOUR Please Notify Us Of Any Allergies
Lie Chef Executif: Pablo Senovio ¥ - Vegan (D = Vegeta[‘]an @ = (Gluten Free A 20% gratuity is customary and appropriate. Food items are cooked to order o served raw. Consuming raw or
L » h q : ked meat, seafood K of foodbx
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