
 SATURDAY / SUNDAY 10AM-3PM BRUNCH SERVICE 

 IMBIBE 

MIMOSA  10 

Fresh squeezed orange juice with Cava 

BLOODY MARY  10 

Add thick cut bacon for $3 

SOIXANTE-QUINZE   12 
The French ‘Seventy-Five’ 503 Distilling 
gin with Cava Brut and lemon  
 
 
 

BEER &WINE LISTS / FULL BAR AVAILABLE 

 
HORS D’ŒUVRES  
 
CROISSANT ET CONFITURE  
Warm fresh croissant with imported butter 
and jam 6 

PAIN ET BEURRE    
Warm baguette served with imported 
butter and jam 6 

POMMES DE TERRE    
Bistro potatoes – baby potatoes 
sautéed in butter with onion and 
parsley 8 

CHOUX DE BRUXELLES  14 
Crispy Brussels sprouts tossed in 
mustard seed apple cider vinaigrette, 
topped with crispy bacon and shaved 
parmesan 
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 SATURDAY / SUNDAY 10AM-3PM BRUNCH SERVICE 

EN SANDWICH  
SERVED WITH SOUP, SIDE SALAD OR BISTRO POTATOES  
 

‘CROISSANT PARISIEN’  
Thinly sliced ham, with Gruyère cheese 
and creamy French style scrambled 
eggs on buttered croissant 19 

 

CROISSANT TRIPLE ‘B’  
Thick cut smoky Bacon, Basil sauce, and 
Brie cheese, with sliced tomato 18 

 

CROISSANT CHAMPIGNON  
Portobello mushroom sliced and 
sautéed with onion and wilted spinach 
scrambled eggs and hollandaise 20 

 

CROISSANT AU BACON FUMÉ 19 

Thick cut smoky bacon, sweet, 
caramelized onion, scrambled egg, 
smoky fry sauce 19 

 

SOUPES ET SALADES 

SOUPE DU JOUR   
Ask your server about our soups 10 

 

SALADE MAISON   
Artisan greens, garden seasonals, 
topped with shaved parmesan and 
toasted pepitas, and house red wine 
shallot vinaigrette 14 

GROS PETIT-DEJEUNER 
 

OEUFS AU BÉNÉDICTE   
‘Eggs Benedict’ Hollandaise, poached 
eggs*, and shaved ham on toasted 
hand cut brioche rounds. Served with 
soup, salad or Bistro potatoes 22 
Replace ham with our pork belly add 6 

 

OEUFS AU FLORENTINE   
‘Eggs Florentine’ wilted spinach, 
sautéed mushroom and onion, and 
Hollandaise topped poached eggs*, on 
toasted hand cut brioche rounds. 
Served with soup, salad or Bistro 
potatoes 22 

 

AUTOMNE PAIN PERDU   

‘French Toast’ Brioche cubes soaked in 
custard, served with a drizzle of 
caramel, toasted walnuts, and candied 
pecans, with whipped cream and real 
maple syrup 20 

 

TROIS FAÇONS   

‘Three Ways’ - 3 slices thick cut bacon 
or house pork belly, 3 eggs*, and 3 
pancakes with real maple syrup 26 

 

CRÊPES AMÉRICAINES  
‘American Pancake’ with a French 
twist. Fluffy and light, with a hint of 
nutmeg and lemon. Served with real 
maple syrup, seasonal fruit, and 
brûléed bananas 22                                                                              
 

 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase risk of foodborne illness. 

 


