
Sunday Brunch
“There are only two places in the  
world where we can live happy: 
at home and in Paris.”

– Ernest Hemingway

Les Salades
  		  Salade de Chèvre chaud	 22 
		�  herbed goat cheese, tomatoes, cucumbers, mixed greens

GF 		 Salade d’été 	 22 
		�  dried cherries, sunflower seeds, carrot, yellow squash, 

farmer’s cheese, fines herbes, French vinaigrette

     Hors d’oeuvres • Appetizers 

		  Soupe à l’oignon	 bowl 15

  		  Escargot Bourguignon	 18 
		  snails in garlic, parsley, butter

  		  Salmon croissant 	 16 
		  croissant, dill cream smoked salmon

 		  Quiche Lorraine	 16 
		  bacon and swiss

 		  Croque monsieur	 16 
		  ham, bechamel and Swiss cheese

 		  Croque Madame 	 17 
		  ham, bechamel, Swiss cheese and 1 sunny side up egg

		  Whipped brie	 22 
		  crème fraîche, spiced honey, balsamic onion aigre doux, thyme

 		�  Foie gras torchon	 29 
  Caramelized nectarine compote, pickled shallot sauce persillade

Le Fermier • The Farmer	 	  
served with a garnish of mixed greens	 19

  		  Paris 66 Omelette - ham, cheese and mushrooms

		  Omelette Du Jour
		  Oeuf Benedict bacon - 2 poached eggs

		  Oeuf Benedicte Salmon - 2 poached eggs

GF 	 Sides	 9

		  Salade verte 	  
		  mixed greens, tomato, cucumber, chives, French vinaigrette
		  Pommes frites (French fries)       	
		  Haricots verts (French green beans)       	
		  Pomme purée       	
		  Roasted asparagus with fines herbes       	

Les Plats Du Jour 
  		 Filet Mignon de Nicotero* 	 45 
		�  demi-glace, Cognac, cream, white, green, pink, and 

black peppercorns

  		 Truite meunière 	 34 
		�  rainbow trout, butter, lemon, parsley

  Les Crepes 
  Savory crêpes
 		 Breakfast crepe - sunny side up egg, swiss cheese,	 18 
		 choice of ham or bacon

  Galettes - savory buckwheat crêpes 	 25
GF 		 Made to order with organic, gluten-free  
		 buckwheat flour from local farm	  
		 Ask your server for the Galette du jour 

 Les Crêpes sucrées ~ sweet crêpes
 		 La Versailles - butter and sugar	 9
		 La Soisy - Nutella or strawberry or apricot preserve	 10
		 Crepe Grand Marnier Flambée 	 18

  Le Boulanger • The baker

 		 Croissant confiture	 7 
		 croissant with preserve
		 French Toast	 16 
		 banana, house made caramel, whipped cream
		 Croissant nature 	 5
		 Pain au chocolat  	 6
		 Baguette  	 6 

  Drinks
 		 Mimosa	 17
		 Bottle of French sparkling rosé	 74
		 Bottle of French sparkling wine & orange juice	 66
		 Bellini	 16
		 Bloody Mary	 15
		 Kir vin blanc 	 15
		 Kir Royal	 17
		 French 75	 18
		 Elderflower Spritz	 16

  Desserts
Authentic French Macarons from Gaby et Jules
		 1 macaron  3   |   1/2 dozen  18   |   1 dozen 34 

		  Extra Bread Basket: $3

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