
WINE BY THE GLASS
WHITE ROSÉ RED

DESSERT

SOUPES ET SALADES

Dejeuner express
3 courses for $29

TO START

BAKED ONION SOUP  
caramelized onions, emmenthaler cheese, 
toasted baguette & rich beef broth 

CREAM OF MUSHROOM
 creme fraiche & chive

HONEYCRISP SALAD 
belgian endive, roquefort cheese & walnut 

ROASTED BEETROOT SALAD
carrot, persimmon, feta & toasted pistachio  

ESCAROLE CAESAR SALAD 
anchovy-garlic dressing, brioche, parm   
& bacon bits

APPETIZERS
TEMPURA GREEN BEANS
miso-sesame glaze

DEVILED EGGS  
dijon mustard, espelette & chive

CARAMELIZED BRUSSELS SPROUTS 
sriracha honey, bacon lardon

BEEF TARTARE
beef eye-round, cornichons & greens

STEAMED MUSSELS
shallots, garlic, white wine & thyme

PINOT GRIGIO, TIEFENBRUNER   12        
18SANCERRE, BROCHARD 

CHARDONNAY, GROTH 
                         

18

THE FRENCH BRASSERIE ROSE      14 

NOTORIOUS PINK (GRENACHE)   11 

LE FIGUIER MEDITERRANEE           13 

COTES DU RHONE, COURON      14 

          19CAB. SAUV,  T.BECKSTOFFER 

PINOT NOIR, DOM. BAILLOT
            

16 

FARM EGG OMELETTE
boursin cheese, calusa farm greens, 
toasted baguette & chives 

AVOCADO TOAST
california avocado, smoked salmon, 
fried farm egg, watercress & chives 

LEMON CRÈME BRULEE BABA AU RHUM 
sweetened mascarpone 

& mint

GELATO 
BY GELATO & CO.  

stroopwafel

Entrée Salades
LE BRASSERIE BURGER 
prime rib burger, smoked bacon, red onion 
marmellade, gruyere cheese & brioche bun

FRIED CHICKEN PREZTEL CROISSANT
lettuce, tomato, brussel sprout slaw, sriracha aioli

CROQUE MADAME
jambon de paris ham, gruyere cheese, toasted brioche, 
sauce mornay & fried farm egg

STEAK FRITES (+10 SUPP.)
wood grilled hanger steak, brasserie fries & sauce 
béarnaise

SPAGHETTI "FRUIT DE MER"
tuna, clams, mussels, grouper, tomato

FRIED GROUPER “FISH & CHIPS” (+10 SUPP.)
brasserie frites, remoulade sauce & lemon

PRIME RIB FRENCH DIP
slow roasted beef rib, gruyere & emmenthal cheese 
onion soup

DUCK LEG CONFIT
potato lyonnaise, caramelized onion, 
fried farm egg & grain mustard

EntréeS

EggS

GULF SHRIMP & CANTALOUPE SALAD 
frisee, prosciutto, asparagus & french feta cheese 

WOOD GRILLED CHICKEN PAILLARD 
watercress, arugula, fennel & mimolette cheese 

GRILLED TUNA NICOISE SALAD
tomato, black olives, green beans-hard cooked egg 

THE FRENCH COBB SALAD
roasted chicken, avocado, red onion, blue cheese 
& creamy poppy seed vinaigrette

ROASTED FAROE ISLAND SALMON
grain bowl, roasted squash, avocado, 
cherry tomato, mint raita, chermoula

CHARRED CAULIFLOWER 
scallion aioli  (add Scallops +10 SUPP)




