RESTAURANT WEEK BRUNCH MENU "

IST COURSE

ch cice of:

YOGURT PARFAIT

berries

GREEN SALAD

red wine vinaigrette

SCALLOP CRUDO*

passiontruit, hazelnut

VIENNOISERIE CHEF’S SELECTION

2ND COURSE

chaoice of:

FRENCH TOAST

blueberries, whipped cream

POACHED EGGS

morilles & la creme

CHEESEBURGER*

american cheese, pickles

CHICKEN PAILLARD e § 4

almonds

N e
DESSERTS P
choice of: :
CHOCOLATE MOUSSE ’
RICE PUDDING

CREME BRULEE

*Eating o orinds





