BON JOUR

SUNDAY
BRUNCH

SOUP

phble!

START-

Gazpachao CLIr 4 BOWL 5
Sautced Black Dean Cakes [
French Onion CUPs  BOWL 6 with paesivhy
salia, guacam
Homemade Soup CUP 4 BOWLT R Ereagh
d
iadanr Lobster Curgot 12
Lotster Bisque CUre BOWL? Caldwater fohseer chunks
brailed wich our owngarlic
Duerer anid gruvere cheese.
PASTRIES

Basket of French Bread 3
Butter Croissanis 2
Fruit Filled Pasioies 3

QUICHE of the DAY 12
Chets Sunday specialtv=deep dish sryle.
Servend with fresh fewir and croissant.

{"rab Benedict 15
fump crab barely tosched, Seeved warm
soppedd with saprded romaro, pvo poached
eres and holfandaise sance,

Roast Tenderloin Hash 12
Cedar River Farms tenderfodn rips
neited with Yukon Gold poratoes,

chapped and sautéed erivpy with fwo

Clerman Pancake 12
poached cggs and French bremd,

Sanuréed with vour choloe of apple, hanana or
friadt beerivs, Served with Lingosberries and
Maple svrup.

Eggs Mornay... 10

Twer powrchid eggs on crodssant topped
iith asparagus, Applewood smoked
bacon and mornay

Asparngus Omelette 8
Asparsagus, ovons, parsley, fomaloes
aind Chesse

Ooh La Garlic 10
Too poached eges served on a bed of
ssnisréed spinach, romaro and gaclic in a
Iustrery red wine vinegar sace with
fresh-grated parmesin cheese,

{"reate vour own Omelettes... 5

+ 4 s o i
-+ ,a’i’ Three egg omelettes served with croissant or French bread.
. Applewoad Smoked Clodidar, Swass, American, Goat Cheese or Gorgonzala |1, Chieddy Sausage,
e Smoked Ham or Bacon 3, Smoked Salion 4, Mushroom, Onion, Spinach, Green Pepper,
Tomats, Asparagus, fucchini or Sals (up o theeel 2 en.,

¥

ot
CaesarBalnd” — 7

SALADS & SANDWICHES

Warm Goat /Cheese Salad 7
Field greens, friesh romate, sopped with
Fapanese crmsred goat chest and feesh
Haspherry vinsigresee.

Nicoise Salad 9

Add: Saurded, priffed or Cedun
Spived Chicken 4

Tuna o
Sheimp and Scaflops 7 Buftfalo Mozzarella Salad 7
Grouper 7 Fieh! greens, tomaro, fresh Buaffalo mozzarells

antd fevsy Powil, sen divied romaro vinaggretie,

START YOUR DAY
RIGHT...
with a MIMOSA! Equal parts
[fresh squeczed Florida arange

Chef Damon's Black Truffle and 1
Goose liver pate.

Shrimp New Orleans 12
5 farge Gulf shrimp baked in
Carlic burter and cockradl sauce.

SIDE FAVORITES
Fruit Bowl 4 Yukon Gold home fries 3
Cheddy Sausage, Neuike's Applewood
Smoked Ham or Bacon 3
Béarnnise, Bordelaise, Mornay Sauce or
Boursin Cheese 2 Siide Salad 3,50

French Toast 9
O v French bread and an old
avorkd recipe. Served with Vermont
maple svrip.

Salmon Benedicr 12
Tive poached eges on a bed of thin
affced srfmon on erodant mopped naicl
a delicate héarnaise sauoe.

Traditional Benedict 9
T posched eges on a bed of Newsky'
Canadian bacon on crodaent
eoprped with a delicare béarmaise sauce.

Steak a Chéval 11
Fresh-grownd top sicfoin of beef topped wih
Siviss cheese, fried ege, Boursin cheese and
rrsshrcsaim- bordelarse sauce.

Anna Maria 11
Srvokeed sl creant cfieese, (0RO, S
and Boursin ¢heeseserved open face,

BTC 8
Baked havon, romaro and medted S and
Bonsrsin cheesessen o open face,

Ask veonr server for daily specials and our wine list!

Ooh la la!1s pleased 10 accommodate special requests and dietary needs. Just ask...
Parties of 6 or more 18" gratuity added to check. Extra charge for separate checks,



