BRUNCH MENU

BRUNCH SPECIAL
ANY LES CLASSIQUE WITH 3 BRUNCH COCKTAILS $39.95
BRUNCH COCKTAILS WILL BE SERVED 1AT A TIME TO BE ENJOYED BY THE PERSON PARTICIPATING IN THE SPECIAL
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LES CLASSIQUE. 'LES PLATS-
. g .

PANCAKES - $22 : STEAK FRITES - $38
Marscapone, Fresh Berries . Shell steak, herb butter, French fries
STEAK& EGGS - $25 : MOULES MARINIERES -$23

Grilled hanger steak, salsa verde, fried eggs » PEI mussels, white wine, shallots, thyme
0 E U Fs B E N E D I CT i $1 8 E Tradi?i.!-)rEuﬁ lg(a;rrﬁs'f:rérlzfc}: frsigsssalad
English muffin, Smoked canadian bacon, hollandaise . *served raw* ’
OEUFS FLORENTINE - $18 : BURGER - $24
English muffin, sauteed spinach, hollandaise ’ Short rib-brisket blend, gruyere,
orange dijon aioli, fries
OEUFS ROYAL - $22 .
English mufhin, smoked salmon, hollandaise : AHI TUNA BURGER - s 26
: Pepper crusted Ahi tuna, lettuce, tomato,
0 U E FS PA R ISI E N = $1 9 : avocado, mayo, French fries

English mufhn, roasted tomato,

aged goat cheese, hollandaise
CROQUE MADAME - $20 g & COCKTAILS $16 — =3

Ham, gruyere, bechamel, fried egg : A
CROQUE MONSIEUR - $18

Ham, gruyere, bechamel

BLOODY MARY

OMELETTE PAYSANNE - $19 FRENCH 75
Ham, gruyere, mushrooms MIMOSA
OMELETTE LYONNAISE - $18 BELLINI
Caramelized onion, potato APEROL SPRITZ
HUGO SPRITZ
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- LES SALADES 3

POULET - $23

Grilled chicken, greens, string beans, boiled egg, sesame

SALADE D’ENDIVES - $16

Mixed baby field greens, herb vinagrette

SALADE NICOISE - $26

Fresh grilled tuna, haricovert, baby field greens,
potatoes, onions, anchovy

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOQD, .
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.** -
TABLES OF 6 OR MORE HAVE A 20% AUTO GRATUITY ADDED S
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