
BRUNCH MENU
Saturday-Sunday 

8am-3pm  

Hors  d ’Oeuvres  


Escargot  à  la  bourguignonne  
Burgundy sna i l s ,  gar l ic  pars ley  but te r,  
baguet te   15 


Charcuter ies  & Cheese  
Charcuter ie  meats  and aged cheeses ,  
o l i ves ,  corn ichons,  who le  gra in  mustard ,  
baguet te ,  f ru i t  p reserve ,  nuts    18  


Oeuf  Mimosa (gf ,  v )  
French s ty le  dev i led  eggs,  hard-bo i l  egg 
yo lk  mayonna ise ,  herbs ,  f r i sée ,  rad ish   12 


Crab Avocado Toast  
Baguet te ,  c rab,  avocado,  f resh  tomato   16 


Soups &  Sa lads 


Soupe du jour  

Chef ’s  seasona l  ro ta t ing  soup o f  the  day    
13  


Soupe à  l 'O ignon 

Class ic  f rench on ion  soup,  c routons ,  
topped wi th  gra t inéed gruyere  cheese   13 


Salade Par is ienne (gf ,  # ) 

Mixed gem le t tuce  sa lad ,  jambon de Par is ,  
g ruyere ,  hard  bo i led  egg,  mushroom,  
tomato ,  c routon,  ch ives ,  champagne-
mustard  v ina ig re t te    15  


Salade Niçoise (gf ,  # ) 

Seared tuna,  f r i sée ,  har icot  ver t ,  pota toes  
cucumber,  be l l  pepper,  so f t -bo i led  egg,  
anchovy,  n iço ise  o l i ve ,  champagne 
v ina ig re t te    16 


À la  car te  S ides  

French Potato  Sa lad/  F r i tes /  Home Fr ies   5  
Sa lade/  F ru i t /   6 

Bacon/  Sausage/  Jambon  5 

Par fa i t   11  


Main 

Brick Street  Breakfast  #  

Two eggs your  way,  cho ice  o f  p rote in ,  home f r ies ,  
baguet te   12 


Eggs Benedict  #  

Poached egg,  ho l landa ise ,  jambon de Par is ,  Eng l ish  
muff in   15 


Belg ian Waff le  

Mel ted but te r,  powdered sugar,  f resh  ber r ies     12 


Créme Brû lée  French Toast 

Tower  o f  b r ioche,  Brû lée  and f resh  ber r ies     15 


Croissant  Sandwich  

Egg,  jambon de Par is ,  g ruyere ,  mornay  sauce cho ice  
o f  s ide   12    |   Add egg   2 .5 


Crepes  

Chicken &  Mushroom 

Vegan Mushroom wi th  Sun-dr ied  Tomato 

 o r  

Blueber ry  w i th  Lemon    14 


Shr imp and Gr i ts  

Shr imp,  sha l lo t ,  s tone ground gr i ts ,  Chef  sauce  18 


Double  Smash Burger  #  

House made p ick les ,  tomato ,  wh i te  cheddar,  t ru f f le  
gar l ic  a io l i   16 


Croque Monsieur | Madame 
Gruyere, layered jambon de Paris, mornay sauce, sourdough with 
choice of one side    12   |  14.5


Quiche du jour  (v  ava i lab le )  

Chef ’s  ro ta t ing  qu iche  cho ice  o f  s ide  14 


Vegan Galet te  (v ) 

Mushroom,  sp inach,  a r t ichoke   14 


Bakery 

Madele ines    6  /   Pa lme i r    2  

Cro issant /  Scone/  Pa in  Au Choco la t    5 

Baguet te /  Toast /  Eng l ish  Muff in    3 


# Consumption of undercooked meat or eggs may increase your risk of food borne illness.  

Please mention all food allergies to your server. Please be aware that we do use allergens such as nuts and flour in our kitchen.  


gf - gluten free v - vegetarian * gluten-free or vegetarian available upon request



BRUNCH MENU

Beverages 


Milk Options 
Almond, Rice, Whole, 2% Skim, Soy  

Coffee

French Roast coffee available in regular or decaf   4 


Espresso  2.5


Latte 
Lavender, Vanilla, White Chocolate, Matcha  5.5


Hot Tea

Hubbard & Cravens English Breakfast, Earl Grey, 
Egyptian Chamomile, Darjeeling, Citron Green, 
Peppermint   4

Juice

Orange, Apple, Cranberry   4 


