Brunch

Menu
Bread Basket 8
served with gourmet butter (unlimited)

+ French Onion Soup 16

caramelised onion, beef stock, french wine, gruyére cheese

Salade Mediterranean 16

haricot verts, cherry tomatoes, new potato, olives,
julienne carrot, mesclun leaves

Salade de Ratatouille 18

tomatoes, zucchini, eggplant, bell peppers, onions, garlic,
olive o0il, fresh herbs

Oeufs Cocotte 22

wild mushrooms, baked eggs, ham, chicken jus,
toasted brioche sticks with parsley

French Toast with Scrambled Eggs 24

scrambled eggs on thick brioche french toast, ham,
roasted cherry tomatoes

+ French Wagyu Burger 24
wagyu, pickled onion, tomatoes, sunny egg, dijon mustard,
brioche bun, fries, salad
quarter / half

Poulet Réti 26 / 48

spring chicken — herb-roasted chicken, pan jus, petite salad,
sarladaise potato

Steak ¢ Eggs a la Parisienne 28

petite tender steak, sunny-side eggs, house beef jus

Black Truffle Pasta 28
mushrooms & shaved black truffle, fresh herbs, spaghetti pasta
+ Prawn Capellini 28

argentinian red prawn, tobiko, aromatic oil, fresh herbs,
capellini pasta

Apple Tarte 12

signature slice of flaky apple tart, slow-baked, lightly glazed

Créme Briilée a la Vanille 12
classic vanilla creme brilée, fresh vanilla pods, eggs, cream,
brown sugar

© Cheesecake 14

rich and creamy cheesecake, served with berry compote

Add On Egg +4

sunny / scrambled / poached

Prices are subject to GST and any other applicable taxes, surcharges or fees.
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