
 

 

 

Sandwiches
 Scrambled Eggs with Green Peppers, cave-aged Gruyere, Applewood

Smoked Bacon and caramelized onion spread on brioche 7.75
·

Eggs & Raclette de Bruson on a warm baguette with
maple cured ham 7.75 

or 
sautéed organic baby spinach 6.75

· 
Warm bagel with butter, house cream cheese

spread & heirloom tomatoes 5.25
·

Smoked Atlantic salmon, house blended cream cheese spread,
thinly sliced red onion & capers on a warm bagel 10.00

Pastries 
Lemon zest-raisin scone  4.75 

Daily mu�n  4.25 
Jam n’ beurre  crispy warm baguette, homemade 

jam n’ cultured butter  4.25

Small bites 
Seasonal fruit salad  4.50 

Hard boiled egg  1.25
European style cows’ milk yogurt 2.50 

  Raw, caved aged Gruyere 3.25

Sides 
Scrambled eggs 4.50  

Warm maple cured ham 4.00 

PASSIONATE ABOUT FOOD

 BREAKFAST  FROM OUR KITCHEN 

5/11/18


