SWEET T 5

MIXED BERRY CREPE
Warm salted caramel, homemade berry coulis

BANANA & CHOCOLATE CREPE
Fresh bananas, warm milk/dark chocolate

PAIN PERDU - The true French Toast!
With berries, salted caramel, maple syrup

COUPE DE FRUITS
Large fresh berries bowl

POPOVER with Strawberry Butter 5

HANGER STEAK and 2 EGGS 37

LUMBERJACK SKILLET
Fennel sausage, slab bacon, baby potatoes,
onions, topped with 2 eggs

25

(EUFS:

Poached eggs on brioche with Hollandaise sauce
NORVEGIENS - w/ homemade Gravlax
JAMBON BLANC - w/ Kurobuta pork ham
FLORENTINE - w/ sauteed spinach
PERIGORD - w/ Foie Gras & Truffles

CREPES:

Savory French crepes:
KUROBUTA HAM - w/ Swiss or Brie cheese
SPINACH - w/ Mornay sauce
MARKET VEGETABLES - Ask your server!

I T F pRINKS E T EF

BLOODY MARY 13
KIR ROYAL 13
BLOOD ORANGE MIMOSA 13
MIMOSA 10

ENE UWS

All savory dishes are served with
fresh cut fries & salad to share.

Brunch

? m— 5 — SOUP&SALADS

BETTERAVES ET OEUF POCHE. 15
Oven roasted fresh beets, mixed greens, toasted
pine nuts, topped with two poached eggs

SOUPE A LOIGNON GRATINEE
French onion Soup au gratin

14

SALADE DE FOIE DE VOLAILLE
Sautéed chicken livers with onions, deglazed
port wine sauce, served over mixed greens

14 /21

LA SIRENE SALADE DU MARCHE
House salad with baby lettuce, radicchio, apple
With dijon/red wine/olive oil dressing

Errw v e SAVORY e m v w5

? OPENFACECROQUEMONSIEUR /MADAME 17 / 19
Baked ham, Swiss and Béchamel sauce on
fresh baguette.

- topped with two sunny side up eggs for Madame

BAKED GOAT CHEESE TART
With shallots, truffles, confit grape and a veil
of 180-day-old Swiss

25

HAMBURGER 17

Served w/ lettuce, tomato, onion, mayonnaise

Add: Bacon/Swiss/Brie/Caramelized Onions
Goat Cheese with Truffles

+3
+6

MOULES MARINIERES 17 /28
Steamed mussels with white wine & fresh herbs

3 PLAIN EGGS ( any style )

OEUFS BROUILLES, OMELETTE ROULEE,

3 EGGS ANY STYLE ( with two fillings )
- Swiss, Brie, goat/truffle cheese
- Bacon, Kurobuta pork ham, fennel sausage
- Spinach, mushrooms, caramelized onions

HOMEMADE GRAVLAX SALMON

5% discount applies for all cash
and check payments — ask your server!

Chef Owner Didier Pawlicki







