................................. { ' }................................

— BISTRDO

Sunday Brunch
- SEAF00D - - MAINS -

*Huitres Crevettes *Steak Frites
pan-seared filet steak,
caramelized shallots & maitre d'hétel butter,
served with French fries

$65.00

S TA R III E R S *TAK ROOm Burger
o . American wagyu cheeseburger, lettuce,

red onion, tomatoes, dill pickles & secret sauce
served with French fries
Bouchon Bakery $35.00
Cinnamon Roll
$7.50 Smoked Salmon
lemon créme fraiche, bibb lettuce, English cucumber,

. red onion & tomatoes served on an everything bagel
Yogurt Parfait $96.00

oysters shrimp
$5.50 each $7.00 each

Greek yogurt with
Bouchon Bakery granola &
I 1

e P q
. THE CLASSICS -

Laitue
Bibb lettuce & garden herbs Chicken & Walffles
with house vinaigrette roasted chicken with sourdough waffle,
$18.50 Crown maple syrup & sauce Chasseur

$39.00

Escargots de Bourgogne American Breakfast

two eggs any style, bacon, sausage, pommes,
& Bouchon Bakery pulf pastry lyonnaise, toasted pain de campagne
$24.00 $36.00

Burgundy snails, parsley-garlic butter

Soup a I’Oignon Eggs Benedict
Bouchon Bakery English muffin, two poached eggs,

caramelized sweet onions with >
country ham, sauce hollandaise

beet jus, country bread & $39.00
Comté cheese '
$26.00 French Toast
.......................................................... créme chantilly & seasonal berries
$18.50

. COCKTAILS - Soutdough Waile

: Crown maple syrup,
El Diablo créme chantilly & seasonal fruit
Tequila, Créme de Cassis L $18.50 L

Hemingway Daiquiry
Rum, Luxardo Maraschino

St Germ:ilr:gcor:rﬁ;i:tz d'Alsace o A t C 0 M PA N I M E N T s °
¢ M U [: K TA I |- ¢ Pommes Epinards Breakfast Pommes

. : Lyonnaise sautéed Sausage Frites
I\(/[:ussrlclloér Coll;)ns Yukon gold spinach or French fries
L ! ] ° S‘.“"”I‘ Ser' : potatoes &  $12.00 Applewood $12.00
SMon JWCe, Sunple Syrup caramelized Smoked Bacon  with truffles
onions $15.00 $19.00
512 $15.00

*THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY, OR SHELLSTOCK REDUCES
THE RISK OF FOODBORNE ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK
IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED. PLEASE NOTE PEANUT OIL IS COMMONLY USED IN OUR KITCHEN.
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