
Aperitif (äˌperəˈtif)
noun: apertif; plural noun: apertifs 
1. An alcoholic drink taken before a meal to stimulate the appetite. 

Wine & Cocktail Menu

Pernod 									         9
Ricard		  							       9
Lillet Rouge	 							       9
Lillet Blanc								        9
Campari									         9

Aperol Spritz 							       11
Prosecco, Aperol, Soda, Wedge of Orange

French 75					     			   11
Gin, Champagne, Lemon Juice, Sugar

St Germain Cocktail					     	 11
Champagne, St. Germain, Soda 

Kir										          9
White Wine, Crème de Cassis

Kir Royal		  						      9
Champagne, Crème de Cassis

Aperitifs

(By The Glass)

Brunch Drinks 

Bloody Mary………..8 
Vodka, Tomato Juice, Horseradish, Worcestershire Sauce, 

Celery Salt, Fresh Pepper, Fresh Lemon 

Bellini………..7 
Sparkling Wine, Peach Puree 

Mimosa………..7 
Sparkling Wine, Orange Juice 

Unlimited Brunch drinks …..18 
For Two Hours Valid Only with the Purchase 

 of a Brunch Food Item

brunch Sandwiches 
Served with French Fries and Salad 

croque Monsieur…………………….12 
Ham, Cheese, Béchamel                               Add Fried Egg $1 

croque canard…………………….….14 
Duck Rillettes, Apple, Brie, Béchamel      Add Fried Egg $1 

Sirloin Burger….…………………….14 
              Add Cheese $1 

Lobster Roll……………………………23 

Filet Mignon Sliders………………16 
Mushrooms, Caramelized Onions, Cheese 

French Onion Sandwich.…………13 
Grilled Chicken, Caramelized Onion, Melted Gruyere 
Cheese,Onion Soup Dip On The Side    (Add Bacon $1) 

SALADs 
Add Grilled Chicken $8 or Grilled Shrimp $15  

Aperitif Salad………………………10 
Quinoa, Mixed Greens, Tomato, Walnut, Dried Apricot, 
Champagne Vinaigrette 

Caesar Salad………………………..10 
Chopped Romaine, Shaves Parmesan, Creamy Caesar 

Seafood Salad .…………………….21 
Shrimp, Scallops, Lobster, Calamari, Mixed Greens,  
Pico de Gallo, Tossed in Lemon and Olive Oil 

  MUSSELS  

Appetizer - 12 / Entrée - 21 
  marinière 
White Wine, Garlic 

 Provençales 
Tomato, Basil Garlic 

Crepes 
savory (served with salad and French Fries) 

  
Chicken and Spinach……………14 

Diced Filet Mignon…………,,,…16 
With Mushroom and Cheese 

sweet (served with caramel sauce and whipped cream) 

Nutella, Banana……..……………12 
With Crispy Coconut Flakes 
Marscapone, Fresh Fruit.……16

brunch flatbreads 
Served with Home Fries and Salad 

Chorizo…………………………………….13 
Cured Chorizo, Scrambled Eggs, Cheese, and Fine Herbs 

Prosciutto…….…………………….….13 
With Caramelized Onions, Fontina, Egg Sunny Side Up 

eggs 
Served with Home Fries and Salad 

Eggs Benedict….……..……………14 
Poached Egg,  Canadian Bacon, English Muffin, 
Hollandaise 

Eggs Bourguignon………………17 
Poached Egg, Braised Beef, Baguette, Hollandaise 

Aperitif Omelette..………………15 
Ham, Cheese, Asparagus 

Egg White Omelette..……………15 
Spinach, Goat Cheese, Mushroom 

2 eggs any style…………..……….14 
Served with Bacon 

Steak and Eggs….………………….21 

Sweet brunch 

Traditional French Toast……13 

Nutella  Pancakes…….……….….13 
Served with Vanilla Whipped Cream 



Wine Flig ht s
( Three  3oz.  Pour s)

 
1. Domaine Augey, Sauvignon Blanc, Bordeaux, France
2. Bouchard, Macon Villages, Burgundy, Chardonnay, France
3. Vouvray, Loire Valley, Chenin Blanc, France 

French White                                                                   14

French Red					           	                          15

1. Bernard Martin, Muscadet, Loire, France
2. Aichenberg, Grüner Veltliner, Austria 
3. Kentia, Albarino, Rias Baixas, Galicia, Spain

Old World Whites          			         	                       14

1. Torre del Falasco, Valpolicella Ripasso, Corvina/Rondinella, Veneto, Italy 
2. Chateau La Grave, Medoc, Bordeaux, Cabernet Blend, France  
3. Bodega Triton Entesuelos, Tempranilla, Zamora, Spain 

Old World Reds                                                              16

1. Sidewise, Pinot Noir, Languedoc, France
2. Chateau La Grave, Medoc, Bordeaux, France 
3. Notre Dame, Lirac, Côtes du Rhône, Grenache/Syrah, Rhône 
France 




