le menu du

PETIT
DEJEUNER



BREAKFAST

06:30AM - 11:00AM

CONTINENTAL BREAKFAST
Choice of Juice
Coffee or Tea

Please Select One Item Below:
Chef’s Selection of Mini Viennoiseries(3)
or
House Made Bagel with Cream Cheese
or
Siggi’s Icelandic Yoghurt with Homemade Granola, Cranberry Compote

Served With Fresh Fruit
32

AMERICAN BREAKFAST
Choice of Juice
Coffee or Tea

Two Organic Eggs Prepared Any Style
Hashbrown
Choice of Bacon, Pork or Chicken Sausage
Choice of Toast
46

BACCARAT OMELETTE
Mushrooms, Onions, Aged Comte, Fines Herbes, Tomato Marmalade
Choice of Toast
28

TWO ORGANIC EGGS ANY STYLE
Hashbrown, Choice of Toast
24

EGGS BENEDICT
Canadian Bacon, Poached Organic Eggs, Hollandaise Sauce, English Muffin
29

EGGS NORWEGIAN
Russ & Daughters Irish Smoked Salmon, Poached Organic Eggs, Hollandaise
Sauce,
English Muffin
30

EGGS FLORENTINE
Sauteed Spinach, Poached Organic Eggs, Hollandaise Sauce, English Muffin
27

Please let us know if you have any food allergies and require menu information or other assistance.
We will certainly do our best to accommodate your needs.

20% gratuity will be added to parties of 5 or more



BLACK TRUFFLE EGGS A LA SARLADAISE
Scrambled Eggs, Perigord Black Truffles (Tuber Melanosporum)“10gr”,
Creme Fraiche,

Choice of Toast
75

AVOCADO TOAST
Smashed Avocado, Espelette Pepper, Whole Wheat Toast
24
With Two Poached Organic Eggs
32

ORGANIC EGGS EN COCOTTE
Maine Lobster, Mixed Mushrooms
37

FRITTATA A LA PORTUGAISE
Goat Cheese, Mushrooms, Roasted Peppers, Olives,
Onions, Tomato Marmalade
28

VIENNOISERIES BASKET
Chef’s Selection of Housemade Breakfast Pastries (5)
24

PAIN PERDU
Brioche, Cinnamon Sugar, Sarabeth’s Orange Confiture
25

FENNEL POLLEN BELGIAN WAFFLES
Fresh Mixed Berries, Noble Maple Syrup, Vanilla Whipped Cream
24

CROQUE MONSIEUR
Aged Comte Cheese, Jambon de Paris
28
or
CROQUE MADAME
Sunnyside Up Organic Egg
32

TOASTED NYC BAGEL
Plain | Rosemary & Onion | Poppyseed | Sesame | Whole Wheat
Served With Russ & Daughters Irish Smoked Salmon,
Red Onion, Capers, Cream Cheese, Salmon Roe
29

JAMBON DE PARIS
Aged Comte Cheese, Baguette
26

SIGGI’S ICELANDIC YOGHURT PARFAIT
Homemade Granola, Cranberry Compote
16

HEIRLOOM STEEL-CUT OATMEAL
Stewed Fruits, Pecan Hazelnut Crumble
16



SIDES

ONE ORGANIC EGG
8

PORK BACON OR TURKEY BACON
11

JAMBON DE PARIS
17

PORK SAUSAGE OR CHICKEN SAUSAGE
12

RUSS & DAUGHTERS IRISH SMOKED SALMON
19

SLICED AVOCADO
10

FRESH MIXED BERRIES
Citrus Sugar, Créme Fraiche
16

SEASONAL EXOTIC FRUITS
17

HASHBROWNS
10

CHOICE OF TOAST
White, Multigrain, Rye, Gluten Free, Baguette
10

HOUSEMADE BAGEL
Plain | Rosemary & Onion | Poppyseed | Sesame | Whole Wheat
12

BOULANGERIE
select one:
Croissant | Pain Au Chocolat | Seasonal Danish | Seasonal Muffin
10

GLUTEN FREE CORN MUFFIN
Honey Butter & Cranberry Compote
12



JUICKE

FRESH SQUEEZED JUICES
Orange | Grapefruit | Apple | Pineapple
15

CRANBERRY I 'TOMATO | CARROT | GREEN JUICE
9

BREAKFAST SMOOTHIE

Banana or Berry
15

WATER

EVIAN
750ml
12

Still 750ml
12

BADOIT
Sparkling 750ml
12



CAFE & THE

CAFE GOURMAND
20

COFFEE | AMERICANO | ESPRESSO | DECAF
12

LATTE
14

CAPPUCCINO
14

HOT CHOCOLATE
15

GREEN TEA LATTE
16

GOLDEN LATTE
16

FRENCH PRESS
14

COLD BREWED ICED COFFEE
13

SELECTION OF LOOSE TEAS

Mélange Rouge
Ombrelle du Papier
Zhejiang Green
Raspberry Mimosa
Assam, Kachibari Village

Earl Grey

Small | Large

14 /18

*We serve our guests using Baccarat Crystal Stemware exclusively.
Please enjoy with care. A breakage fee will be applied.





