
JAMBON ET GRUYERE  5.95
ham & gruyere cheese crepes with hollandaise
VEGETARIAN      5.95 
artichoke hearts, savory cream cheese,     
arugula, infused paprika & basil oil

BURGER  3.95
petite burger, caramelized onion & gruyere
FRENCH DIP  3.95
shaved roast beef & horseradish créme

soupe
FRENCH ONION GRATINÉE  cup 4.25/crock 6.95
with baguette & gruyere
BISQUE DE TOMATE                 cup 3.25/bowl 5.95 
with basil oil & aged balsamic vinegar

KUMAMOTO �  2.95 each
with mignonette
CHESAPEAKE �  1.95 each
with cocktail sauce
BRASSERIE PLATTER �                                 49.95
6 kumamoto & chesapeake oysters, ½ lb. 
steamed mussels, ½ lb. shrimp cocktail  & 
organic salmon tartar
MOULES A LA MARINIERE   8.95
½ lb. steamed mussels, five lily, creme fraiche, 
thyme & butter topped with Kennebec frites
MOULES AU PISTOU  �  8.95
½ lb. basil pesto steamed mussels                   
& truffled wild arugula
MOULES AU BASQUE    8.95
½ lb. steamed mussels, tomatoes, lemon zest, 
housemade chorizo, chili flakes & olive oil 
topped with grilled baguette

LE SAUMON FUMÉ ET PANE                     8.95
smoked salmon, toasted bialy, cream cheese, sliced tomatoes, red onion & fine herbs 

TWO EGGS ANY STYLE � with potatoes and toast                  5.00
with Long Farms bacon, house-made breakfast sausage or canadian bacon      7.95

with rainbow trout & citron buerre blanc         9.95

with grilled hanger steak & hollandaise       11.95

EGGS BENEDICT                    8.95
poached eggs, canadian bacon, caramelized onions, english muffin & hollandaise
EGGS FLORENTINE                   8.95
poached eggs, seared greens, tomato confit, english muffin & hollandaise 
TEN TEN SCRAMBLE �                   8.95
scrambled eggs folded with smoked salmon, cream cheese & fines herbes
COUNTRY SCRAMBLE �          8.95
long farms pork belly with farmers vegetable melange & white cheddar
DENVER OMELET �                   8.95
omelet with Black Forest ham, roasted jalapeños, caramelized onions & gruyere cheese
BOULDER OMELET �                    8.95 
egg white omelet with greens, grape tomatoes, mushrooms & chevre cheese
CHICKEN & WAFFLE                    11.95 
pan roasted chicken, belgian waffle, herb butter & peach syrup
STEAK FRITES                     11.95
grilled 8 oz. hanger steak, Kennebec frites & caper miso tossed wild arugula salad                                     
with choice of hollandaise or pepper crusted with brandy crème
BRIQUE POULET                   14.95
salt & herb dusted Petaluma Farms chicken breast, Kennebec frites, zucchini & beurre blanc

Established 2003

� indicates items that are gluten free

Not all ingredients are listed, Please alert your server of any food allergies prior to ordering

BRUNCH

FLOCONS D'AVOINE                                      3.95                
cinnamon scented oatmeal with brown sugar    
& cream
GRANOLA & YOGURT   4.95
house made granola, Noosa yogurt & fresh fruit
CROISSANT   5.95
warm croissant, sweet butter &                        
chamomille honey
BEIGNETS   5.95
french market doughnut & lemon crème
WAFFLE  5.95
granola studded belgian waffle, creme fraiche, 
brown sugar & berries
OVEN BAKED BISCUITS    7.95
scallion biscuits, Black Forest ham,                
horseradish creme & sausage gravy
FRITES   4.95
Kennebec frites & truffled aioli
CHAUFFER DE OLIVES  �  5.95
warm french olives, roasted garlic,                   
with rosemary & lemon zest
TARTARE DE BOEUF  10.95
filet mignon tartare & quail egg toast
DICED SHETLAND SALMON TARTAR  10.95 
with shiitake mushrooms, orange supremes, 
scallions, sesame oil &  Kennebec chips

SANDWICHES

12.2.2011

CROQUE MADAME  9.95
griddled black forest ham, gruyere 
cheese & sauce mornay on sourdough                    
with a sunny side up egg

BRASSERIE HOT DOG  9.95
all beef hot dog, pickled vegetables, 
mornay sauce, field greens, tomatoes, 
gruyere cheese & ten ten dijon mustard 
on an hoagie roll  

BRASSERIE BURGER  10.25
½ lb. burger with Fourme d‘Ambert blue 
cheese, Long Farms bacon, romaine 
lettuce, tomatoes & red onions on a 
seeded roll

REUBEN  10.95
shaved Saag’s pastrami corned beef, 
sauerkraut, gruyere & remoulade 
served on marbeled rye

FRENCH DIP  10.95
shaved roast beef, caramelized onions,  
roasted jalapeños, gruyere &         
horseradish creme served on                 
a hoagie roll with au jus  

Chef de cuisine Michael Trimmer - Sous Chef Corey Cunningham - Sous Chef Erin Harris

JARDIN �
field greens, cucumbers, roasted beets, onions, 

tomatoes & sherry shallot vinaigrette
4.25 

SIMPLE �
butter lettuce, fried capers, pine nuts, tomatoes 

& miso vinaigrette
5.95 

HIDEAWAY
parmesan caesar salad, crisp potatoes, Long’s 

Farm bacon, sourdough toast &                           
a sunny side up egg

6.95 

NOIX
walnut crusted chicken, arugula, roasted beets, 

strawberries, goat cheese, onions & truffled 
citrus-soy vinaigrette         

9.95

L’ENTRECOTE

4 oz. pan roasted top sirloin, Fourme d’Ambert 
demi-glace, chicory salad, torn bread, 
bacon lardons & vine ripened tomatoes

10.95

NIÇOISE �                                                              
Yellowfin tuna, field greens, niçoise olives, 
artichoke hearts, egg, white anchovies & 

honey-dijon vinaigrette
13.95 


