SLIDERS
B R A S S E R ' E pelite bw‘g(?ztglzzggﬁzed onions

3'95

TENTEN FRENCH DIP

shaved roast beef & horseradish creme
Established 2003 3.95

JAMBON ET GRUYERE -
SALADES ham & gruyere and bearnaise CREPES
- 5.05 ' VEGETARIAN
. _ JARDIN ! N artichoke, asparagus & goat cheese
field greens, cucumbers, roasted red beets, Wi with spring onion cream
tomatoes, onions & sherry shallot vinaigrette A ,
4.25 % vV 9 5.95
SIMPLE ~
butter lettuce, fried capers, pine nuts, tomatoes DEBUT
& muso vinaigrette FRENCH ONION GRATINEE cup 4.25/crock 6.955
5.05 % with gruyere & baguette
. TOMATO BISQUE cup 3.25/bowl 5.95
HIDEAWAY goat cheese profiterole
parmesan-pepper caesar salad, crisp potatoes, OATMEAL 3.95
Long Farms bacon, sourdough toast cinnamon-scented steel-cut oats
& afried egg GRANOLA & YOGURT # S 6.95
06.95 orange crunch granola & vanilla yogurt with fresh fruit
-_— BEIGNETS , . 595
COBB french market doughnuts with lemon creme
Grilled chicken, Jambon Semno,, tomato OVEN BAKED BISCUITS ’ \ 205
provengal, avocado, Fourme d’Ambert, scallion biscuits with Black Forest ham, horseradish creme &
hardboiled egg, and coffee-scented sausage gravy
pepper parmesan tossed romaine lettuce )
) LOX & BIALY ) ) 8.95
9-95 % smoked salmon, toasted bialy, cream cheese, sliced tomatoes
I, ) 5 5
—_—— bermuda onions, capers & chives
. NOIX. e ——
walnut crusted chicken, wild arugula, roasted
beets, strawberries, ﬁoat cheese, onions & CHESAPEAKE # 195 each KUMAMOTO ¥ 2,95 each
creamy black truffle soy vinaigrette with cocktail sauce with mignonette
9.95 MOULES A LA MARINERE # §8.05 . .
— 1/2 [b Steamed mussels with 5 lily, @g@% DE @@
crenugfrqzchq, thyme and butter ¢ ‘ ; %5
, ~NICOISE , served with french fries @ ) (o %
grilled tuna, white anchovies, hardboiled egg, ' ' o A
nigoise olives, marinated artichoke hearts & MOULES AU PISTOU 5.95 : 2
honeu diton vinaiorette 1/2 1b Steamed mussels with basil
I gres o8 lle and truffled wild
oo pesto, ratatouille and truffled wilc
13.95 % arugula
MOULES AU BASQUE : 85.95

5
1/2 [b Steamed mussels with Italian
sausage, pico de gallo and extra

[? LES OFUFS /v;;egém olive ol served with french /\

TWO EGGS ANY STYLE * 5.00
with potatoes and toast

with Long Family Farms bacon, Jones Farms Virginia sausage or canadian bacon — 7.95

wl’L‘h rainbow trout and lemon 'beurre 9.95 CROQUE MADAME
with hanger steak and bearnaise 6.95 fri ddlec hamé gruyere
EGGS BENEDICT B 11.95 cheese with sauce mornay
two poached eggs, canadian bacon, caramelized onions, English muffin & hollandaise & a fried egg
BRASSERIE FLORENTINE . ] ' ) 8.50 9.95

two poached eggs, seared greens, provengal tomatoes, English muffin & spring onion cream BRASSERIE BURGER
EGG FERMIER 8.50

burger with fourme d’Ambert,
crisp bacon, lettuce, tomatoes,
avocado & red onions

two eggs any style, chervil refried butter beans, piperade fresca,
Haystack Mountain goat cheese, avocado, arugula and toast

WAFFLE HEREUX REVISTED ‘ ) 10.25 _
Sriracha-worcestershire tossed chicken fricasee, half belgian waffle, sausage gravy, 10.25
creme fraiche, chicory and a poached egg FRENCH DIP
TEN TEN SCRAMBLE . 5.95 shaved roast beef,
three eggs scrambled with smoked salmon, cream cheese & fines herbes caramelized onions &
DENVER OMELET S ' _ 595 joas ted ./l@l;llpff"w» gruyere,
with black forest ham, roasted jalapenios, caramelized onions & French gruyere blend orseraaisiv creme ¢ du jus
BOULDER OMELET # ' 5.9 1095
egg white omelet with seared greens, sundried tomatoes, mushrooms & goat cheese REUBEN
; shaved peppered
[@ ENTREES Snake River Farms corned
beef, sauerkraut, gruyere &
STEAK FRITES # ' . . ' ) . 1195 remoulade
grilled hanger steak, fries & wild arugula with choice of béarnaise or sauce au poivre 10.95
BRIQUE POULET o 14.95
salt & tarragon-dusted Petaluma Farms chicken, frites, seared greens & lemon beurre
4.30.2010

CHEF DE CUISINE ELIAH GOLDEN - SOUS CHEF JOE TROUPE - SOUS CHEF MICHAEL TRIMMER
3 INDICATES ITEMS THAT CAN BE MADE GLUTEN- FREE

NOT ALL INGREDIENTS ARE LISTED, PLEASE ALERT YOUR SERVER OF ANY FOOD ALLERGIES PRIOR TO ORDERING



