
BRUNCH

Salade Lyonnaise / 14
	 California frisee : bacon lardons : crispy potato : poached egg : sherry vinegar

P.E.I. Mussels / 12
	 julienne leeks : carrots : fume

French Onion Soup / 12
	 caramelized Spanish onions : herbed crouton : Manzanilla sherry : gruyere cheese

Brunch Burger /18
	 vanilla battered brioche : house-made pork fennel sausage : apple wood smoked bacon : aged cheddar 
	 fried egg : Campari barrel aged syrup

Confit Duck and Merguez Hash / 14
	 lamb sausage : confit duck thigh : red onion : potatoes : red peppers : sunny side up duck egg

Ratatouille / 14
	 zucchini : yellow squash : eggplant : tomato : poached egg 

Bacon, Egg and Cheese Sandwich / 14
	 Croissant : cheese : grilled tomato : caramelized onions : pommes frites

Blueberry Pancakes / 10
	 maple butter : fresh berries : Campari barrel aged syrup : whipped cream

Croqué Monsieur / 14
	 country ham : brioche : gruyere : sauce mornay (Madame +2)

Omelette / 10
	 red pepper : onions : tomatoes : cheddar cheese : potatoes or salad 

Stuffed Funnel Cake French Toast / 12
	 fresh fruit : whipped cream : maple butter 

Roasted Lancaster Chicken / 18
	 roasted breast : pommes puree : sautéed haricot vert : jus de poulet

Bass Provencal / 28
	 tomatoes : Castlevetrano olives : thai basil : parsley

COCKTAILS

The Juice Diet / 12
	 reposado tequila : honey-ginger syrup : fresh lemon : kale juice

Crow and the Tonic / 12
	 Hendricks : lime juice : demerara syrup : cinchona bark : club soda

From Dust / 13
	 Eagle Rare bourbon : lime juice : St. Germain : barrel-aged Manhattan bitters

Cold Toddy / 12
	 dark rum : bourbon : honey-ginger syrup : lemon juice : jasmine tea
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