
SA L A DE M A I SON 15
Bibb, Avocado, Radish, Fines Herbes,  

Champagne Vinaigrette GF VEG

F R E NC H C HOPPE D 
C H IC K E N 2 4 

Romaine, Bacon, Egg, Avocado, 
Parmesan, Market Vegetables,  

Champagne Vinaigrette GF

ROA ST E D C H IC K E N
F R E NC H DI P * 2 2

sidecar au jus 
Havarti, Creamy Horseradish,  

Garlic Aioli, Frites

THE A M ER IC A N BU RGER* 2 4
American Cheese, Onion,  

Dill Pickle, Dijonnaise Frites

BREAKFAST
7 AM – 10:30 AM 

CLASSIQUE* 12 

Simply Salted, Garlic Aioli 
GF VEG

TRUFFLE 16 

Rosemary, Parmesan, Truffle Dijonnaise 
GF VEG

SIDES

��ites

LUNCH 
11 AM – 3 pM 

Tr u f f le  2 2 
Black Truffle, White Sauce, 

Truffle Ricotta

Ma rgher it a  17 
Fresh Mozzarella, Tomato, Basil

Pepperon i 19
Crushed Tomato Sauce, Pecorino

on Le Âme Baguette

AVO C A D O  T OA S T  16
Radish, Lemon Oil,  

Sunflower Seed, Sprout VEG 

Add Soft Boiled Egg* 3

G R E E K YO G U RT PA R FA I T 15
Ancient Grain Granola,  

Fresh Berries, Honey GF VEG

L E  P I G* 19
Served on a Croissant 

French Ham, Scrambled Egg, 
Gruyère, Aioli, Potatoes

PI N K DOL PH I N BU R R I T O
or Bowl  18 

Scrambled Egg, Avocado,  
Fontina, Smoked Bacon,  

Potato Hash, Salsa

A M E R IC A N BR E A K FA ST 2 0
Two Eggs any sty le, Smoked Bacon, 

Potates, Choice of Toast

BR IOCH E EG G SA N DW ICH* 18
Smoked Bacon, Avocado, Fried Egg, 

Havarti, Garlic Aioli, Potatoes

AVO C A D O  & 
E G G  W H I T E  B OW L  17

White Cheddar, Quinoa,  
Sweet Potato, Mushroom VEG 

QU IC H E F LOR E N T I N E 19
Gruyère, Spinach, Asparagus, 

Scallion, Petite Greens VEG

C A R A M E L I Z E D BR IOC H E 
F R E NC H T OA ST 2 0

Apple Butter, Pure Maple Syrup VEG

Pizza
Marinated Chicken 8

Gril led Shrimp 12  | King Salmon 12

*These items may be served raw or undercooked or contain allergens. Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you 

have certain medical conditions. While we offer gluten-free items, our kitchen is not gluten-free.

GF gluten-free  •  VEG vegetarian

Paris Baguette 10 VEG  
Salted Butter, Strawberry Preserves 

Smoked Bacon 8

Bagelfeld’s Bagel with Cream Cheese 8 
Plain or Everything 

Fresh Berries 7



Coffee & Espresso

M A T C H A  L A T T E  7
Ceremonial Matcha, Honeyed Oat Milk

G O L D E N  T U R M E R I C  L A T T E  7
Turmeric, Cardamom, Ceylon, Honey, Oat Milk

T WO  S H O T S  I N  T H E  DA R K  7  
Slow-Steeped Coffee, Espresso, Chantilly Whip, Chocolate

VA N I L L A  S P I C E D  L A T T E  7 
Espresso, Oat Milk, Vanilla, Cinnamon, Clove

L E  Q U I C K  F I X  Shaken Espresso  7 
Choice of: Caramel+Mocha |  Raspberry+Cocoa |  Vanilla+Hazelnut

COLD-PRESSED 12
E a s y  G r e e n 

Apple, Kale, Mint,  
Pineapple, Spinach

T h e  R e d  R o o t 
Beet, Carrot, Celery,  

Lemon, Spinach, Turmeric

P a r i s i a n  C u r e
Carrot, Apple, Cucumber,  

Ginger, Lemon

SMOOTHIES 14
H e a l t h y  G r e e n

Kale, Spinach, Pineapple, Green 
Apple, Banana, Avocado, Date

S t r a w b e r r y  B a n a n a
Coconut Cream, Wildflower 

Honey, Apple, Pineapple,  
Bee Pollen

C o c o a  P r o t e i n
Cold Brew Coffee, Chocolate 
Whey Protein, Peanut Butter, 

Banana, Coconut Oil 

FRESH-SQUEEZED
orange o� grapefruit 6.5

Immunity Shot 5 Ginger, Turmeric , Lemon

T H E  S K I N  S M O O T H I E 
by  18

Blue Spirulina, Collagen, Ashwaganda,  
Beet Root Extract, Zinc, Probiotic Blend,  

Honey, Folic Acid, Vanilla, Banana,  
Pineapple, Coconut Milk

ESPRESSO 5 | AMERICANO 5/6 | MACCHIATO 6.5

CAPPUCCINO 6.5/7.5 | LATTE 6.5/7.5 | MOCHA 7/8




