
*Please alert your server of any food allergies, as not all ingredients are listed on the menu.
**Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs,

   may increase your risk of food-borne illness.Follow c f 
@HotelChantelle

By Chef Seth Levine
Chef de Cuisine: Zach Sikes

Starters
Chicken & Waffles

spicy buttermilk battered chicken, belgian waffle

23.92

Add Poached Eggs +$6

Stuffed French Toast
stuffed brioche, maple-infused mascarpone & ricotta,

crusted in frosted flakes, maple syrup

16.92

Spanish Baked Eggs
serrano ham, poached eggs, roasted poblano peppers, cilantro
smoked-spicy tomato sauce, crumbled cheddar, crème fraîche

17.92

Avocado Toast
french baguette topped with avocado purée, diced tomato,

crushed avocado, onions, chili flakes - Ⓥ *gluten free bread available

16.92

Add Poached Eggs +$5, Add Spicy Tuna Tartare +$6**

Egg White Frittata
onions, peppers, mushrooms, tomato, goat cheese - gf

16.92

Smoking Salmon Platter
house-cured salmon, mini “everything” bagel, cream cheese,

sliced cucumber, sliced tomato, capers, lemon

19.92

Steak & Eggs
skirt steak, eggs sunny-side up, spicy pepper/parmesan chimichurri, home fries

24.92

Clay Oven Pizza
Breakfast | 17.92

personal size, thin crust, scrambled eggs, cheddar,
crumbled bacon, chives, spicy ketchup

Substitute Cauliflower Crust +$4

White Truffle | 18.92

ricotta, parmesan, goat cheese, sautéed mushrooms, arugula - Ⓥ

Impossible™ | 22.92

cauliflower crust, 100% plant based impossible sausage,
shredded vegan mozzarella, roasted tomato sauce - Ⓥ

----- Burgers -----
22.92

M.O.A.B.
the mother of all burgers, 60 day dry-aged prime blend,

brioche bun, served with pomme frites

Impossible™

100% plant-based patty, brioche bun, pomme frites - Ⓥ

Burger Fix-in’s, Add $1 per
swiss, cheddar, bleu cheese, goat cheese, vegan mozzarella,

bacon, avocado purée, sautéed mushrooms, sautéed onions
Add Egg +$3 • Add Truffle Cream +$3

Eggs Ben-addicts
poached eggs, toasted english muffin, hollandaise

Canadian Ham
19.92

Crushed Avocado
18.92

Smoked Salmon
21.92

Maine Lobster
24.92

PLEASE NOTE, WE HAVE A 4 CREDIT / DEBIT CARD CHARGE LIMIT PER PARTY AT BRUNCH
Parties of 6 or more will incur an automatic gratuity of 18%
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Sides
Maple Chicken Link Sausage

7.92

Pomme Frites
7.92

Signature Truffle Tator Tots
extra crispy, grated parmesan, parsley, truffle oil

11.92

English Muffin
4.92

Glazed Applewood Smoked Bacon - gf

6.92

Salads
The Chantelle | 12.92

spring mix, watermelon radish, grape tomatoes, cucumber,
sliced pear, crumbled goat cheese, candied walnuts,

roasted shallot champagne vinaigrette - Ⓥ gf

Mushroom / Artichoke | 15.92

shaved artichoke heart, button mushrooms, chopped arugula,
parmigiano-reggiano, grilled lemon, vinaigrette - Ⓥ gf

Kale / Quinoa | 16.92

roasted kabocha squash, salt baked red beets,
granny smith apples, sumac-avocado vinaigrette - I

Caesar | 13.92

shaved romaine, baby organic kale, crushed croutons,
crisp parmesan crumbles, pecarino snow

Salad Additions
Grilled Chicken $6 / Grilled Shrimp $8 / Sliced Steak $9

Seared Tuna $9 / Poached Lobster $14

Acai Bowl | 13.92

super fruit acai blended with banana, fresh berries, almond milk,
topped with seasonal fruit, house granola - gf

Greek Breakfast Yogurt | 11.92

seasonal macerated fruit conserve,
greek yogurt, granola

Breakfast Sausage Lollipops | 12.92

pancake crusted link chicken sausage,
maple dip

Ⓥ = vegetarian • I = vegan • gf = gluten free*
*Other gluten free options available upon request

Mains


