LE BRUNCH

A LA CARTE
Caesar salad 17

Rive Gauche 24

Crispy chicken, poached eggs,
bacon & parmesan

Bread basket, butter and homemade jam
Croissant or pain au chocolat
Organic eggs, salad, ham and cheese
Seasonal fruit salad and yogurt

Oeuf bio bénédicte 14

Poached eggs, brioche toast,
bacon & hollandaise
(or smoked salmon supp. $4)

Carrie* 31

French toast and seasonal fruit salad
Organic eggs, salmon gravlax
Quinoa and avocado salad
Yogurt, granola and cranberries

Oeuf cocotte* 11

Baked eggs, mushroom cream
Ham and cheese

Saumon en gravlax maison* 15

SIDES

Marinated salmon gravlax
Blinis, dill sauce, cucumber, beetroot

Croque monsieur Troquet 16

Croissant 4
Pain au chocolat 4
Toast, butter and jam 4
Seasonal fruit salad 6
Granola, yogurt 11

Torchon ham, cheese white truffle oil
(add egg + $3)

Assiette végétarienne (v) 14

Eggs Florentine, quinoa and avocado salad
Sauteed potatoes and mushrooms

Two eggs 11
Bacon 4
Avocado toast 9
Green garden salad 7
Homemade french fries 7

Troquet burger* 19

Wagyu beef, Emmental, balsamic onions
(add foie gras slice + $8)

BEVERAGES

SWEET
Coulant chocolat noir Guanaja 13

Black chocolate cake with melted Valrona
chocolate filling, served with yogurt ice cream

Mousse mascarpone à la pistache 12
Pistachio mousse with fresh berries
and pistachio chips

Espresso 3
Americano 4
Cappuccino 4
Latte 5
Tea 4

Fresh orange juice 6
Juice 4
San Pellegrino 6
Evian 6
Sodas 3

Mimosa 12
Bellini 12
Bloody Mary 13
French 77 12
Salty dog 13

Lemon curd 12

Lemon cream and toasted biscuit

French toast 9

Bottomless Brunch 23
Mimosa, Bellini & Rosé

Strawberry & ice cream

90 min - Entire table must participate

Chef Camille Martin
* Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
Although we will gladly attempt to accomodate allergies, we cannot promise to meet your needs. (v) = vegetarian friendly.
For parties of 6 or more, a 20% gratuity will be included.

