
petit déjeuner et dejeuner 

selection de pains et patisserie maison  10

maine “belon” oysters  pain levain, seaweed butter  17    add a glass of champagne +9

granola  brown butter toasted almonds, coconut, local yogurt or milk  8

brioche toast  ricotta maison, embered strawberries  6

omelette  farmers cheese, fines herbes  12

déjeuner américain  2 eggs, potatoes du matin, toast  8    add bacon, mushrooms or merguez  +3 

egg sandwich le perche  brioche maison, gruyère  5     add bacon, avocado or merguez  +3

déjeuner turquoise  marinated cucumbers, tomato confit, olives, feta  12

farm greens  crispy fried eggs, yogurt  8

egg white “tortilla”  king oyster mushrooms, soft herbs, olive oil  10

baked eggs  piperade, chilis  12  allow 15 minutes

potatoes du matin 4     farm greens 4     toast 2     bacon 4

merguez 6     farm egg 2 scrambled, fried or poached

after 11
salades  14 

heirloom grains, vegetables à la greque  feta, poached farm egg 

organic chicken paillard  local greens, fennel and calabrian chili vinaigrette

spring salade boulangère  radishes, asparagus, pea shoots, seeds flowers, charred spring onion vinaigrette

tartines salade maison

carrot  seeds, tahini, herbs, chilies  10       shrimp remoulade  cucumbers, watercress  14

kinderhook beef tartare  traditional garnishes  15

mussels  green harissa, coconut milk  13

frites maison, aioli 7     spinach with garlic 5     salade verte 7

—
profiteroles  toast ice cream  11       strawberry tart crème fraîche  11




