
P TISSERE 

• 

PASTRIES

Croissant ∙ 4
Canelé ∙ 4

pain au chocolat ∙ 6
apple tart ∙ 6

kouign amann ∙ 6
Cruller ∙ 4

chouquettes ∙ 6
scone ∙ 6

LES OEUFS

•

EGGS

Oeufs En Cocotte à la Petite Cerise ∙ 16 
escargot, green garlic, morels, 

gruyere cream, sourdough

Oeufs Brouillés ∙ 16 
soft scrambled eggs, dandelion jam, chanterelles, 

toasted baguette

Oeufs à la coque ∙ 14 
soft boiled eggs, toasted brioche, lardo, grapefruit

OeufS Complet ∙ 20 
toasted brioche, fried egg, french sausage, 
cassis-roasted cippolini onions, hollandaise

omlette “à la Petite Cerise” ∙ 14 
caramelized onions, farm at doe run hummingbird cream

DES PAIN SUCRES 

• 

SWEET BREADS

crêpe au miel brûlé ∙ 14 
buckwheat crepe, burnt honey, beurre de baratte, crunchy salt

Gâteau au thé à la Rose ∙ 10 
toasted rose tea cake, bitter almond cream, candied lemon

Brioche brûlée et confiture de fraise ∙ 12 
candied brioche, strawberry jam, camembert mousse

LA SANT  

• 

TO YOUR HEALTH

Fruits Frais Brûlés ∙ 10 
yogurt, pistachio crumble, bruléed fruits, mint 

grains anciens ∙ 12 
heirloom grain porridge, caramelized Banana, pecan

Petit Déjeuner ∙ 18 
selection of cured french sausages and cheeses, 

fruits, jam, toasted baguette

LES GARNITURES 

• 

 SIDES ∙ 7

Fruits

BACON  

SAUSAGE

Pommes LyonnaiseS

pommes darphin

LES CROQUES 

• 

THE CRUNCHIES

Croque Américain ∙ 16
broadbent ham, omelette, st. malachi

Croque Monsieur ∙ 14
broadbent Ham, gruyère, béchamel

Croque Madame ∙ 18
broadbent ham, gruyère, béchamel, fried egg
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