
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

P E A R  &  C A R DA M O M 

A P P L E  &  C R A N B E R R I E S

C L A S S I C  O R A N G E

C A S S I S  &  L E M O N

P I N K  G R A P E F R U I T  &  R O S E

O R A N G E

WAT E R M E L O N

G R A P E F R U I T 

N E C TA R  V E R T
green apple,  cucumber,  celery,  lemon, ginger,  kale

L E  F R A P P É
Blueberry Juice,  Vani l la Yogurt,  Agave, Rosemary

L’ O R A N G E  T O N I Q U E
Pineapple,  Carrot,  Orange, Strawberry,  Ginger

L’ E N V I E  D E  R O S E
Pittaya,  Almond Milk,  Banana, Strawberry,  Chia Seeds

M I M O S A S

J U I C E S  &  S H A K E S

Prepared with Poema Cava

Al l  ju ices cold pressed dai ly in house



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

 L A  F O N TA I N E *
3 Eggs Your Preference, Choice of Toast or Pastry Bacon, 

Chicken Sausage or Avocado. Tea or Coffee. Fresh Squeezed Juice

C O N T I N E N TA L
Homemade Pastry Basket Seasonal  Fruits . 

Tea or Coffee. Fresh Squeezed Juice

OV E R N I G H T  OAT S
Almond Milk.  Greek Yogurt,  Cacao Apple,  Kumquat Confi t

G L U T E N  F R E E  OAT M E A L
Strawberry Coul is ,  Berr ies Caramel ized Hazelnuts

G R A N O L A  &  YO G U R T
Banana Compote Coconut Flakes,  Salted Butter Caramel

 V I E N N O I S E R I E S  S E L E C T I O N
Croissant,  Pain Au Chocolat,  Kouignaman, Danish 

PA I N  P E R D U
French Toast,  Salted Butter Caramel,  Vani l la,  Pecans

PA N C A K E S  S O U F F L É S
Lemon Curd, Berr ies,  Thyme Whipped Crea

F R E S H  F R U I T  P L AT E
Seasonal  Fruit

 T R A D I T I O N E L
Smoked Ham Engl ish Muff in Truff led Hol landaise 

R OYA L
Smoked Salmon Everyt hing Br ioche Lemon Hol landaise

L O B S T E R  F L O R E N T I N E
Spinach, Potato Rost i ,  Hol landaise

B R E A K F A S T

S W E E T S

B E N E D I C T S *



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

L A  PA R I S I E N N E
Smoked Ham, Emmental ,  Parmesan Sauce

L’ E S PAG N O L E
Chorizo,  Piperade, Feta,  Cr ispy Potato

E G G  W H I T E
Sauteed Asparagus,  Onion, Asparagus Puree

S O F T  B O I L E D  E G G *
Buttered Toast

E G G  C O C O T T E *
Oven Baked Egg, Baby Spinach Mushroom, Red Wine Sauce

O E U F  B R O U I L L É S
Soft  Scrambled Egg, Chive

“ L E  C AV I A R ”
Custard, Comté Emulsion, Pommes Souff lées 

A S P E R G E  E T  J A U N E  D ’ O E U F *
Crispy Egg Yolk,  Asparagus,  Parmesan Sauce 

O M E L E T T E S

F R E E  R A N G E  E G G S



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

C R U D I T É S
Radishes,  Carrot,  Caul i f lower,  Radicchio,  Cucumber Tapenade, 

Garl ic  Cornichon Aiol i ,  Basi l  Hummus

H O T  &  C O L D  S M O K E D  S A L M O N *
Shaved Fennel,  Caper Berr ies,  Lemon Di l l  Cream, Bagel Crisps

C AV I A R *
Kol ikoff  Imperial  Caviar  -  30 Grams

Warm Bl inis ,  Pommes Souff lée,  Classic Garnishes

P E T I T  P L AT E AU  M P
Oysters* |  Shr imp |  King Crab Leg | 

Stone Crab Cocktai l  Sauces |  Champagne Granité

TA R T E  F L A M B É E
Creme Fraiche, Bacon, Caramel ized Onion, Gruyere 

F O R  T H E  T A B L E

LYO N N A I S E *
Frisee, Cr ispy Bacon, Poached Egg, Mustard Dressing

C A E S A R
Aged Parmigiano, Romaine, Croutons,  Anchovy, Quai l  Egg

E N D I V E S  AU  R O Q U E F O R T
Roasted Walnut,  Pear Apple & Blue Cheese

M A I N E  L O B S T E R  R O L L 
Letttuce, Avocado, Herbed Mayonnaise,  Lemon

C R O Q U E - M O N S I E U R  G R AT I N É
Smoked Ham & Cheese, House Salad

E V E R Y T H I N G  C R O I S S A N T
Smoked Salmon, Capers,  Red Onion, Whipped Horseradish Ricotta

S A L A D S

S A N D W I C H E S



*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

L A  F O N TA I N E  D E V I L E D  E G G
Spiced & Smoked Egg Mayonaise

AVO C A D O  TA R T I N E
Focaccia,  Radishes,  Egg Mimosa

C R U D O *
Sea Bass,  Citrus,  Conf i t  Kumquat,  Pistachio

B U C K W H E AT  C R Ê P E
Ham, Mimolette,  Bechamel Sauce, Sunny Egg

F O I E  G R A S  T E R R I N E
Blueberry Chutney, Fal l  Fruits ,  Br ioche

R OA S T E D  M U S H R O O M S
Confit  Shal lot,  Herb Butter,  Savory Crepe

C H E E S E  S O U F F L É
Mushroon Duxel le,  Mixed Green Salad

A P P E T I Z E R

F L É TA N  P O E L L É *
Seared Hal ibut,  Fennel,  Art ichokes,  Sauce Vierge

S A I N T- J AC Q U E S  R O T I E S *
Diver Scal lop, Caul i f lower,  Bacon, Caviar  Beurre Blanc

P O U L E T  PA I L L A R D
Gri l led Chicken, Capers,  Almond, Balsamic Vinegar

M AG R E T  D E  C A N A R D *
Duck Breast,  Parsnip Puree, Beets,  Berr ies,  Duck Jus

C H E E S E B U R G E R  ” M A I S O N ” *
Aged Cheddar,  Fr ied Egg, Pickle Mayo, Br ioche Bun, Pomme Fr i tes

C L A S S I C  S T E A K  F R I T E S *
Prime Skirt ,  Pers i l lade, Mustard, Bearnaise Sauce, Pomme Fr i tes

V E G A N  F R E N C H  O N I O N  PA S TA
Caramelized Onion, Cremini  Mushroom, Sage

Avocado

Lyonaise Potato & Thyme

Mix Green Salad, Mustard Dressing  

Crispy Applewood Smoked Bacon

Wilted Spinach, 

Crispy Garl ic

 

Pomme Fr i tes

Oven Baked Winter Vegetables

Chicken Apple Sausage

E N T R E E S

S I D E S


