BRUNCH

FROMAGE
3 cheeses served with honey, baguette, seasonal accompaniments 25

Small Plates:

Oysters du Jour
1/2 dozen MP

French Onion Soup
Gruyere cheese, croutons. 15

Escargots
garlic, parsley butter. 18

Dippy Eggs
soft cooked farm eggs, toast points. 18

Mushroom Tart
wild mushrooms, sherry, cream, parsley, puff pastry add an egg + $3. 20

Yogurt Bowl 14
macerated berries, almond granola, honey, banana. 14

Panzanella
house-made mozzarella, marinated heirloom tomato, peaches, mint, basil, red onion, cucumber, olive oil,
chardonnay vinegar, croutons. 21

Plates:

French Toast
poached peaches, mascarpone, maple syrup. 18

Skillet Baked Ratatouille
ratatouille, 2 baked eggs, sourdough toast. 20

Omelet
3 egg omelet, goat cheese, asparagus, potatoes, dressed greens, toast. 25

Mr. Smith Skillet
duck leg, shishito, scallion, Gruyere, two eggs. 26

Hanger Steak and Eggs
6 oz hanger steak, potatoes, two eggs, compound butter. 30



Egg White Frittata
seasonal vegetables, goat cheese. 20

Croque Monsieur
French bistro ham, Mornay sauce, sliced French country bread. 24
Make it a Croque Madame add an egg + $2

Petit Dejeuner Complet
2 eggs, choice of bacon, ham or sausage, brunch potatoes, roasted mushrooms, sourdough toast. 26

Burger
triple creme cheese, Bibb lettuce, aioli, bacon lardons. 26
add an egg + $2

Crab Cake Benedict
2 poached eggs, crab cake, hollandaise, english muffin, potatoes & dressed greens. 32

Cocktails:

COCKTAIL FOUNTAIN
$75 (for 4-6 people)
choose from:

Aperol Spritz, Hugo Spritz, French Blonde, Blood Orange Paloma

MIMOSA or BELLINI 8/28
glass or carafe

BLOODY MARY 10
Smith Bloody Mary mix, Tito’s vodka

SALTY MEG 10
Stateside vodka grapefruit juice, vanilla infused salted rim

APEROL SPRITZ 14
Aperol, Champagne, club soda

ESPRESSO MARTINI 16
Mr. Black, espresso, vanilla vodka



Cavier

We proudly serve Regalis caviar with whipped creme fraiche, and gaufrette chips
Siberian Sturgeon 125

Osetra Noir 140

Osetra Royal 155

Accompaniments

Bacon 7
Frites 7
Sausage Links 7

Potatoes 6
caramelized onions, herbs de Provence, butter. 6



