
E A � E R  B R U N C H  
S P E C I ALS

CLASSIC FRENCH OMELET • 40
Crème Fraîche, Caviar, Chives, Bibb Lettuce Salad, 

Fine Herbs 

ASSIETTE PURPLE SALMON • 35
Red Cabbage-Cured Salmon, Smoked Labneh,

Cucumber, Shallots, Lavash 

RAVIOLO • 30
Caramelized Leeks, Ricotta, Crispy Prosciutto,

Wild Mushrooms, Egg Yolk 

STEAK & EGGS • 54 
Wagyu Skirt Steak, Chimichurri, Eggs, On-the-Vine 

Confit Tomatoes, Hasselback Potatoes 


