
Roasted Strawberry Ricotta Toast
basil, chili, lavender honey

Croque Monsieur Bites
hickory smoked ham, gruyere, mustard seed bechamel

The House Salad
market greens, carrot - harissa vinaigrette, 

pickled carrots, crispy chickpeas, manchego cheese

Market Vegetable Frittata
fresh herbs & goat cheese

Braised Short Rib
‘Huevos Rancheros’ *

sunny side up eggs, black beans, cotija

‘Chicken n’ Biscuits’
Nashville hot fried chicken, 

blue cheese biscuits, housemade pickles

‘Oreo Cookie’ Pancakes

Red Velvet Waffles
cream cheese icing

“LES, NYC” Doughnuts
caramel, chocolate, & berry dipping sauces

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

Certain individuals with certain health conditions may be at higher risk if these foods are 
consumed raw or undercooked

Brunch Pre Fixe
49 per person, served Family Style

2 guest minimum, full table participation required

Includes one bottle of  
N.V. Los Dos, Cava Brut Rosé

per 2 guests

Pick two for table

Pick two for table

Pick one for table


