
Table Service 4 Course Brunch 
 

$ 25 
 

Champagne Mimosa, Bloody Mary or Champagne Rosé from France 
Freshly squeeze Orange Juice or Virgin Bloody Mary Mix 

~~~   
 

Basket of Baguette and Chocolate Croissants, Confiture Artisanale.  
 

~~~ 
 

Choice of 
 

La soupe à l’oignon .  
Puréed Onion soup, Mountain Style. 

La Soupe du Jour. 
 Soup of the day. 

Salade Verte  
House Salad 

 
 

~~~ 
Choice of 

 

Quiche du Jour 
Today’s Quiche, (Today’s freshest vegetables, cheese and meat or Seafood) 

Classique Roti de Boeuf au Jus. 

Roasted Beef Tenderloin au Jus with Crispy Potatoes. 
 

Bar de l’Atlantique grillé, Sauce Champagne. 

Pan seared Atlantic Seabass, Spinach, Champagne sauce. 
 

Coquilles Saint-Jacques  à la Provençale et Crevettes grillées  
Pan seared diver Scallop, over crispy Potatoes, Garlic and Parsley Butter and grilled Shrimp over Orzo Risotto, Port Wine Sauce 

 
~~~  

Symphonie de Desserts. 
 
 
 

 
 

 


