
plat principal
frittata

spinach, mushroom, caramelized onion, cambozola, house
andouille, grapefruit brulee

$9

quiche de jardin
asparagus, sun-dried tomatoes, artichoke, walla

walla onions, bacon, chevre
$9

oeuf cuistot
two egg omelet.  seared foie gras, duck confit, havarti,

bell pepper, cippolini, mushroom, truffled fleur de
sel, toasted ciabatta

$11

young's benedict
poached egg, grilled baguette, bacon frivolity, whole

grain hollandaise, havarti rosti
$10

Croque Madame
black forest ham, provolone, caramelized onion, 
tomato, bearnaise, ciabatta, over-easy eggs, petit

frites
$9

saumon quinte
pan seared salmon, avocado, alfalfa sprouts, dill

aioli, cucumber, onion, mache, ciabatta with petit frites
$11

clams benedict
poached egg, toasted linguini nest, sun-dried tomato
hollandaise, cherry stone clams, toasted ciabatta

$13

vernisse de cotelette
maple glazed bone in pork loin, bacon, brie, grilled

apple, knepples de mamie
$13

crepe
blueberry crème fraiche, akai cream, fried apples

$8

maman gaufre
brown butter belgian waffles, strawberry

compote, vanilla-maple syrup, baked eggs, apple
smoked bacon

$9


