(Chiboust Pistro & Bakerﬂ
Brunch

Fgegs

Brioche f:rencl'} Toast with Berry Compote
Foached Eggs with Gravlax or Smokecl [Ham on Croissant with Ho”andaise

Scramble& Eggs with Fotatoes and Sausage

Frittata of Asparagus) Manchego, chet Fotato

Ome!et of l omato, Chorizo, Gru ere
9
$14

Luncl‘n
CUP of Soup $8
Winter Mesclun Salacl $10
Ruby Bee’c Salad ~ Bee’cs, walnuts, méclﬂe, }Jabg arugu!a, goat cheese croque’c’ce, shallot vinaigret’ce $12
Salad of Duck Froscuit’co ~Warm legumes, truffled sausage, ce]ery, frisee, campari apricots $17

Fizzalta Blanc Fromage ~ Asiago, Farmesan and Mozzare”a, sca”ions, arugu!a $14

Gorgonzola Waggu Burger~ toasted sourcloug!'l, tomato, lettuce, onion with frites  $16

Strude] of AsParagus, SErimP and Barberrg $19
Mille Feuille of Blue Crab $20

Charcuterie ~ Selection of house made Pété and salumeri $17
]:romage Plate ~ Dailg sclection of artisan cheeses $16
Kicotta Cava’ce”i ~5Pinach, marinated tomato, Farmigiano Keggiano, Pine~nut5 $20
Gri”ecl Salmon ~ Wiltec{ arugula, roasted }Dabg tomato, caper, olive and fennel relish $24
Top Siroin Of | amb ~ Fomegranate reduction, squash gratin, basmatirice $27

Haﬂgar Stealc ~ SEallot Parsleg }Jutter, red wine mustard reduction and frites $238

Sides

(Greens saute  $7
Fommes frites $5  Sweet potato frites  $6
Fommes frites with truffle aioli $7

Bloodg Marg, Mimosa, Bc”ini $9

C}wc{: de Cuisinc ~ \/jag Raghavan

~F|ease Noti{:g Managcment for Ang A”crgﬂ Conccrns~



