
BRASSERIE

BUILD-YOUR-OWN OMELET*   25
 SELECT 3 | HAM | BACON | CHORIZO | SMOKED SALMON | CHEDDAR | SWISS | FETA | AMERICAN CHEESE | ONIONS 

PEPPERS | MUSHROOMS | SPINACH | TOMATO | CHEESY HASHBROWNS | CHOICE OF TOAST

EGG WHITE SCRAMBLE   18
BASIL | TOMATO | FETA | SALSA | CHOICE OF FRUIT OR TOAST

DEL SOL*   18
EGGS, ANY STYLE | CHEESY HASHBROWNS | VINE-RIPENED TOMATOES | BACON | CHOICE OF TOAST

HUEVOS RANCHEROS*   22
FRIED EGGS | CORN TORTILLAS | TOMATO | CHILI PEPPERS | ONIONS | REFRIED BEANS | AVOCADO

PICO DE GALLO | QUESO FRESCO

THREE SKILLET BAKED EGGS*   26
CONFIT HEIRLOOM TOMATOES | BELL PEPPERS | ONIONS | CHOICE OF TOAST

SHORT RIB AND EGGS*   29
5OZ SHORT RIB | CHIMICHURRI | HASHBROWNS | SUNNY–SIDE UP EGG | HOLLANDAISE

EGGS BENEDICT*   20
POACHED EGGS | ENGLISH MUFFINS | HOLLANDAISE | CHEESY HASHBROWNS

CHOICE OF BACON OR CANADIAN BACON
SMOKED SALMON 8 | AVOCADO 4

SHRIMP AND GRITS*   25
STONE GROUND GRITS | ANDOUILLE SAUSAGE | CAJUN CREAM SAUCE

CORNED BEEF HASH*   25
ANGUS BRISKET | POACHED EGGS | POTATOES | YELLOW ONION | GARLIC | HOLLANDAISE | FULL SOUR PICKLES

VERSAILLES MORNING TABLE

PAPAYA BOWL   23
HALF PAPAYA | GRANOLA | YOGURT | FRESH BERRIES

CHATEAU ELAN PANCAKES   24
PEACH GLAZE | WHIPPED CREAM | POWDERED SUGAR | MAPLE SYRUP

CROISSANT WAFFLES   24
MIXED BERRY JAM | WHIPPED CREAM

FRENCH TOAST   24
COCONUT MILK | ROASTED BANANA | WHIPPED CREAM | ALMONDS | RASPBERRIES |  MAPLE SYRUP

POWER BREAKFAST   23

BREAKFAST BOWL*
QUINOA | SWISS CHARD | SCRAMBLED EGGS | CARAMELIZED HASH APPLE | IRISH CHEDDAR | ALEPPO CREAM

AVOCADO TOAST
TOASTED MULTIGRAIN BREAD | AVOCADO | SUNDRIED TOMATO | CREAM CHEESE MOUSSE

AÇAÍ BOWL
COCONUT YOGURT & CHIA SEED PUDDING | MATCHA | BERRIES | BANANA | ANCIENT GRAINS

GRANOLA | AGAVE NECTAR

SMOKED SALMON PROTEIN BOWL
SMOKED SALMON | HARD BOILED EGGS | CREAM CHEESE | CUCUMBER | RED ONION | CAPERS | LEMON ZEST

EVERYTHING BAGEL CRUNCH

VG VEGANV VEGETARIAN N CONTAINS NUTS DF DAIRY-FREEGF GLUTEN FREE

GRAINS & FRUIT   10

SEASONAL FRESH FRUIT

FRESH BERRIES

STEEL-CUT IRISH OATMEAL 
BLUEBERRIES | BROWN SUGAR

GRAPEFRUIT BRULÉE

ASSORTED COLD CEREALS

GREEK YOGURT  

BAGEL WITH CREAM CHEESE
WHITE | WHEAT | RYE | SOURDOUGH 

ENGLISH MUFFIN | GLUTEN FREE TOAST

ON ITS OWN   9

APPLEWOOD-SMOKED BACON    

HASHBROWNS

TWO EGGS, ANY STYLE*

BUTTERMILK PANCAKES

PORK LINK

TURKEY SAUSAGE PATTY
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*CONSUMING COOKED TO ORDER, RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.



FIRST IMPRESSIONS

BANG BANG SHRIMP  16

SRIRACHA | AIOLI | GINGER | VERMICELLI

CRAB DIP   16

LUMP CRAB | CREAM CHEESE | CHIVES | HOUSE SEASONING | CROSTINIS
 

CHEESE BOARD (2)   32

FRESHLY TOSSED

CHICKEN +6   SHRIMP +8   BLACKENED GROUPER +10   STEAK +12

BACON AVOCADO SALAD  17

BACON | AVOCADO | TOMATOES | RED OAK | BLUE CHEESE CRUMBLES | HOUSE BUTTERMILK DRESSING

CAESAR SALAD   15

BABY ROMAINE HEARTS | PARMESAN CHEESE | CROUTONS

ROASTED BEET SALAD   16

BEETS | GOAT CHEESE | SEASONAL GREENS | TRUFFLE RASPBERRY DRESSING | CANDIED WALNUTS

FRESH BURRATA   15

HEIRLOOM TOMATO | BABY FRISÉE LETTUCE | PEACH BALSAMIC REDUCTION

HANDHELDS

BLACKENED GROUPER*   22

BRIOCHE BUN | LETTUCE | TOMATO | ONION | TARRAGON REMOULADE

KARAAGE CHICKEN   18

VINEGAR CILANTRO SLAW | LEMON AIOLI | HAWAIIAN ROLL | FRIES

C’EST LA VIE BEEF*   19

SWISS CHEESE | CHAMPIGNON MUSHROOMS | CRISPY BAGUETTE | FRIES

DOUBLE SMASH CHEESEBURGER*   18

TWO ALL–BEEF PATTIES | BACON | ONION | CHEDDAR | TOMATO | LETTUCE

PICKLES | CHILI AILOLI | BRIOCHE BUN | FRIES

INSPIRED PLATES

STEAK FRITES*   28

TRUFFLE FRIES | CAFÉ DE PARIS

SEARED SEA BASS*   36

FORBIDDEN GINGER RICE | SNAP PEAS | ROMESCO SAUCE  

BASIL CHICKEN   26

BASIL | BELL PEPPERS | ONIONS | GARLIC | CHILI | GREEN ONIONS | PEANUTS
OYSTER SAUCE | JASMINE RICE
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VG VEGANV VEGETARIAN N CONTAINS NUTS DF DAIRY-FREEGF GLUTEN FREE

*CONSUMING COOKED TO ORDER, RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.



FIRST IMPRESSIONS

BANG BANG SHRIMP  16

SRIRACHA | AIOLI | GINGER | VERMICELLI

CRAB DIP   16

LUMP CRAB | CREAM CHEESE | CHIVES | HOUSE SEASONING | CROSTINIS 

CHEESE BOARD (2)   32 

SALMON TARTAR*   19

LEMON JUICE | DIJON MUSTARD | CAPER | SHALLOTS | DILL | TOAST POINTS

FRESHLY TOSSED

CHICKEN +6   SHRIMP +8   BLACKENED GROUPER +10   STEAK +12

BACON AVOCADO SALAD  17

BACON | AVOCADO | TOMATOES | RED OAK | BLUE CHEESE CRUMBLES | HOUSE BUTTERMILK DRESSING

CAESAR SALAD   15

BABY ROMAINE HEARTS | PARMESAN CHEESE | CROUTONS

ROASTED BEET SALAD   16

BEETS | GOAT CHEESE | SEASONAL GREENS | CANDIED WALNUTS | TRUFFLE RASPBERRY DRESSING

FRESH BURRATA   15

HEIRLOOM TOMATO | BABY FRISÉE LETTUCE | PEACH BALSAMIC REDUCTION

HANDHELDS

BLACKENED GROUPER*   22

BRIOCHE BUN | LETTUCE | TOMATO | ONION | TARRAGON REMOULADE

KARAAGE CHICKEN   18

VINEGAR CILANTRO SLAW | LEMON AIOLI | HAWAIIAN ROLL | FRIES

C’EST LA VIE BEEF*   19

SWISS CHEESE | CHAMPIGNON MUSHROOMS | CRISPY BAGUETTE | FRIES

DOUBLE SMASH CHEESEBURGER*   18

TWO ALL–BEEF PATTIES | BACON | ONION | CHEDDAR | TOMATO | LETTUCE | PICKLES

CHILI AILOLI | BRIOCHE BUN | FRIES

INSPIRED PLATES

STEAK FRITES*   28

TRUFFLE FRIES | CAFÉ DE PARIS

SEARED SEA BASS*   36

FORBIDDEN GINGER RICE | SNAP PEAS | ROMESCO SAUCE  

BASIL CHICKEN   26

BASIL | BELL PEPPERS | ONIONS | GARLIC | CHILI | GREEN ONIONS | PEANUTS | OYSTER SAUCE | JASMINE RICE

SEARED SALMON & SMOKED DUCK*   36

SMOKED DUCK BREAST | MARBLED POTATOES | GARLIC GREENS | MERLOT BUTTER SAUCE

BRAISED SHORT RIB   34

CARROT PURÉE |  BOK CHOY | JUS | CRISPY GARLIC

FETTUCINE PASTA   22

MOREL MUSHROOMS | BACON | FRESH SPINACH | RED WINE SAUCE
ADD SCALLOPS +10

SHRIMP GARLIC NOODLES   28

KAI LAN | GARLIC | AGED BRANDY SOY SAUCE

LAMB CHOPS*   34

HERB-CRUSTED POLENTA | RATATOUILLE | ROSEMARY SAUCE

10 0Z GRILLED RIBEYE*   41

GRATIN DAUPHONAISE | RED ONION MARMALADE | PORT WINE SAUCE

VG VEGANV VEGETARIAN N CONTAINS NUTS DF DAIRY-FREEGF GLUTEN FREE

*CONSUMING COOKED TO ORDER, RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.
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