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Sunday, May 12, 2024

Cocktail

Ma CHERI bsc shot tower gin, clairin, raspberry, lemon, lavender, egg white

L’AMOUR DES RUBIS delord blanche armagnac, salers, lillet rouge, peychaud

L@ V774 Cg

SOFTSHELL BENEDICT
grilled sourdough, poached eggs, tomatoes, ranchero hollandaise, queso fresco

STEAK & EGGS
80z bavette, two eggs, breakfast potatoes, toast

BRIOCHE FRENCH TOAST
pistachio creme anglaise, feuilletine

SHORT RIB HASH
peppers, onions, potatoes, corn, hot sauce

CRAB VOL AU VENT
jumbo lump blue crab, asparagus, scrambled eggs, morel cream sauce

FRITTATA
spring onion, artichoke, comte, fines, herbes, truffle oil

MONARQUE BURGER
dry aged beef, fried egyg, breakfast potatoes

Please alert your server of any food allergies. Consuming raw or undercooked products such as chicken, pork, beef, and
shellfish can be hazardous to your health. A customary gratuity of 20% will be added to parties of 8 guests or more.



