
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 

may increase your risk  of food-borne illness. 

MOTHER'S DAY BRUNCH
Please select an option from each course

FIRST COURSE

OEUFS À LA COQUE

 soft boiled egg, brioche soldiers, grapefuit

YOGURT PARFAIT

yogurt, pistachio crumble, mint, bruléed citrus

SECOND COURSE

SPRING SALAD

gem lettuce, whipped goat cheese, 

champagne vinaigrette

HONEY APPLE CREPE

buckwheat crepe, blueberries, lemon whipped mascarpone

THIRD COURSE

SPRING QUICHE

paris ham, gruyère, asparagus

 FRENCH TOAST

strawberry & rhubarb compote, powdered sugar



COCKTAILS •   COCKTAILS

BELLINI ∙ 14
blanc de blancs, choice of émile vergeois 

nectar: 
passionfruit, apricot, raspberry,

 or white peach

BLOODY MARY ∙ 14
mcclintock organic vodka, tomato, lemon, 

worcestershire celery, horseradish, 
hot sauce, peppercorns

BLOND MARIE ∙ 14
mcclintock organic vodka, yellow tomato, 

lime, hot sauce, espelette

EUTAW STREET ∙ 15
∙ FROZEN ∙ 3yr rum, émile vergeois mango,

lime, coconut meringue

ELDERFLOWER SPRITZ ∙ 15
st. germain, blanc de blancs, lemon,

 sparkling water

LITTLE CHERRY SOUR ∙ 17
four roses bourbon, vin rouge et cerise, 

citrus, egg white

RÉVEILLER ∙ 17
swing’s roasters cold brew, 
organic vodka, dry curaçao 

JUICES & 

SPIRIT FREE

Jus d’Orange ∙ 7

Pamplemousse ∙ 7

Lemonade ∙ 6 

E. Dupont cider ∙ 10

Garabaldi-ish ∙ 10
giffard bitter apéritif, jus d’orange

WINES BTG

 

•  SPARKLING •

CHENIN BLANC ∙ 14

GAMAY ∙ 17
CHARDONNAY ∙ 35

•  WHITE •

ROMORANTIN ∙ 16

AUXERROIS ∙ 15

SAUVIGNON BLANC ∙ 15 

CHARDONNAY ∙ 16

•  ROSÉ •

GRENACHE/CINSAULT ∙ 14

CABERNET FRANC/GAMAY ∙ 16

•  RED •

GAMAY ∙ 14

SYRAH ∙ 16

MALBEC ∙ 15

PINOT NOIR ∙ 28

GRENACHE/SYRAH/MOURVEDRE ∙ 18

PINOT NOIR ∙ 28

GRENACHE/SYRAH/MOURVEDRE ∙ 18


