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FRESHLY BAKED ROLLS
BREAD BASKET W/ JAMS & BUTTER...4.50

FRENCH CROISSANT..........2.25       CHOCOLATE CROISSANT...2.50  
ORANGE BRIOCHE..............2.50        MUFFIN............................................2
APPLE TURNOVER.....................3       RAISIN DANISH.......................2.50

EGGS IN BRIOCHE…...................................................…….………….....13
2 POACHED EGGS,  TOMATO FONDUE, POTATOES, SALAD

EGGS ANY STYLE….....................................................…….…………....10
3 FARM RAISED EGGS , BREAKFAST POTATOES, MIXED GREEN SALAD

OMELETTE…...................................................................…….…………...10
SERVED W/ BREAKFAST POTATOES, SALAD
ADD ANY (1) GARNISH...................................................................ADD’ 1.50  
CHEESE, HAM, ONIONS, PEPPERS, MUSHROOM, SPINACH

EGG WHITE FRITTATA…................................................….…………....12
SERVED WITH BREAKFAST POTATOES, SALAD, TOMATO SAUCE

EGGS BENEDICT……….........................................................……….......12
CANADIAN BACON, HOLLANDAISE, POTATOES, SALAD
WITH SAUTEED SPINACH.......................................................................12
WITH SMOKED SALMON.........................................................................14

SCOTTISH SMOKED SALMON .................................…….……...…....12
TOASTED BAGEL, CREAM CHEESE, CAPER BERRIES AND LEMON

STEAK & EGGS…........................................................….…….....…….....18
6OZ HANGER STEAK, 2 EGGS ANY STYLE, POTATOES, SALAD

LEMON RICOTTA PANCAKE......................................................................14 
FRESH RASPBERRIES AND CANDIED LEMON

ORANGE-CINNAMON BRIOCHE FRENCH TOAST......................14 
SEASONAL BERRIES AND PURE MAPLE SYRUP

PLAIN LOWFAT YOGURT & GRANOLA…...................….…………......7
WITH MIXED BERRIES

DRY CEREAL SELECTION….......................………..........................…....7
WITH MIXED BERRIES

FRESH FRUIT SALAD…................................................…….…………....7

APPLEWOOD SMOKED BACON  (5 PIECES).........…........................3

BREAKFAST SAUSAGE (3 PIECES)...............………….......................3

FILET MIGNON HAMBURGER...............................................18
WITH TARTARE SAUCE AND FRENCH FRIES.
WITH 1 FRIED EGG, ADD  $1.50

CLUB SANDWICH..............................................................................14
BRIOCHE TOAST,SMOKED TURKEY, LETTUCE, BACON ,TOMATO, 
FRIES OR SALAD

FRITTATA PRIMAVERA.....................................................................13
THREE EGGS FRITTATA, VEGETABLES, CHEESE, PESTO SAUCE

BASKET OF FRESH  BAKED PASTRIES…...............…….…………....9

CROQUE MONSIEUR/ MADAME………........................…….........12/13
BAKED HAM & SWISS CHEESE SANDWICH 

SIDES

A  L A  C A R T EC O N T I N E N T A L

N E W  Y O R K

C O G N A C

BASKET OF HOMEMADE 
BREAD &FRENCH ROLLS

WITH BUTTER AND JAMS
or

AMERICAN COFFEE OR TEA

**

A GLASS OF FRESHLY SQUEEZED
ORANGE JUICE

EGGS ANY STYLE
2 EGGS ANY STYLE, BREAKFAST POTATOES, 

AND SALAD
OR

SMOKED SALMON LOX
LIGHT CREAM CHEESE AND TOASTED BAGEL

OR
LEMON RICOTTA PANCAKE

FRESH RASPBERRIES AND CANDIED LEMON
OR

EGGS BENEDICT 
CANADIAN BACON, OR SMOKED SALMON

 HOLLANDAISE, POTATOES, SALAD (add $3)
**

A GLASS OF FRESHLY SQUEEZED
ORANGE JUICE

EGGS IN BRIOCHE
2 POACHED EGGS,  TOMATO FONDUE, 

POTATOES, AND SALAD
OR

STEAK & EGGS
6OZ HANGER STEAK, 2 EGGS ANY STYLE, 

POTATOES, SALAD
OR

EGGS BENEDICT
CANADIAN BACON OR SMOKED SALMON

 HOLLANDAISE, POTATOES, SALAD
**

A GLASS OF FRESHLY SQUEEZED
ORANGE JUICE

PLAIN LOWFAT YOGURT & GRANOLA
WITH MIXED BERRIES

**

SPECIALTY  COFFEE OR TEA
**

$12.95

$16.95

$21.95

B R E A K F A S T

B R E A K F A S T

B R E A K F A S T

SPECIALTY COFFEE OR TEA
**

EXECUTIVE CHEF: FLORIAN V. HUGO

 Allergy Alert, Please inform us immediately about any allergies. 

PARTY AND CORPORATE BREAKFAST MENUS AVAILABLE UPON REQUEST

homemade orange brioche, pain au chocolat , buttercroissant and more..)

PRIVATE PARTIES
10 TO 350 GUESTS

RESERVATIONS
212-757-3600


