
Avocado Toast
feta, heirloom grape tomatoes, red pepper
flakes, add organic egg  |  turkey bacon
smoked salmon*

Jerusalem Salmon* Lox
chive cream cheese, avocado, tomato
cucumber, fried capers, onions
jerusalem bread

Tru�e Croque Madame
brioche, truffle bechamel, melted gruyere,
prosciutto, field green salad 
Estelle’s Tru�e Burger
blackened salmon filet*, brioche bun
tomato, arugula, truffle aioli 
cajun french fries

Bacon Angus* Cheeseburger
tomato, pickled onions, lettuce
secret sauce, french fries 
add organic sunny side egg*

on bread

� organic egg omelettes, multigrain
house jam, breakfast potatoes 

omelettes

Ben’s Favorite
turkey, avocado, pickled onions, cheese

Smoked Salmon*
tomatoes, pickled onions, spinach, truffle oil

Mediterranean
avocado, spinach, tomatoes, feta, kalamata olives

Parisian
ham, mushrooms, monterey cheese

sweet start
Fresh Fruit Platter

Berries & Cream Bowl

Nutella Croissant Pudding
chef’s David secret recipe made with 
our croissants, Nutella and fresh berries

Acai Bowl
mango, blueberry, strawberry
banana, organic granola, honey

Greek Yogurt Parfait
organic granola, berries, nuts
coconut flakes, honey

Crêpe Express
strawberries, banana, nutella

Crispy French Toast Bites
fresh berries, butter whipped cream
add Nutella

benedicts
� organic poached eggs*, hollandaise
breakfast potatoes, cilantro aioli

Roasted Turkey
brie cheese, avocado, tomato

Smoked Salmon*
avocado, fried capers

Florentine
sauteed spinach

Country Ham
& bacon

from Pis to Mii

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
all our eggs are organic.  |   gluten free bread on demand.   |   there is no substitution on the menu.   |  to accomodate all of our guests, we have a � hours seating limit, thank you for your understanding.

� Eggs   |   Bacon    |   Turkey Bacon    |    Sausage
Impossible Sausage   |   Breakfast Potatoes
Truffle Fries   |   French Fries  

sides*

eggs & co*

Breakfast Croissant
organic cheddar eggs, bacon jam, tomato confit
spinach, avocado, side spicy mayo

French Breakfast Burrito
made in a crêpe, organic cheddar eggs, peppers
onions, avocado, breakfast potatoes, cilantro aioli
spicy mayo, choice of protein   |   add beef filet

Frank’s Famous Hash
beef filet*, peppers, onions, avocado, fingerling
potatoes, cilantro aioli, organic sunny side eggs

Bae’s Shakshuka
� organic eggs, feta, jerusalem bagel
add avocado  |   impossible sausage

Turkish Eggs
savory yogurt, � organic poached eggs,
kalamata olives, heirloom grape tomatoes, feta
mint, cucumbers, smoked chili oil, jerusalem bagel

pancakes
Cinnamon Roll Pancakes
cream cheese glazed, cinnamon sugar cookie
crumble,  butter whipped cream

Berries & Oats GF Pancakes
vanilla honey greek yogurt, shaved dark
chocolate, candied walnuts 

Red Velvet Pancakes
strawberries, cream cheese glazed

Blueberry Pancakes 
berry compote, Grand Marnier 
citrus mascarpone, pistachios

 a service charge will be added to all checks.

from the bakery
Croissant

Almond Croissant

Nutella Croissant

Pain au Chocolat

Pistachio Croissant

Dulce de Leche Cru�n

NY Style Croissants

Steak* & Egg Bowl
rice, beef filet, spinach, avocado, cucumber
caramelized onions, roasted red peppers, feta
sunny side egg, smoked chili oil, side cilantro aioli

Spicy Salmon* Bowl
rice, spinach, avocado, cherry tomato  
cucumbers, pineapple, eel sauce, side spicy mayo

Chicken* Caesar Salad
roasted chicken, croûtons, parmesan
house ceasar dressing | sub for salmon filet

Tomato Mozzarella Prosciutto
mozzarella di buffala, basil, balsamic glaze

Salmon Nicoise*
green beans, tomatoes, perfect organic egg
onions, fingerling potatoes, kalamata olives

healthy lunch

The Classic French Toast
kiwi, strawberries, blackberries
blueberries, butter whipped cream

Stu�ed Nutella French Toast
caramelized bananas, fresh bananas, cookie
crumble, butter whipped cream
add strawberries

Wa�es & Berries
kiwi, mix fresh berries, butter whipped cream 

french toasts
& waffles



��% service charge will be added to all checks.

from Pis to Mii

 to accomodate all of our guests, we have a � hours seating limit, thank you for your understanding.  |   all our alcoholic drinks are wine based.  |   *Glowery Marine Collagen ���% Made In France

beverages
Orange Juice
freshly squeezed

Granny Smith Apple Juice
freshly pressed

Martinelli’s Apple Juice

House Limonade

Arnold Palmer

Classic Soda
coca cola  |  diet coke  |  sprite

Champagne 
C. Martin 
Moet & Chandon Rose

Rose Côtes de Provence 
Tropez ��
Tropez ��  -  Jeroboam

White 
Pinot Grigio
Sauvignon Blanc

Red
Bordeaux
Pinot Noir

Beers 
please ask your server for availibity   

champagne
& wines & beers

we politely ask you to please refrain the use of laptops during busy hours.

Acai Miami
acai, banana, strawberry, mango
coconut water

Green Perfection
apple, spinach, cucumber, mint, pineapple

Passion Sunshine
passion fruit, mango, pineapple, honey
coconut water

Choco Peanut
banana, cocoa, peanut butter, hemp
seeds, almond milk
add chocolate whey or vegan protein

Beauty Protein
blueberry, banana, greek yogurt
oat milk, Glowery collagen*
add vanilla whey or vegan protein

smoothies

cocktails & bottomless

Classic Mimosa
the one and only

Pink Bellini
champagne, strawberry puree

Summer Bellini
champagne, peach puree

Rose Sangria
champagne and fresh fruits

Bacon Bloody Mary

bottomless mimosa
per person

bottomless bellin
per person

rose sangria pitcher
champagne and fresh fruits - ��oz

Passion Fruit Margarita
salt on the rim, obviously

Espresso Martini
with tequila, because... Miami

Blueberry Basil Mule
gin, blueberry, basil, ginger, lime

Berry Rhum Crush
rhum, raspberry, mint, lime

Lychee Collins
classic yet so refreshing

Kicker
kale, celery, pineapple, apple, ginger

Healer
apple, lemon, ginger

Beet Delight
beet, carrot , orange, apple, lemon

Immunity
carrot, orange, lemon

Hot Shot
lemon, ginger, honey

cold press
juices & shot Espresso  |  Double Esp.

Café Latte  |  Cappuccino

American Co�ee

Iced Latte   |  Iced Co�ee

Hot Tea Le Palais des Thés
thé vert du hammam  |  sencha yama
earl grey queen blend  |  masala chai
roiboos bourbon  |  infusion de menthe

Iced Tea Le Palais des Thés
jardin floral and tropical 

coffees & teas
vanilla or caramel   |  almond or
oat milk    |  one shot

Chai Latte
make it dirty  |  served hot or iced

Matcha Latte
ceremonial matcha  |  served hot or iced

Strawberry Matcha Latte
made with fresh strawberry coulis

French Toast Cappuccino
served with a crispy french toast bite

20g Collagen Mocha
chocolate whey protein, collagen, coffee

Hot Chocolate Viennois
whipped cream    

specialties


