
E NTREE

Poached Eggs Benedict
Smoked Salmon and Salmon Caviar
Puff Pastry Shell Filled
with Scrambled Eggs, Morels, Peas and Pinot Noir Reduction
Omelette
with Ham, Cheese and Mushrooms
Beef Tartare
with French Fries
Prince Edward Island Steamed Mussels
Branzini a la Plancha
Minestrones Vegetables, Herbs Gnocchis
Niman Ranch Angus Steak (12-oz Strip Loin)

Served with Pommes Frites and Bearnaise Sauce ..

Organic Salmon Steak, Tajine Style
Beef and Lamb Burger
with French Fries, Nodine Juniper Bacon,
Your Choice of Cheese and Caramelized Onions
Seasonal Vegetable Plate
Pasta of the Day
Assorted Cold Cut Plate
Roast Chicken Salad
Tabbouleh, Red Pepper, Basil Vinaigrette
Artisanal Cheese Plate ..

PIZZETTES (Very Thin Individual Pizza)
Served with Mesclun Salad

Alsacienne Pizzette
Bacon, Fresh Thyme,
Munster Cheese, Onion
Country Pizzette
Serrano Ham, Black Olive Tapenade,
Figs and Goat Cheese ..

APPETIZER

Soup of the Day
with Garniture
Green-Peppercorn-Country-
Terrine
Six AssortedOyster ..

Chilled Shrimp
Cocktail Sauce ..

Salmon Tartare, Lobster Salad,
Guacamole, Lemon Vinaigrette
Montrachet Goat Cheese,
Baked in a Pocket of Brique Pastry
with Prosciutto, Basil, Sundried Tomatoes
Served with a Frisee Salad
Tomato on the Vine
and Green Lentil Salad
with Cucumber Tagliatelle
and Blue Cheese
Mesclun Salad
with Fresh Herbs
Salade du Marche
Frisee, Leeks and Beets, Crispy Bacon,

TARTI NE (Toasted Country Bread) AND

GRILLED PANI NI (Ciabetta Loaf )
served with Mesclun Salad

Tartine of Asparagus
Red Pepper, Parmesan Cheese
and Serrano Ham
Chef’s Panini
Egg Over Easy, Emmenthal Cheese, Bacon
and Frisee Salad

DESSERT

L’Absinthe Dessert Trolley
Assorted Sorbets or Ice Creams

Jean-Michel bergougnoux Luc Holie
chef-proprietaire chef executive

L’ABSI NTHE BRASSERIE
Seasonal Brunch

Three-Course $33.00
Beverages, tax & gratuities additional


