
BRUNCH

CROISSANT  5 
Butter or Pain au Chocolat (veg)

WALNUT CROISSANT  6 
Walnut Frangipane (veg)

BRIOCHE & JAM  7 
House Cultured Butter, Seasonal Preserves (veg)

STEEL CUT OATS  8 
Pecan & Vanilla Granola, Nut Butter, Seasonal 
Fruit (vegan)  

SEASONAL GALETTE  10 
Squash, Creamy Swiss Chard, Pickled 
Peppers, Raclette (veg)

PAIN PERDU  12 
Vanilla Custard, Seasonal Jam, Powder Sugar 
(veg)

CROQUE MADAME  14 
Sourdough, Jambon, Emmental, Poached Egg

SALMON TARTINE  10 
Sourdough, Cured Salmon, Radish,  
Farmer’s Cheese, Herbs

QUICHE  10 
Potato, Caramelized Onion, Green Onion, 
Montboissie (veg)

BAKED RATATOUILLE  10 
Poached Egg, Crème Fraîche, Chives (veg, gf)

SPARKLING

CHARDONNAY  16/64 
Domaine Gouffier, Bourgogne, 2018

ROSÉ OF GAMAY  16/64  
Domaine Migot, Brut, Lorraine, NV

ROSÉ

ROSÉ OF GRENACHE &  
CINSAULT 13/52 
Domaine de la Fouquette, Provence, 2021

ROSÉ GRIS DE MARQUILIANI 72 
Domaine de Marquiliani, Vins de France, 2021

W H I T E

CHENIN BLANC  16/64 
Athletes du Vin, Vin De France, 2020

VIOGNIER  14/56 
Domaine Gayda, Pays d’Oc, 2020 

CHARDONNAY  17/68 
Domaine Serrigny, Vin de Bourgogne, 2019

S E A S O N A L 
 
À LA BONNE FRANQUETTE  12 
Cranberry-Orange, Sparkling Wine 

MULLED WINE  12 
 White Wine, Spices

C O F F E E  B E V E R A G E S

FILTER COFFEE  3.5                                                      

ESPRESSO  3.5

CAPPUCCINO  4.5

GIBRALTAR  4

LATTE  4.5                                                                   

BOL DE CHOCOLAT  6  

ASSORTED TEAS  4.5

W E E K E N D  S P E C I A L S

MIMOSA  14 
Sparkling Wine, Orange or Grapefruit Juice

R E D

GAMAY 14/56 
Domaine Du Clos du Fief, Michael Tete,  
La Roche,  Beaujolais 2021 

CABERNET FRANC  14/56 
Domaine De La Paleine, La Paleine,  
Loire, 2016

GROLLEAU  14/52 
Xaviere Hardy, Ma Garance Voyageuse,  
Vins de France, 2020

CARIGNAN  16/64 
Domaine Rogue Bleu, Vins de France, 2020

SYRAH  17/68 
Julien Cecillon, Vin De France, Les Graviers, 2019

SYRAH  75 
Domaine Faury, St. Joseph, Northern Rhone, 2018

B E E R  &  C I D E R

AMBER LAGER  7 
Bike Dog, Noche Perro (16oz) 

IPA  8 
Dunloe Brewing, Umbrella Parachutist (16oz)

DOUBLE IPA  8 
Berryessa Brewing, Diminished Returns (16oz) 

SAISON  8 
Urban Roots, Perpetual Journey (16oz)

 

*Served raw or undercooked or contains raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or 
eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
 
Please note: A 4% service fee is added to dine-in bills to help cover the cost of employee health benefits. 12/10/22

T O  E AT T O  D R I N K


