
 

Please inform us of any food allergies at the time of order. Our dishes may contain traces of nuts.  
The consumption of raw or undercooked foods such as meat, poultry, shellfish and eggs which may contain harmful bacteria, may be hazardous to your health 

 
 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

B R U N C H  A F F A I R  
S H A R E D  E X P E R I E N C E  F O R  T H E  T A B L E  
$ 8 5  P E R  P E R S O N   

 
S E L E C T I O N  O F  F R E S H  B R E A D S  A N D  P A S T R I E S  
Croissant, Pain Au Chocolat, Kouign-Aman, Baguette,  
and Assortment of Jams and French Butter 
 

A V O C A D O  T O A S T  
Sourdough Bread, Grilled Vegetable and Pesto Sauce 
 

S A L M O N  C A R P A C C I O  
Tapenade Crust, Guacamole, and Shiimeji Mushrooms 
 

S C R A M B L E D  E G G S  
Chives and Incanto Olive Oil 
 

L O B S T E R  E G G S  B E N E D I C T  
Toasted English Muffin, Lobster Hollandaise Sauce 
 

R O A S T E D  P E E - W E E  P O T A T O E S  
Parmesan Cheese and Fresh Herbs 
 

P R O V E N Ç A L  R A T A T O U I L L E  T A R T  
Tomato Sauce, Feta Cheese and Basil 
 

C H A R C O A L  G R I L L E D  R I B  E Y E  S T E A K  
Tarragon Mustard and Pickled Shallots 
 

M U S H R O O M  R I S O T T O   
Seasonal Mushrooms, Crème Fraîche and Parmesan 
 

F R E N C H  T O A S T   
Spiced Chantilly, Apple Tatin 
 

 

 
 
B E V E R A G E  P A C K A G E S  
P E R  P E R S O N  

 
E N D L E S S  R O S É  &  C H A M P A G N E  
 
2 0 2 1  F I G U I È R E  M É D I T E R R A N É E  B L A N C ,  R O S É ,  R O U G E   75 

2 0 2 2  C H A T E A U  D ’ E S C L A N S ,  W H I S P E R I N G  A N G E L ,  R O S É  85 

L E G R A S  &  H A A S ,  ‘ I N T U I T I O N ’  B R U T   85 

L E G R A S  &  H A A S ,  ‘ I N T U I T I O N ’  B R U T ,  R O S É  95 

 
E N D L E S S  M O C K T A I L S  20 
 
V I T A M I N  S E A  
Pink Grapefruit, Salted Agave Infused with Rosemary and Hibiscus,  
topped with Sparkling Water 
 
P O M M E  P O M M E   
Clarified Pink Lady Apple, Gently Carbonated 
    

 

 
 

 
À  L A  C A R T E  
D I S H E S  D E S I G N E D  T O  S H A R E  

 
S T A R T E R S  
 
S E L E C T I O N  O F  F R E S H  B R E A D S  A N D  P A S T R I E S    
Croissant, Chocolate Croissant, Raisin Bread, Baguette, Walnut Bread  
and Assortment of Jams and French Butter 
 

S E A S O N A L  F R U I T  P L A T T E R   
Market Fruit, Crème Fraîche and Vanilla Bean 
 

A V O C A D O  T O A S T   
Focaccia Toast, Grilled Vegetable 
 

B U R R A T A   
Cherry Tomatoes and Basil 
 

S A L M O N  C A R P A C C I O   
Tapenade Crust, Guacamole, and Shimeji Mushrooms 
 

U N D R E S S E D  C R A B   
Cucumber Gazpacho 
 

E S C A R G O T S   
Garlic Butter and Parsley 
 

W A R M  P R A W N S   
Olive Oil and Lemon Juice 
 

S T E A K  T A R T A R E   
Cornichons, Egg Yolk Purée, Pickled Red Onions, and Toasted Baguette 
 

 
B R U N C H  

 
B E L G I A N  W A F F L E S   
Fresh Berries, Mascarpone Chantilly and Maple Syrup 
 

F R E N C H  T O A S T   
Spiced Chantilly 
 

S C R A M B L E D  E G G S  (addition of Black Truffles)  
Chives and Incanto Olive Oil   
 

P R O V E N Ç A L  S T Y L E  S H I R R E D  E G G S   
Fritada Sauce and Roasted Red Peppers 
 

L O B S T E R  E G G S  B E N E D I C T   
Toasted English Muffin and Lobster Hollandaise Sauce 
 

S M O K E D  S A L M O N  O M E L E T   
Organic Cage Free Eggs, Comté Cheese and Sautéed Leeks 
 

M U S H R O O M  F R I T T A T A   
Organic Cage Free Egg Whites, Bell Peppers and Wild Mushrooms 
 

P R O V E N Ç A L  R A T A T O U I L L E  T A R T   
Tomato Sauce, Feta Cheese and Basil 
 

G R I L L E D  C H I C K E N    
Marinated with Lemon and Green Chili 
 

M U S H R O O M  R I S O T T O   
Morels, Crème Fraiche and Parmesan 
 

H O M E M A D E  P A P P A R D E L L E  P A S T A   
Beef Ragout and Mushrooms 
 

C H A R C O A L  G R I L L E D  R I B  E Y E  S T E A K *  (16oz)  
Tarragon Mustard and Pickled Shallots 

 
S I D E  D I S H E S  

 
R O A S T E D  P E E - W E E  P O T A T O E S   
Parmesan Cheese and Fresh Herbs 
 

F R E N C H  F R I E S   
Garlic Rosemary 
 

G L A Z E D  S L A B  B A C O N   
Double Cut Grilled Applewood Bacon with Banyuls Maple Glaze 

 
S E A F O O D  

 
S E A F O O D  T O W E R   
King Crab Salad, Sea Bass Ceviche, 4 Prawns, 4 Oysters, 8 Mussels,  
Cocktail Sauce and Shallot Dressing 
 

O Y S T E R S   
Homemade Smoked Tabasco and Crispy Quinoa 

Menu is representative of LPM Brunch. Menu items and pricing subject to change. 



 

D R I N K S  À  L A  C A R T E  

 
N O N - A L C O H O L I C  C O C K T A I L S  
 
P O M M E  P O M M E   
Clarified Pink Lady Apple, Gently Carbonated 
 
V I R G I N  M A R Y    
Organic Tomato, LPM Spiced Mix and Pickles 
 
C L A R I F I E D  M O J I T O   
Lime and Mint Cordial with Soda 

 
C O C K T A I L S  
 
T O M A T I N I    
The Essence of LPM in a Martini Glass 
 
M E L B A  B E L L I N I    
Rinquinquin, Champagne, Strawberry and Peach 
 
G R A N D  M I M O S A    
Grand Marnier, Champagne and Orange 
 
F L U F F Y  G A R I B A L D I    
Campari, Pineapple 
 
B L O O D Y  M A R Y    
Ketel One, Tomato, LPM Spice Mix & Pickles 
 
R I V I E R A  B L A N C    
Ketel One, Côtes de Provence Blanc, Pink Peppercorn,  
Saint Germain, gently carbonated 
 
R I V I E R A  R O S É    
Tanqueray, Côtes de Provence Rosé, Orange Blossom,  
gently carbonated 
 
T I R A M I S U  M A R T I N I     
Bacardi 8, Espresso, Mascarpone, Cacao & Vanilla 

 
 
 
 
 
 
 
 
 
B E E R S  
 
P E R O N I    
 
E S T R E L L A    

 
W I N E S  &  C H A M P A G N E  
 
2 0 2 1  F I G U I È R E  M É D I T E R R A N É E  R O S É    
 
2 0 2 1  F I G U I È R E  M É D I T E R R A N É E  B L A N C    
 
2 0 2 1  F I G U I È R E  M É D I T E R R A N É E  R O U G E    
 
N V  L E G R A S  &  H A A S  B R U T   
 
N V  L E G R A S  &  H A A S  R O S É  B R U T   

 


