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B+C CLASSICS

& STEEL-CUT BANANA OATMEAL 9
BIRCHERMUESLI (BEER-KER-MEW-SLEE)* 9
from the Swiss Alps, our own secret recipe, since 1978,

of rolled oafs, fresh fruit + yogurt

GRANOLA 9

w/bananas + strawberries

NORWEGIAN SMOKED SALMON PLATTER** 13
FRENCH TOAST

-cLAssIc 10

~ APPLE CINNAMON 11
- BANANAS FOSTER I

CREPES {GF AVAILABLE}

- BANANAS + CHOCOLATE 10

- APPLE CINNAMON 10

- BLACK FOREST HAM + GRUYERE Il

QUICHE
- LORRAINE 9
- SPINACH + CHEVRE 9

EGG DISHES

& oF CLASSIC SHAKSHUKA®* 1|

two eggs poached in tomatoes, peppers, onions,
extra virgin olive oil + Middle Eastern spices

& SANDWICH DU MATIN I

two eggs, country bacon, avocado + basil pesto
on a croissant

B+C EGGS BENEDICT** 12

w/country bacon on potato latkes

SALMON EGGs BENEDICT** 13
w/smoked salmon on potato latkes

BIG BREAKFAST 12

three scrambled eggs, country bacon, turkey sausage +
potato latkes

OMELETTES I
- SPINACH + CHEVRE

sautéed fresh spinach + goat cheese
- FRENCH

Black Forest ham + gruyere
- WESTERN
Black Forest ham, tomatoes, red + green peppers,

onions, cheddar cheese
~ MEDITERRANEAN

basil pesto, roasted eggplant + peppers,
kalamata olives + Greek feta cheese

SOUPS + SUCH

SOUPE DU JOUR
cup 4 bowl 6

POTATO LEEK SOUP
cup 4 bowl 6

FRENCH ONION SOUP 8
& CHICKEN PoT PIE 10

& CHEF TIM'S CHILI CON CARNE 11
w/homemade combread {Friday, Saturday + Sunday only}

SANDWICHES

& TURKEY + BACON + EGG 12

all-natural oven-roasted turkey breast, country bacon +
egg, Thousand Island dressing on toasted sesame bagel
& SALMON** 12

Caribbean-spiced seared salmon, whole grain mustard,
roasted red pepper, leftuce + tomato on ciabatta
FRENCH COUNTRY 12

Black Forest ham, egg, gruyere + rosemary fig spread
on toasted ciabatta

CALIFORNIA CROISSANT 12

all-natural oven-roasted turkey breast, avocado +
sun-dried tomato pesto

TUNA SALAD 11

albacore tuna salad, lettuce + tomato on knotted challah
JAMBON + BRIE 1l

Black Forest ham, brie + honey mustard on French baguette

FLATBREADS

MEDITERRANEAN 11

basil pesto, roasted eggplant + peppers, kalamata olives,
Greek feta + fresh basil

HAM + MozzARELLA I

Black Forest ham, mozzarella, grape tomatoes,

fresh basil + olive tapenade

O FaLAFEL 11

cucumbers, cherry tomatoes, toasted chickpeas,
hummus + tahini

CHICKEN AVOCADO 12

grilled chicken, grilled red onion, pepper jack cheese,
avocado, cilantro, fresh jalapeno + salsa fresca

BISTRO SALADS

& TRoIS PETITES SALADES |

tuna, quinoa + palikaria salads on a bed of mesclun
& AUTUMN SPINACH SALAD* II

roasted buttemnut squash, roasted grapes + pecans,
wheatberry + goat cheese on baby spinach + lemon
vinaigrette

GF SALMON SALAD** 13

50z caribbean-spiced seared salmon filet, sliced avocado,
grape tomatoes on mesclun + lemon vinaigrette

O HARVEST KALE SALAD 1

fresh kale + harvest Israeli couscous medley +

lemon vinaigrette

GRILLED CHICKEN CAESER 1l

PETITE APPETITE

NEW YORK BAGEL + CREAM CHEESE 3
O or SEASONAL FRESH FRUIT 6

FOR THE KIDS

SMALL BREAKFAST 5
two scrambled eggs, country bacon + potato latke
FRENCH TOAST 5

BANANAS + CHOCOLATE CREPE 5
GRILLED CHEESE 5

O -vegan € - new or back by popular demand cF - gluten-free

* contains nuts. all other items on menu may contain trace of nuts.
** consuming raw or under cooked meats, pouliry, seafood, shellfish, or egg may increase your risk of food bome illness.
15% gratuity will be added to parties of six or more.
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