OMELETTE "AU FOUR”

arugula salad

Madame 12
ham, broccolini
gruyere

Forestier 11
spinach, mushrooms
goat cheese

Blue Crab Feta 12
green onions , peppers
feta cheese

EGG COCOTTE

2 poached eggs + hollandaise

Duck Confit 13
potatoes, peppers, green onions
feta cheese

Smoked Salmon 13
potatoes, spinach, goat cheese
fried capers

Chicken 13
potatoes, carrots, mushrooms
pearl onions

BRUNCH

“ COCKTAILS "

NICO Bloody 8
dixie vodka
house bloody mix

Mimosa 5
Carafe 12
orange juice

Shuck Off 9
dixie vodka, house bloody
mix, james river oyster

Shem Creek Sunrise 9
tequila, grapefruit
orange bitters, soda

Coastal Red Eye 6
island coastal lager
tomato juice, espelette

‘l BEVERAGES I\

Coffee 3
Espresso 4
Cappuccino 5

‘l LES SIDES I\

Bacon 3
Roasted Potatoes 3
Ryan’s Biscuit 2

One Eye Open 8
holy city espresso vodka
coffee, cream

Soda 3
Iced Tea 3
Assorted Juices 3

Pommes Frites 4
Sunny Side Up Egg 4
Merguez Bechamel 2.5

PAIN PERDU

egg batter dipped

French Toast 10
grand marnier, macerated fruit
sweet creme fraiche

Monte Cristo 12
ham, gruyere, harissa honey

POISSONS

served with tomato provencale

Trout Almondine 15
herb almond pistou

Fire Roasted Fish MP
beurre rouge

LES OEUFS

served with tomato provencale
+ roasted potatoes

Steak & Eggs* 18
petit filet, "Au Poivre”

A L’Americaine 12
two eggs sunny side up

Hollandaise 13
two poached eggs, biscuit

*Consuming raw or undercooked seafood, shellfish, eggs and meat may increase your risk of foodborne illness.

Parties of 6 or more are subject to one check and 20% gratuity




