CAFE, CROISSANTS & OEUFS ORGANIQUES p A$Tﬂ$ CUISINE TRADITIONELLE RECOMMENDEE

VIENNOISERIE de BALTHAZAR BAKERY TOUTE LA SEMAINE
Croissaint — Pain qu chocolat — Brioche — Sticky Bun (4 each) 8.00AM - 11.30AM

Homemade grancla with low-fat yogurt 1 CAFE
Fresh Florida grapefruit 7 Coffee 35
Pastis muesli with hazelnuts + fresh berries 2

. Espresso 4
Seasonal fruit salad 12
Anscn Mills stone-cut Irish catmeal with sautéed bananas 10 Cappuccino 45
LES OEUFS ORGANIQUES Cofbmlat 45
Eggs any style with homefries + Balthazar tcast 12
- bacon, sausage, fried tomatoes or beans, add 6 Chocolat Chaud 45
Scrambled eggs with Norwegian smoked salmon 17 Ten 175
Oeuts au plat with Parisian ham 1%
Omelette aux fines herbes 1“4 Gitran pressé :
Egg white omelette with sautéed spinach 18 Orange juice 475/
Eggs Benedict with Canadian bacon 19 :

o : itjuice  475/6 |
Eggs Norwegian with smoked salmon + hollandaise sauce 17 Graperuit juice W 3

ENGLISH BREAKFAST 18 TOTCDTRRI
Two eggs any style, Applewood bacon, Cumberland squsage, mushrooms, GARNITURES :
boked beans, fried tomatoes + Balthazar Bakery toast

Applewood bacon 6

Toasted bagel with Norwegian smoked salmon, Fried tomatoes 5
cream cheese, tomato + onion 16

: Boked b 5
Croissant with Parisian ham + cheese 9 et heas
Brioche French tcast with fresh fruit + Maple syrup 16 Cumberland sausage 6
Three flufty pancakes with fresh fruit, Maple syrup P
+ powdered sugar 14 Parision hom 6
Tartine with butter 4

. . : Soutéed spinach 8
- choice of jam, nutella, honey or orange marmalade E

Organic mixed green salad 8 Home fries 50
- goat cheese, add 2 S :

Suggested gratuity of 28% may be added to groups of six or more. Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses.
We use 188% peanut oil. Please alert our staff of any food or nut allergies. Pastis uses only organic eggs.



