Sunday Brunch Menu

Atlantic Smoked Salmon, Toasted Brioche, Mache Lettuce 12.00
French Toast, Thick Cut Brioche, Mascarated Berries 14.00
Classic Eggs Benedict, Canadian Bacon, Hollandaise Sauce 14.00
Eggs Florentine, Wiited Spinach, Hollandaise Sauce 12.00
Narwegian Eggs, Smoked Salmon, Hollandaise Sauce 15.00
Vegetarian Omelet, Spinach, Diced Tomato, Goat Cheese 12.00
Parisian Omelet, Ham, Swiss Cheese 14.00

Sl)ellﬁsb Omelet, Crab Meat, Shrimp, Lobster 18.00

Maine Lobster Soft Scrambled Eggs 20.00

All Eggs & Omelets are served with Salad and French Fries
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“The Soul of Paris in the Heart of New York.”
* % New York Times

Cover Illustration, Josephine Baker JJoie de Vivre” by Jean Rumeau, Paris 1931



Sunday Lunch Menu

Organic Baby Greens, Fine Herbs, Lemon Vinaigrette 7.00

Belgian Endives, Sprinkled with Roquefort and Roasted Walnuts 9.00
Country Paité, Tangy Celery Rémoulade, Cornichons 8.00

Escargots Bourguignon, Garlic and Herbs 12.00

Jumbo Sbrimp, Horseradish Cocktail Sauce and Lemon Carpaccio 12.00

French Onion Soup 10.00
Maine Lobster Bisque 10.00

Spagbetti Bolognese, Josephine’s Favorite” 17.00

Fish du Jour, Moroccan Couscous, Herb Pesto 22.00

Salade Nicoise, Tuna, Peppers, Potato, Eggs, Olives, Haricots Verts 16.00
Chicken Paillard, Golden Cap Mushrooms, Frisée Salad 17.00

Pan-Seared Calf s Liver, Whole Grain Mustard Sauce,
Wilted Spicy Greens, Potato Croguettes 16.00

Steak & Eggs, Petit Filet Mignon, Eggs any Style 19.00
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Desserts 10.00

Créme Briilée Lemon Tarte Briilée

Le Délice Josephine: Chocolate Heaven Frozen Cappuccino Parfait

Profiteroles au Chocolat Black and White Chocolate Mousse
Assorted Sorbets

Coffee 3.00 Espresso 3.50 Tea 3.00

18% gratuity will be added to parties of six or more
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