MARCLE

JARDINS
MJOGMW’IS Cucuwmber & Comato Sllad 10
garlic croutons, extra virgin olive oil fresh herbs, za’atar, sesame, nigella
GOURMAND PROVENC'AILS

hicken Biven Mowsse 14 ¢ Doulamgernie ¢ Whipped Eabnch. 12
rosé, toasted peppercorns Eﬂbﬁwt og M (%m Df] 5 cauliflower ‘couscous,” vadouvan, candied almonds
Les Cfrho«nazj/% 18 tAAbWQ g’@uwb 18

bonne bouche, timberdoodle, verano black truffle, confit garlic, olive oil

Roaoled Reot Salad 16 @W%wmm M%rneap@aﬁ

horseradish, summer greens tomato jam, grilled country bread moroccan-cured olives, fennel
parmesan, roasted almonds oven roasted tomatoes, pumpkin seeds

Lamb 3&%&15 Sweet Totato %J&Q%JM

za’atar yogurt, ginger, arugula housemade harissa, pickled chilies

French Goaot 16 ° Cuned g)ay/nm&gﬂ%o 19
brioche, seasonal fruit, almonds, cinnamon yogurt soft scrambled eggs, salmon roe, créme fraiche, grilled bread
Shokohouka 17 Ghicken. & Fohbrabi Salad 20
farm eggs, tomato, cilantro, créme fraiche mint, chili, scallion, walnut-truffle emulsion
Wilkld Nowohroom OGmelette 15 Frvied BL@aJ&e Sondwich 18
herb sautéed mushrooms, garlic, goat cheese pickled chilies, harissa aioli, housemade chips, potato bun
83;3,0 Bemedict 18 Tamb Bwu(},en 19
poached eggs, frisée, ham, hollandaise pickled onion, gruyére, brioche, paprika aioli, frites
¢

cach 8

applewood smoked ras al hanout, paprika aioli garlic butter, poppy & sesame seeds, lemon

Executive Ghef. fni

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness




