
Santé

executive chef: phil skerman    restaurant chef: kevin marshall-broderick
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness.

Breakfast March 2022

SEASONAL FRUIT PLATE 20
cinnamon-kefir, bee pollen

BELGIAN WAFFLES 19
raspberry purée, whipped cream, maple syrup

AVOCADO TOAST 20
avocado, herb salad, six-minute egg, shaved feta, 
dukkah

FARMERS MARKET BREAKFAST 20
two eggs, breakfast meat, potatoes

FARMERS EGG FRITTATA 19
egg, mushroom, feta cheese, peewee potatoes

PANCAKES 19
orange mascarpone, maple syrup

EGGS BENEDICT 19
poached egg, Canadian bacon, hollandaise

CINNAMON BRIOCHE FRENCH TOAST 17
maple syrup

STEEL CUT OATMEAL 12
brown sugar, honey, chopped dates
add: sliced banana +5, mixed berries +8

CHARCUTERIE & FROMAGERIES 25
honeycomb, grain mustard, Marcona almonds, 
grilled bread

MENEMEN 19
sunny side up eggs, tomato & pepper stew, 
grilled sourdough, fresh herbs

OMELETTE 19
caramelized onion, swiss chard, goat cheese, 
harissa, potatoes

GREEK YOGURT PARFAIT 13
fresh berries, dates, lavender honey, 
roasted pistachio

APPLEWOOD SMOKED BACON  8

PORK SAUSAGE  8

CHICKEN APPLE SAUSAGE  8

FRESH FRUIT & BERRIES 12

GREEK YOGURT  8

BREAKFAST POTATOES  8

TOASTED BAGEL  8

TOAST OR ENGLISH MUFFIN  5

HOUSE BAKED PASTRIES  9

additions

Santé specialties

breakfast

LA COLOMBE COFFEE  6

CAPPUCCINO  7

ESPRESSO  6

CAFÉ LATTÉ  7

DOUBLE ESPRESSO  7

SELECTION OF TEA  6

beverages
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