BRUNCH MENU

HORS D’OEUVRES

SOUPEALOIGNON ..........ccvvunnnnn. 9
traditional french onion soup
SOUPDUJOUR ...........cvvvviiinnnns 9
CERCLEWINGS .............cvviunnnnn 12
house special chicken wings
TUNATARTARE ...............coinne 14
STEAKTARTARE ...................... 15

hand-cut filet mignon, shallots,
cornichons, mustard, egg yolk

TARTE AUX ONIONS ET CHEVRE .. ........ 14
onion and goat cheese tart with
caramelized onions, black olives

ASSIETTE DE CHARCUTERIE 19
jambon de Bayonne, saucisson sec,
prosciutto de canard, paté

ASSIETTE DE FROMAGE
select one: 8 three: 15 five: 21

LES SALADES

CHEVRECHAUD ...........ccc0vunenns 12
goat cheese, baby greens, walnuts

FRISEE AUX LARDONS ................. 12
frisée, lardons, poached egg

LE CRAB “CAKE” SAUCE TARTARE ....... 16
crab cake, mixed greens, tartar sauce
SALADE LANDAISE ..............cc.un 19

mache salad, foie gras, duck prosciutto,
duck confit, raspberry vinaigrette

SALADENIGOISE .............c0vnnnnn 15
preserved tuna in oil, Boston lettuce,
string beans, tomatoes, red onions,
hardboiled egg, potatoes, anchovies

SALADEMAISON ............cc0vvnnnnns 8
baby greens, cucumbers, tomatoes

KIDS’ MENU

BURGER &FRIES...........oviveiennnnn 8
choice of swiss or cheddar cheese
HOMEMADE CHEESE RAVIOLI............. 8

choice of butter or tomato sauce
ORGANIC CHICKEN FINGERS & FRIES ..... 10

MAC &CHEESE ............covivvnnnnnns 7
PIZZA. ... e 6
GRILLED HAM & CHEESE. ................ 7
ICECREAM SUNDAE ...........ccvvvvuens 5
PANCAKES. .............coviiiiiiinnns 7

BRUNCH?=>

PRIX FIXES

BRUNCH ENTREE AND YOUR CHOICE OF
FRESH ORANGE JUICE, MIMOSA, BELINI,
OR BLOODY MARY (all drink refills 6.00)

BUILD AN OMELETTE

served with sausage, bacon, and home fries
Choice of two:
mushrooms, ham, spinach, fines herbes,
tomato, goat cheese, gruyere, blue cheese,
mozzarella, ratatouille, smoked salmon
(extra items +1.50)

TWO EGGS ANY STYLE

served with sausage, bacon, and home fries

EGGS BENEDICT

english muffin and hollandaise sauce
choice of Canadian bacon,
spinach (Florentine), or
smoked salmon (+2.00)

OEUFS EN MEURETTE

two poached eggs with burgundy
red wine reduction and bacon

OEUFS A LA TOULOUSAINE (+3.00)
breaded and fried, softboiled egg-stuffed
sausage, with roasted tomatoes

WAFFLES

mixed berries or
caramelized bananas & chocolate sauce

PANCAKES

blueberry or banana & cinnamon

CREPES
shrimp and asparagus or
ham and cheese

(add an egg + 1.50)

FRENCH TOAST

classic brioche french toast with maple
syrup and powdered sugar

SIDE ORDERS

Pommesfrites ...................... 6
Epinardsalacreme .................. 7
Pommes de terre gratinées. ............ 8
Haricotsverts. ...................... 7
Pommespurée...................... 7

LES SANDWICHES

BURGER AND FRIES ................... 14
cheese +2.00

WILD SALMON BURGER ................ 16
mayonnaise dressing; cheese +2.00
CROQUEMONSIEUR ...........cconunnn 14
CROQUEMADAME ............connunnn 15
STEAKSANDWICH .................... 16
caramelized onions and gruyere

GRILLED CHICKENCLUB ............... 15
Pullman bread, bacon, lettuce, tomato
LOBSTERCLUB ..........coviinnnnnnns 21

toasted brioche, mayonnaise

LES PLATS

STEAKFRITES ................ccunns 28
grilled sirloin steak with french fries

and “maftre d’hotel” butter

Béarnaise or green peppercorn sauce +2

CHICKEN PAILLARD ............c0vuuun 17

TRUITE AMANDINE .................... 22
almond trout with haricots verts,
steamed potatoes, lemon brown butter

RISOTTO FRUITS DE MER AUX ASPERGES . .27
asparagus risotto with Maine diver
scallops and shrimp

QUICHE LORRAINE WITH MIXED GREENS. . .14

COCOTTE DE LEGUMES................ 9/18
seasonal vegetables and wild mushrooms

OYSTER BAR

(0771 7<) ¢ mp
Clams .....coovereervrererrerncsnenne, mp
Shrimp Cocktail......................... 12
Bay Scallop Ceviche................... 12

LES MOULES

MOULES MARINIERES .......ceverurernerssennne 10/17
mussels, white wine, shallots, parsley
MOULES PROVENGALES..........ccoomsmsmnnnns 10/17

mussels, tomato, garlic, basil

MOULES A LA CREME DE RICARD.......... 10/17
mussels, shallots, garlic, Ricard, cream

add fries to any of the above: +5.00

Order Your Foie Gras Terrine

$95/1b. ® CERCLE ROUGE

Executive Chef Pierre Landet

OPEN Mon-Thurs 11:30am-12am
Fri 11:30am-1am e Sat 11am-1am e Sun 11am-12am ':'

LUNCH e DINNER e BRUNCH
Service Non Compris e 20% Gratuity added to parties of 6 or more
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