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Three sequence Brunch Menu

Basket of freshly baked pastries  Brown crab toast with FAUCHON Aquitaine Oscietre caviar
Yuzu-seasoned oyster Foie gras toast with fig jam
Mini Lobster Roll Smoked salmon blini with salmon roe

Croque-Monsieur with Melanosporum black truffle
Eggs Benedict on avocado toast

Tonka French toast
Choice of one FAUCHON pastry by our Chef Arnaud Larher, Meilleur Ouvrier de France

Served from 12:00pm to 3:00pm - Excluding beverages
All creations from each sequence are served I
The menu is subject to change based on product availability and seasonality S "’I‘ )
Full prepayment is required at the time of booking , S S
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