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BRASSERIE

Brunch - Weekend from 11:30am to 4:00pm

Cocktails
LA PETITE DOUCEUR | 16
Riesling sweet wine, Campari, fresh orange juice

LA PARISIENNE | 16

Lillet Blanc, St Germain, lemon juice, orange slices

BRUNCH

OEUFS BROUILLES | 22 (Add truffle shavings +5)
Scrambled eggs, white ham, aged cheddar, mushrooms, French
fries, salad mix

STEAK AU POIVRE | 36 (Add hard boiled egg +3)

80z hanger steak, French fries, salad, peppercorn sauce

MINO SPRITZ | 16

CROQUE MONSIEUR | 21 (Add hard boiled egg +3) Rosé wine, aperol, fresh lemon juice, soda water
White ham, aged cheddar, mesclun salad, French fries

LESUD | 16
MINO BURGER | 24 (Add cheddar cheese +2) Lillet Rouge, tonic water, orange slices
6 oz grass-fed beef, lettuce, tomatoes, peppercorn mayonnaise,
French fries, buns APEROLSPRITZ | 14

Aperol, sparkling wine, club soda, orange

TOAST AVOCAT | 23 w

Toasted bread, avocado mash, sunny side up egg, chili flex, MIMOSA | 14
French fries Champagne, orange juice
BURRATA DES POUILLES | 25 w® FRENCH BELLINI | 14
Traditional burrata from Apulia (IT), pear, cherry glaze Champagne, peach purée
SALADE NICOISE | 18 ® KIR| 14
Tuna, tomatoes, eggs, olives, anchovies, vinaigrette White wine, cassis or peach cream
Add Chicken | 14 or Shrimps | 12
KIR ROYAL | 16

SALADE CAESAR | 18 & Champagne, cassis or peach cream
Romaine lettuce, parmesan, crostini, Caesar dressing
Add Chicken | 14 or Shrimps | 12
ESGARCOTS GRATINES | 24 A COTE (sipe orDERS) 82
8 snails, parsley & garlic butter, sundried tomatoes, breadcrumbs

HOME MADE PUREE | 8 HARICOTS VERTS | 9
BCEUF BOURGUIGNON | 23 FRENCH FRIES | 8 RATATOUILLE | 10

Braised Black Angus beef in red wine sauce, vegetables

POULET AUX MORILLES & VIN JAUNE | 32

Roasted chicken breast, morel mushrooms, home made sauce

GES & CHARCy
EACH |9

\) TE
Q¥ Rig

COMTE, France, cow . CAMEMBERT, France, cow «
ST-NECTAIRE, France, cow « BLEU D’AUVERGNE, France, cow

CREPE SALEE | 23
Savory crepe, white ham, aged cheddar, mushrooms, salad

SELECTIONOF 2 | 17 4%§? SELECTION OF 3| 24

Huitres

EACH | 35
6 OYSTERS | 19
12 OYSTERS | 38

JAMBON SERRANO, Spain « ROSETTE DE LYON, France
CHORIZO, spain . PATE DE CAMPAGNE, France

: S . S

(Ask your waiter for allergies)

/—r— Desserts —j
TARTE CHOCOLAT & PASSION | 12
Chocolate & Passion Tart

PROFITEROLES, SAUCE CHOCOLAT | 14

Chou pastry filled with vanilla ice cream, chocolate

CAFES / THES (corree / TEA)

AMERICANO | 4.5
CAPPUCINO | 5.5

LATTE | 5.5 sauce
DIOELE ESEERSO) | Bie CREME BRULEE A LA VANILLE | 10
DECAF | 3.5 . R . .
Vanilla based creme brulée, caramelized sugar
ESPRESSO | 3.5
MACHIATTO | 4 MOUSSE AU CHOCOLAT | 9
Chocolate mousse
HOTTEA | 3 TARTE AUX FRAISES | 12

(Jasmin, Earl Grey, Breakfast, Mint) N Strawberry tart f

* Consuming raw or undercooked meats, poultry,

‘ seafood, shellfish or eggs may increase your risk of Qﬂ Vegetarian Contains Nuts . Gluten Free (

foodborne illness.
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Brunch - Weekend from 11:30am to 4:00pm

LES ROUGES (rep wiNES)

BORDEAUX (France)

Pauillac Chateau Laffite Laujac 2018
St Julien Chateau Langoa Barton 2015

Pomerol Les Grands Sillons Cuvée Amodis 2018 24
Pauillac Lynch Moussa 2001

Margaux Kid D’Arsac 2018 22
St Emilion Chateau St Brice 2020 18
No. 3 d’Angelus St Emilion Grand Cru 2020

Chateau Tassin Cuvée St Tropez Wine Bar 2021 14

Chéateau Fourcas Hosten (3L) 2019
Chateau Figeac St Emilion 1 Grand Cru Classé 2010

BOURGOGNE (France)

Vignerons de Bel Air Bourgogne 2021 17
Gevrey-Chambertin Joseph Drouhin 2021

Pinot Noir St Tropez Wine Bar 2022 14
Pommard ler Cru “Les Fermiers” 2019

Hautes Cotes de Nuits Pinot Noir 2022 24

Domaine de la Bressande Mercurey Rouge 2019

RHONE (France)

Vacqueyras Vieilles Vignes AOC Le Colombier 2022 18
Gigondas Pierre Amadieu 2021

Chateauneuf du Pape Famille Langon 2019

Crozes Hermitages La Martiniere 2018

PROVENCE (France)

Cotes de Provence Barbanau 2022 16
Bandol Domaine de la Frégate 2019
Chateau Léoube Rouge 2020

LOIRE (France)

Les Moriniéres Chinon 2022

BEAUJOLAIS (France)
Beaujolais Village 2022

REST OF THE WORLD (ITALY/USA)

Napa Valley Dominus 2011

Oregon Cloudline Cellars Pinot Noir 2019 16
Napa Valley Inglenook Cabernet Sauvignon 2018
Brunello Di Montalcino Conti Barbolani 2016

Pio Cesare Barbaresco DOCG 2018

Pio Cesare Barolo DOCG 2017
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COCKTAILS & BIERES (ers) T

Aperol Spritz 18
Lillet Blanc Spritz 16
Kir Royal 16

Houblon Chouffe IPA
Kronenbourg Blonde 1664
Kronenbourg White 1664
Menabrea Ambrata

Duvel Blonde
Doc Cider
SOFTS
Evian Sparkling 8 Club Soda 3.5
Evian Still 7 Ginger Ale 3.5
Coke 3.5 Cranberry Juice 3
Diet Coke 3.5 Orange Juice 3
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99
145
94
290
89
70
120
54
250
399

66
150
54
260
94
105

70
85
115
105

62
68
92

62

54

340
62
240
168
140
130

12
10
10
10
12
10

BRASSERIE

Dinner - Daily from 4:30pm to 11:00pm

LES BLANCS (wHITE WINES) %

BORDEAUX (France)

Le Petit Cheval Blanc 2019

Bordeaux Sauvignon Blanc St Tropez Wine Bar 2022 14
La Clarté de Haut Brion Blanc 2016

BOURGOGNE (France)

Chablis Domaine de la Vierge 2022 18
Chablis 1¢r Cru Vau de Vey 2022

Puligny Montrachet Drouhin 2021

Pouilly-Fuissé Chateau du Chatelard 2020

Chardonnay St Tropez Wine Bar 2020 14

LOIRE / ALSACE (France)

Gewurztraminer Hunawihr Alsace 2020 16
Pouilly-Fumé Domaine Marcel Langoux 2021
Sancerre Domaine Lines Lauverjat 2022 18

PROVENCE (France)

Barbanau Cassis AOC 2023
Domaines Ott Clos Mireille Blanc de Blancs 2022

RHONE (France)

Vacqueyras Blanc le Colombier 2021
Chateauneuf du Pape Senechaux 2019

REST OF THE WORLD (ITALY/USA)
Villa Gozzo Gavi di Gavi 2021

Pio Cesare Chardonnay L’Altro DOC 2021
Chardonnay Sand Point 2020

>89
LES ROSES (rRose WINES) f
Chateau Léoube Rosé 2022 18
Chateau des Marres St Tropez 2023 20

St Marguerite Cuvée Fantastique 2022
Domaines Ott Clos Mireille 2022
Magnum Chateau Léoube 2022 (1.5L)
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CHAMPAGNES (sPARKLING WINES) f h

Dom Pérignon Blanc 2012
Drappier Carte D'or Magnum NV

Jacques Pelvas Brut Rosé NV 16
Moét & Chandon Impérial NV
St Tropez Wine Bar Blanc de Blanc NV 16

Louis Roederer Collection 243
Veuve Clicquot Yellow Label NV

¢ AYES & THES (COFFgE &

Americano 4.5 Espresso
Cappuccino 5.5 Hot Tea
Double Espresso 5.5 Latte
Decaf 3.5 Macchiato

T&b
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70
96
290
85
54

62
78
70

62
125

58
115

62
70
54

70
78
92
145
105

295
195
62
90
62
175
100
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