
LE PETITLE PETIT
B R U N C HB R U N C H

ava i l a bl e  M on d a y  -  F r i d a y,  1 0 : 3 0 a m  -  4 p m

OMELETTE MAISON  16
• herbed goat cheese, spinach,  roasted tomatoes, French fries, mixed greens •

MARYLAND JUMBO-LUMP CRAB OMELET  19
• avocado, grilled fresh sweet corn, cream cheese,  chives, French fries •

EGGS BENEDICT^  17
• two poached eggs, toasted English muffin, 
hollandaise, mixed greens, roasted potatoes   •

with bistro ham, smoked salmon, 
avocado, or spinach

SMOKED SALMON DUO^  19
• smoked Norwegian salmon, salmon rillette, lemon-dill cream,   lemon, capers, red

onion, grilled country bread •

SHAKSHUKA^  16
• Mediterranean casserole of eggs in a tangy tomato sauce  with peppers, onions,

smoked paprika, cumin, cilantro,  aged white cheddar, grilled country bread •
with two merguez sausages 20

CROQUE MADAME  17
• parisian ham, aged gruyere,  organic sunny side up egg, roasted potatoes •

BRIOCHE FRENCH TOAST  15
• fresh strawberries, raspberry coulis •

* * *

EXECUTIVE CHEF: PHILIPPE ROUSSEL


