
CHEFS DE CUISINE:  R Y A N  D I G B Y  AND   R U I  W A N G        CONSULTING CHEF:  B R E N D A N  C O L L I N S

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. V1

Courtyard Brasserie

c a f e  m e n u
B R E A K F A S T  

BOWL OF SEASONAL FRUIT / 6 ADD GREEK YOGURT / 2

CRUNCHY GRANOLA, GREEK YOGURT & FRESH BERRIES / 8

BRIOCHE OR FRUIT TOAST, SWEET CREAM BUTTER
& HOUSE MADE PRESERVES / 4

SMOKED SALMON, PICKLED RED ONIONS, CAPERS, ARUGULA, 
CREAM CHEESE, TOASTED BAGEL / 12

QUICHE DU JOUR / 6

L U N C H
SOUP DU JOUR / 8

CHICKEN APRICOT POT PIE / 9

HUMMUS, SPICY PITA CHIPS / 7

TRI BASIL TOMATO MOZZARELLA SALAD, 
BALSAMIC VINAIGRETTE / 10

TRUFFLE PORK PATE TARTINE, LARDONS, 
MIX HERB SALAD, BLUEBERRY CHUTNEY / 9

TARRAGON CHICKEN SALAD SANDWICH,
TOASTED BAGUETTE / 10

CONFIT TUNA SALAD SANDWICH, TAPENADE, 
VINAIGRETTE, TOASTED BAGUETTE / 11

FRENCH BRIE, SMOKED BACON SANDWICH, 
TOASTED BAGUETTE / 12

DRY AGED BEEF BURGER, CARMELIZED ONIONS, 
GRUYERE, TOMATO, FRIES / 14

BUTTER LETTUCE SALAD, CABERNET VINAIGRETTE / 8 

ADD TARRAGON CHICKEN OR CONFIT TUNA / 6



D R I N K S
ESPRESSO / 3

AMERICANO / 3

PICCOLO / 3

FRENCH PRESS / 4

ICED COFFEE / 3

HOT TEA / 3

ICED TEA / 3

JUICE / 5

PROSECCO / 8

ROSE / 8

SAVIGNON BLANC / 8

B a k e r y
SCONE / 3

CROISSANT / 3

PAIN AU CHOCOLAT / 4

CINNAMON ROLL / 4

DAILY PASTRY SPECIAL / 4

S N A C K S
(BY DEAN & DELUCA)

WASABI PEANUT BAR MIX / 7

MIXED NUTS, ROASTED SALTED / 7

GOURMET JELLY BEANS / 8

ROASTED CASHEWS / 8

HICKORY SMOKED ALMONDS / 7

MILK CHOCOLATE MALTBALLS / 8

ENGLISH TOFFEE CARAMELS / 9

SWEET FISH / 8
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