o Mirtka

R E S TA URANT

Brunch Menu

BREAD BASKET 6

Fecan Yeast Ro”s, Frencl‘v Baguette, Croissant, Chocolate Breacl, Raisin Ro”,
Mini Com Bread & Fear Honeg Eut’cer

DRINKS
Bloodg Marg o Kir Roya] . Champagne e Mimosa e [resh Orangc Juice
[Tresh Roasted (Coffec @ Jeae Cappuccino o Espresso

PITCHERS 16

angria ® [ eac imosa ® KUr Koya
5 2 F h M K K Yy l
BREAKFAST FAVORITES
Seasonal Fruit Hate with | avender Honeg Yogurt 9
Homemade Buttcrmilk Fecan FancakesJ \/ermont Map!c 55rup, APPIC Butter 8
Jtalian Farsleg, (arlic, Spinaclﬂ, Portobello Mushroom Omelet 11
[~ mmental Grugére Cheese, [am Omelet 11
repe, Smoke almon, (_ream eese, inach 12
Crepe, Smoked Salmon, Cream Cheese, Spinach
| e Mistral E_ggs Florentine 11
Croque Madame: [Ham, Grugére, Béchamel, T omato, | oasted Prioche & Sunng Side UP Eggs 12
[am and Gruyérc Cheese Crépes with PBéchamel Sauce 10

CHEF’S BREAKFAST FAVORITE

R &sti Fotatoes with B]ack Fepper Bacon) Three Sunnﬁ Side UP Eggs)
Arugula Salad, Olive Ol \/inaigrette 17

SIDES
Small Mistral Salad 5
Berkshire Pan Seared APPIC Pacon 5
Saltccl Fingcr]ing Fo’cato, Garlic, Farslcy 5

Rosti Potatoes 4

Freslﬁ Baby LeaF Spinach (5ratin B

Ask Your Server about the Prix-[Fixe Brunch Spccial

$17 Thrco-coursc Mcal
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R E 8 T A URANT

Brunch Menu

SOUP & SALADS

Mistral Salad 9

Babg spinach, warm Pucheron goat cheese, caramelized pecans, pear vinaigrette13

Arugula Salad, [ xtra \/irgin Olive Ol \/inaigre’ctc, Shaved Parmesan, (racked Plack Fepper 10
(Cream of ] omato SOUP: Basi] Pesto Coulis 7 Wild Mushroom Soup, (iarlic Whipped (Cream 8

French Onion Soup (aratinée Babg Lobster Tailj Lobster Bisque, Saffron
with Grugére Cheese, Thyme 9 Croutons 21

APPETIZERS

Burgunclg Snails baked in Putter, (Garlic and Fars!cg 11

Foie (Gras | errine au Torchom marinated in Sauternes, But’cer Brioche) APricot Raisin Fig
Chu’mey 14

Seared Slice of [Toie (Gras, Roasted Fears, [Tive Spicc Bread, Black Currant Port Wine
Reduction16

Sushi (srade T una | artar, Giﬂger 5weet Chili FCPPer Marinade, Avocado Furee, Sesame SCCd
Crisp 15

MAIN DISHES

i O~-ounce Frimc Gri”cd New York Steak, (areen Fcppcrcorn Sauce French [ries, French Cireen
Peans 26

Free Kange Clﬁicken Breas’c Roasted Au Jusj Garlic Mashecl Fotatoes, Fricassee of English
Feas18

Broilecl salmon steak, braised Le Fug ]en’cils, creamy SPinach, Poachccl asparagus, red wine SPanish
chorizo sauce 20

Duck duo: one leg confit and one caramelized breas’c, Smaslﬁed Fingerling potatoes with foie gras,

green asparagus {:ricassée, Grand Marnier orange sauce 31

6-ounce Gri”ccl Be@c Tendcrloin, Bemaise Sauce, Wllcl Crispg Mus%rooms, Finot Noir
Reduction, Broiled AsParagus 26

DESSERTS
Vanilla Panna Cotta, strawbcrr}jjus 10

(Chocolate [Tondant 9
[Homemade Sorbet of the Dag 7

(Chocolate Souffle 11
(rand Marnier Souffle 12

Crépe filled with Nutella, WhiPPiﬂg (ream 8
Dessert of the Da3 7

FExecutive Chef David Denis
e M/ﬁstra/ RKestaurant



