
 

Le Garage uses local, organic & fair trade products whenever possible 
Corkage Fee 25 (limited to 2 750ml bottle per party) 

18% gratuity added for parties of 6 or more 
Le Garage is not responsible for lost or stolen items 

 

BrunchBrunchBrunchBrunch…    

GaufresGaufresGaufresGaufres    ----house-made waffles with caramelized bananas and whipped cream             12 

Pain PerduPain PerduPain PerduPain Perdu - brioche brioche brioche brioche French toast with crème fracrème fracrème fracrème fraîîîîche che che che & a house made fresh berry compotecompotecompotecompote              12 
Eggs BenedictBenedictBenedictBenedict – fresh Dungeness crab, herbs and hollandaise hollandaise hollandaise hollandaise on pain pain pain pain grilléegrilléegrilléegrillée    with roasted potatoes           16 

Omelette Omelette Omelette Omelette - chorizo sausage, white chanterelle chanterelle chanterelle chanterelle mushrooms,    AbondanceAbondanceAbondanceAbondance    cheese    served with roasted potatoes        13 

OmOmOmOmeeeelettelettelettelette    - spiced tomato and pepper piperade with Laura Chenel goat cheese served with mixed greens            12 

Oeuf à la coque Oeuf à la coque Oeuf à la coque Oeuf à la coque ----2 soft-boiled eggs and black truffle butter mouillettesmouillettesmouillettesmouillettes    served with             15        
La Quercia prosciutto, roasted potatoes and beech mushrooms      

Croque Monsieur Croque Monsieur Croque Monsieur Croque Monsieur - ham, béchamel béchamel béchamel béchamel and gruyere gruyere gruyere gruyere on brioche brioche brioche brioche with mixed greens             9 
Croque Madame Croque Madame Croque Madame Croque Madame - add an egg                             10 

Quiche Lorraine Quiche Lorraine Quiche Lorraine Quiche Lorraine ----smoked bacon, emmentalemmentalemmentalemmental and onions served with mixed greens                12 

Warm smoked French herring and bacon sandwich with tomatoes, red onions, butter lettuce,                   11         
artichoke pesto and whole grain moutarde de meauxmoutarde de meauxmoutarde de meauxmoutarde de meaux  on ciabatta, served with fries and aïoli aïoli aïoli aïoli       

Masami Kobe beef burger – 1/2 lb of Kobe, MorbierMorbierMorbierMorbier cheese, tomatoes, butter lettuce,               15                                                                                                                                      
grilled red onions & aioliaioliaioliaioli on ciabatta served with a side of fries 

7 hour house-made ham sandwich with Bleu d'AuvergneBleu d'AuvergneBleu d'AuvergneBleu d'Auvergne,,,, Arkansas black apple, roasted hazelnut butter and      13            
organic frilly red mustard greens, served with fries and aïoliaïoliaïoliaïoli   

Smoked Salmon tarte flambtarte flambtarte flambtarte flambéééée e e e with crème fracrème fracrème fracrème fraîîîîchechecheche, capers and red onion served with mixed greens             12 

Tarte flambTarte flambTarte flambTarte flambéééée e e e with onions, Niman Ranch bacon, Reblochon Reblochon Reblochon Reblochon cheese & marble potatoes served with mixed greens 12   

P.E.I. Mussels Marinière Marinière Marinière Marinière with white wine, shallots, garlic and parsley                      14 

Duck    confit confit confit confit with a house-made ground mustard vinaigrettevinaigrettevinaigrettevinaigrette    served with rosemary garlic roasted potatoes      16                                                                                                                             

A côtéA côtéA côtéA côté…   

Kennebec house-cut fries with aïoliaïoliaïoliaïoli               5     
  Organic mixed greens with Sweet 100s & garlic brioche croutonsbrioche croutonsbrioche croutonsbrioche croutons     6 
Brussel sprouts with toasted pumpkin seeds                   7 


