( ORBFAUX

WINE & TEA HOUSE

BRUNCH

3 A

CERY

PANTRY

brioche loaf

lavender l’lOl’l(’_\v bklff(’l‘, la\‘ender rosemary Sillt

$9

$14

A 14
pate plate $16
chicken pate, raspberry szechwan rose jam, cashews,

pickles, (gf*) baguette

french Custard pancake Spiced grape $12
“french clafoutis” breakfast custard pancake, herb goat cheese, spiced green grapes, french olives (gf*)
seasonal fruit, mint mascarpone baguctte
~ A\ —
GARDEN IR AW
scallops a la Corbeaux $8
spring salad $14 2 torched scallops, calamansi beurre blanc sauce (gf)

edamame, picklcd radish, carrot curls, frisce, edible
flowers, grated white chocolate

(v*) (gh)

sorta caesar salad
romaine lettuce, carrot, hamachi caesar dressing
+$8 add hamachi }'CII()\\VELIil (gf)

$15

oysters on the half shell $22
6 fresh oyster of the day, lemon, champagne
mignoncttc (gf)

kinilaw $18

hamachi yellowtail sashimi, calamansi, pickled
serrano relish, cherry tomato (gf)

CAVIAR

smoked trout roe  $35

siberian sturgeon  $85

russian osetra $105

all caviar is served with blinis, potato chips. créme fraiche, green onions, chives

MEAT & CHELSE

charcuterie board
C]’IC{: SC]CCtiO]] 0{:3 lJl'Cn’lil.lrﬂ irn})ort(_'({ Cl’]CCSCS 211‘1d meats,

assorted fruit, french baguette (gf*)

Vegetable quiche
goat cheese, seasonal \'cgct;lblcs, creme fraiche,
micro green salad, ponzu vinaigrette

longanisa skillet
longanisa sausage, sunny side egg, furikake,
potatoes, pick]cs, hollandaise foam (gf)

$42

$15

$20

wild mushroom sandwich

0_\'5[6‘1’ HlLlSl’ll‘OOlTlS, tl‘iplﬁ‘ cream brie. red bCH

tin fish board $29
fish wife's secasonal tin fish served with bagucttc,

assorted picklcd and fresh vcgctzlblcs,

cremé fraiche, chili oil

short rib + eggs $24
braised short rib, sunny side egg, furikake,

]JOELH:OCS~ au pOi\"l’C sauce (gf')

$16

pepper, tomatoes, corn nut dust, basil (v¥)

menu presented by Executive Chef Chris Gimeno

(gf*) (v*) can be made gluten free/vegan - checks can only be split up to 2 ways for parties 6 or more - auto gratuity of 20% for parties 6 or more




EXPERIENCLE

AVIAR TASTING

Chef selection of premium domestic & imported caviar. $85

russian osetra
siberian sturgeon

smoked trout roe

suggested pairing maison ¢toile brut

AFTERNOON TEA

three tiered pastry and tea sandwich tower $69
honey tea cake, chocolate earl grey cream puff, rose
shortbread LOOle rosemary lavender salted scone,
spinach quiche, assorted seasonal fruit
strawberry + cream tea sandwich
chicken salad tea sandwich
egg salad tea sandwich
&

your choice of a large pot of tea

DESSERT

pandora’s chocolate box $18
1“2151,)1)(:1‘1‘_\' & rosce, SLllth Iﬂistilchio. Chil Chﬂ Chlli., l)lﬂck
sesame, Cill'l gl’(l’\' tea, Sl’nol\'il’l‘ sweet tea C:ll“:llncl

cake & cream $15
scared butter cake, miso popcorn ice cream, white pear
tea gClCC, lﬂillth ]’T‘ll”\'~ llelC CTiSp

olive & cocoa $18

l‘iCl"l C]”lOCOllltC mousse, Cl"lOCOlthC S]’lOl’th’CZld, b]OOd
01‘zmgc, Oli\"C Oil SpOHgC Cll]\'C, yuzu caviar

DESSERT \WINE

haven house, not starboard 2017 $I8/gls

Old vine pOI‘t - cucamonga, ca

haven house, solera aged 2010 $21/gls
73 #\'C'cll‘ Old Solerﬂ aged 51161“1‘}' - CUCﬂn‘lOnga, ca

menu presented by Executive Chef Chris Gimeno & Owner & Winemaker Regan Schneider




