
	

	
	 Soups & Starters 
	 BUTTERNUT SQUASH BISQUE	 sage, brioche croutons $15 

	 ONION SOUP GRATINÉE 	 baguette crouton, gruyère $17

	 WILD BURGUNDY SNAILS 	 garlic herb butter $17	

	 SMOKED SALMON 	 crème fraîche, chives, capers, grilled baguette $18

	 SEARED HUDSON VALLEY FOIE GRAS	 plum jam, pine nut butter, brioche toast   $28

	 GRATINÉED OYSTERS	 applewood smoked bacon, garlic & herb buttered bread crumbs $21

	
	 Salads	
	 LITTLE GEM HOUSE SALAD	 tomato, bacon lardon, pickled onion, cucumber, dijon vinaigrette $16

	 BELGIAN ENDIVE SALAD	 bartlett pears, brown butter walnuts, blue d’auvergne, citrus dijon vinaigrette $16

	 MESCLUN GREENS SALAD	 reggiano, red wine shallot vinaigrette $14

	 CUCUMBER SALAD	 onion, capers, chives, radish, dill crème fraîche $16

	
	
	 Eggs et al
	 POACHED EGGS	 toasted brioche, applewood smoked bacon, hollandaise, mesclun green salad $23

	 EGGS ANY STYLE	 crispy potatoes, applewood smoked bacon $25

	 MUSHROOM OMELETTE	 pioppino & oyster mushrooms, goat cheese, mesclun greens salad $28

	 BRIOCHE FRENCH TOAST	 raspberry compote, crème chantilly, maple syrup $16

	 BUTTERMILK PANCAKES	 cultured butter, maple syrup $16

	
	 Mains 
	  PRIME BEEF TENDERLOIN	 crispy potatoes, roasted sprouting broccoli, poached egg, bearnaise $58

	 SHRIMP + GRITS	 sautéed jumbo shrimp, stone ground grits, tasso ham + andouille sausage gravy $34

	 TMI TAVERN BURGER	 black angus beef, caramelized onions, applewood smoked bacon 
	     	gruyère, potato brioche bun, pommes frites $30

	 CRISPY CHICKEN SANDWICH	 vadouvan fried chicken breast, sweet & hot turmeric pickles, dill crème fraîche,  
		  pommes frites $29 

	 SALMON SALAD	 cucumbers, onion, capers, chives, radish, dill crème fraîche $42

	 MOULES FRITES	 pei mussels, white wine, saffron, tomato, pommes frites $28 
		

 
	

 

                                  SIDES     pommes frites, haricots verts, mushrooms, applewood smoked bacon $11

A Gratuity of 20% is applied to parties larger than six

BRUNCH


