
 
MOOD ENHANCERS: 
 
Mimosa           6.95 
Fresh Squeezed orange juice and champagne 
 
Bloody Marie Antoinette      6.95 
So good you’ll lose your head…our extra sassy take on a 
Bloody Mary. 
 
Le Grand Mimosa        8.95 
The best in DC!  Made with Grand Marnier and based on the 
original 1925 recipe from the Ritz Paris. 
 
LES SALADES: 
 
L’Enfant House        8.95 
Red and Yellow Pear Tomatoes, Pickled Red Onions, Mixed Greens, 
Pine Nuts, Collosal Crouton, Roasted Garlic Champagne 
Vinaigrette 
 
Black Pepper Tuna Nicoise       12.95 
Nicoise Olives, Peruvian Potatoes, Hard Boiled Egg,  Mache, 
Haricot Verts, Tomato Tarragon Vinaigrette  
 
Warm Goat Cheese Salad      9.95 
Mache, Herbs de Provence, Bruleed Black Plums, Shaved 
Proscuitto, Balsamic Reduction 
 
 

 
LA SOUPE: 
 
Vichyssoise          7.95 
Traditional chilled soup garnished with Peruvian potatoes 

 
French Onion Soup        7.95 
 
LES SANDWICHES: 
 
Bistro Burger          13.00 
Chicken, Portobello & gorgonzola burger on brioche served 
with Terra chips and white bean salad. 
 
Classic French Dip        12.95 
Baked med-rare roasted beef, Swiss cheese, au jus on 
baguette -Served with petite salad 
 
Le Croque Monsieur        10.95 
Baked French ham and Swiss cheese in Bechamel on bread 
-Served with petite salad 
(add egg… 1.50 additional) 
 
 
 
 
 

 
BRUNCH STUFF: 
 
 
Crepe Complete        11.95 
Classic French crepe with French ham, gruyere cheese and 
an egg cooked over easy, served with roasted potatoes 
 
Frittata du jour        11.95         
Our baked egg dish made with fresh market ingredients, 
served with roasted potatoes 
 
French Toast          10.95 
French country bread with a hint of vanilla, cinnamon, and 
sliced almonds, served with seasonal fruit 
 
Petite Pancakes        9.95 
Four miniature pancakes served with sliced banana, 
powdered sugar and maple syrup 
 

Ham & Cheese Souffle       13.00 
French ham with cheese and mushrooms, served with 
potatoes, seasonal fruit. 
 
Eggs Benedict         11.95 
Poached Eggs on top of French ham and croissant, 
hollandaise foam, served with roasted potatoes 
 
Eggs Norwegian        13.95 
Poached Eggs on top of smoked salmon and croissant, 
hollandaise foam, served with roasted potatoes 
 

Le Grand New York Bagel      13.95 
Toasted plain bagel, smoked Norwegian salmon, cream 
cheese, capers, tomato and red onion with petite salad 
 
Ham and Cheese Croissant               10.95 
Served with roasted potatoes, cantaloupe or grapefruit 
wedge 
 
Le Quiche du jour        10.95 
served with  petite salad  
 
 
 
SIDES: 
 
Yogurt Parfait         5.95 
Layers of Greek yogurt, raspberry sauce and fruit muesli, 
finished with sliced strawberries and a touch of honey 
 
Cantaloupe Wedge or Grapefruit Half  2.25 
 
Oven Roasted Potatoes      3.00 
 
Croissant          2.95 
 
 

 

L’Enfant café-bar Brunch 
 

 
 


