
B R EAKFAST 

SALMON AVOCADO TOAST 29 
cured Faroe Islands salmon, baby lettuce, kabosu 

vinaigrette, caramelized figs, sourdough toast
add organic egg 4 

MATCHA FRENCH TOAST (V) 23 
matcha-infused pain de mie, seasonal berries, 

maple syrup 

EGGS BENEDICT 
poached eggs, hollandaise, pain de mie 

with avocado (V) 23  
with Virginia's  ham 23 

THE FRENCHIE OMELETTE 21 
mushrooms, Virginia's ham, Gruyère 

GREEN OMELETTE (V) 21 
spinach, broccolini, avocado, parsley 

SHAKSHUKA (V) 23 
baked eggs, spicy tomato, spinach, feta 

add turkey kielbasa 10 
add shrimps  12 

YOGURT AND GRANOLA (V) 19 
homemade granola, dried apricot, 

hazelnuts, berries, apple, raspberry jam

SIDES 
ROASTED MARBLE POTATOES (V) 14

WILD BERRIES BOWL (VE) 12

CURED FAROE ISLANDS SALMON 12 

APPLEWOOD SMOKED BACON 12 

KIELBASA 10 

VIRGINIA'S HAM 7 

AVOCADO (VE) 5 

CROISSANT (V) 7 

COCKTAILS 

MIMOSA 15 
raspberry / orange

L'ADRESSE SPRITZ 17 

BELLINI 15

AMERICANO 15

DIAMOND 20

GINGER SMASH 16 

CHOCOLATE ESPRESSO MARTINI 21

FALL MARGARITA 21 

MOCKTAILS 

RASPBERRY & LEMONGRASS 10
STRAWBERRY LEMONADE 10 

SEA BUCKTHORN REFRESHER 10

SWEET CAFFEINE 

RAF COFFEE 10 
L'Adresse signature and absolute favorite – coffee with the 

taste and texture of melted ice cream 

LATTE HALVA 10 
another L'Adresse favorite with a homemade halva sauce and 

sesame seeds 

MATCHA ALMOND LATTE 8 

IRISH COFFEE 14

ICED COFFEE 

BUMBLE 10
cold brew, fresh orange juice, caramel

RASPBERRY COFFEE 10
cold brew, fresh grapefruit juice, schwartau sauce

TEAS WITHOUT TEA 

SEA BUCKTHORN 16 
passion fruit, sea buckthorn berries, Asian spices 

*add your favorite spirit 

GINGER 14 
warming tea with ginger and honey 

*add your favorite spirit 

*(V)Vegetarian 
*(VE) Vegan 

SIGNATURE BREAKFAST 

L'ADRESSE BREAKFAST 
two eggs any style, hash browns, mixed greens 

with  bacon  23 
with  turkey  kielbasa  23 

with  salmon  27 
NY STEAK & EGGS 43 

12 oz prime NY Strip, grapefruit chimichurri, balsamic 
onions, two eggs any style, chili threads 

EGGS ROYALE & SALMON 31 
house cured salmon, poached eggs, spinach, salmon 

caviar, hollandaise, pain de mie
SYRNIKI 23 

cottage cheese pancakes, crème fraîche, mint 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please i nform your s erver o r man ager i f any member o f 
your party has a food allergy or dietary concern. А 20% service charge will be added to parties of six or more. We kindly ask no more than 4 credit cards per table 
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