{STARTERS}

House Made Doughnuts chocolate ganache, lemon curd, kabocha squash 12

Seasonal Fruit Plate 9

Granola Parfait fresh yogurt chantilly cream 9

French Onion Soup comte cheese 11

Selection of Farmstead Cheese toasted raisin walnut bread 17

Pineland Farm’s Steak Tartare house made brioche, maldon sea salt 15

Eighth Street Butter Lettuce Salad garden herbs, creamy cabernet vinaigrette 9

{MAINS}

Brioche French Toast berry compote, maple syrup 12

House made Market Quiche mesclun salad 15

Soft-Scrambled Eggs smoked salmon, creme fraiche, caviar 17

Farm Egg Omelette organic cheddar, wild mushrooms, fines herbs 15

Eggs Hussarde crisp potato skins, poached eggs, merchand de vin sauce, nueske bacon 16

Grilled Chicken Cobb Salad serrano ham, quail eggs, blue cheese, avocado, charred scallions 15

Iron Skillet Blackened Steak and Eggs new potato hash browns 26

Eggs Any Style hash browns, country sausage or smoked bacon 14

Bev’s Grass-Fed Beef Burger organic cheddar, dill pickle, frites 18  with neuske bacon 3

Croque Madame mornay sauce, sunny side up egg, pomme frites 15

Serrano Ham and Manchego Baguette arugula, aioli, smoked paprika chips, side of anchovies 16

Rueben of Smoked Duck and Sauerkraut small garden salad 15

{SIDES}

nueske bacon 7

bev’s breakfast sausage 7
new potato hash browns 6
pomme frites 6

truffle frites 9

bagel & cream cheese 5

6/25/2009

{BY THE GLASS}

Sparkling

Francois Montand, Blanc de Blanc, Brut, FR NV
Gruet, Blanc de Noirs, NM NV

Champalou, Vouvray, Brut, FR NV

Heidsieck “Blue Top”, Epernay, FRA NV

White

Gewurztraminer, New Gewurz, Mendocino, CA 2008
Pinot Grigio, Hogue, Columbia Valley, WA 2007
Pinot Blanc, Lucien Albrecht, Alsace, FR, 2007
Pinot Gris, Big Fire, OR 2007

Riesling, Barth René, Alsace, FR 2007

Sauvignon Blanc, Markham, Napa, CA 2006
Sancerre, Domaine Girard, Loire, FR 2007
Bordeaux, Chateau La Raz, Bergerac Sec, FR 2007
Viognier, Les Jamelles, Vin de Pays d'Oc, FR 2007
Sokol Blosser, Evolutiori, OR NV

Lolonis, “Ladybug White”, Mendocino, CA NV
Chenin Blanc, Domaine Jo Pithon, Anjou, FR 2005
Chenin Blanc/Viognier, Pine Ridge, Napa, CA 2007
Chardonnay, Labouré-Roi, Burgundy, FR 2005
Chardonnay, Sonoma-Cutrer, Russian River Ranches, CA 2006
Chardonnay, Benziger, Carneros, CA 2007
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Red

{POSTE COCKTAILS... $11}

Poste Garden Mary

Organic Brandywine tomatoes, Garden Tyme &
Rosemary, Horseradish, Square One Vodka
Poste Mary

Horseradish, Jalapeno infused Square One Vodka
and Chef’s fresh garden tomato recipe makes this
the perfect Bloody Mary!

Sazer-Jack Cocktail

A new rendition on a classic sazerac using Jack
Daniels, seasonal gum syrup, homemade bitters,
and Kibler Absinthe

Root of All Evil

Licorice root infused vodka with Abita Root Beer
Cuadro Viejo

Bacardi Select, Sweet Vermouth, Navan, and
Benedictine

Death by Moonlight

Mata Hari Absinthe, Verveine du Velay, and
Plymouth Gin with fresh lemon juice

La Pamplemousse

Hendricks Gin, lavender syrup, grapefruit juice &
sparkling wine

Taste of Summer

Tarragon infused Absolut Citron, housemade
raspberry-tarragon syrup, topped with seltzer
water

Dusk in the City

Surreal Grape Vodka, St. Germain Liqueur, lemon
juice & Aperitea

Beetnik

Cantaloupe infused Square One Vodka & beet
syrup

KISS

Strawberry & citrus infused Bluecoat Organic Gin
topped with lemon-lime soda

Bermuda Triangle

Raspberry infused Goslings Rum with Domaine de
Canton Ginger Liqueur and fresh lime

CLASSICS
Chameleon - featuring herbal tea infused
Bombay Sapphire
First Class Sangria — with a winter twist
Basil Lemontini - featuring Ketel One Citroen
Lavender Margarita — with a lavender salt rim
Ruby Red - featuring Stoli Razberi & Hangar
One Kaffir Lime

Pinot Noir, Mark West, Central Coast, CA 2007

Pinot Noir, Domaine Nicolas Rossignol, Burgundy, FR 2006
Pinot Noir, Maysara, “Jamsheed”, McMinnville, OR 2006
Cotes du Rhone, Denis Gayte, "Harmonie", FR 2006
Mourvedre, Jade Mountain, Napa, CA 2005

“"GSM” Grange des Roquette, Vin de Pays, FRA 2004
Merlot, Milbrandt Vineyards, Columbia Valley, WA, 2006
Syrah, Les Jamelles, Vin de Pays d'Oc, FR, 2006

Malbec, Cédre, “Heritage”, Cahors, FR, 2006

Bordeaux, L'Abbey St. Ferme, FR 2004

Red Blend, Pietra Santa, “Sacred Stone”, Hollister, CA NV
Zinfandel, XYZin, 10 Year Old Vine, CA, 2006

Meritage, Lyeth, North Coast, CA 2006

Cabernet Sauvignon, Saddlerock, Malibu, CA 2006
Cabernet Sauvignon, Hess, ‘Allomi"Napa, CA 2005

Petite Syrah, Pets, Clarksburg, CA 2006

A gratuity of 18% will be added to parties of seven or more.

~ Poste Supports Seafood Watch ~

Brunch

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



