SUNDAY BRUNCH
AVAILABLE FROM 7AM - 1PM

Perricone Farms Fresh squeezed orange juice
Juices | Tomato | Grapefruit | Cranberry
The Chopin Bloody Mary
Mélange Mimosa
La Marca Prosecco Italy
Moet & Chandon Brut Champagne
Perrier Jouet Grand Brut Champagne, France
Moet & Chandon Rosé Champagne

glass 750ml
split
750ml
split

Fresh brewed JOE coffee
JOE Latte
JOE espresso
decaf espresso double

Triple Berry
Strawberry Banana
Pineapple Mango
Caramel Macchiato

Chai
Tropical Green
Egyptian Chamomile
Darjeeling Highlands
Earl Grey
Japanese Sencha
English Breakfast
Peppermint
Orange Pekoe Fine Tea

Chateau Fruit Plate
Assorted fresh fruit and seasonal berries

Mary’s Organic Chicken & Waffles
Mary’s certified organic free range chicken breast lightly breaded
served over Belgian waffles Vermont maple butter

Chateau Parfait
Mixed fresh seasonal berries, granola and Greek yogurt
Avocado Toast
Whole grain toast with avocado spread, two farm fresh poached eggs, alfalfa sprouts
sun dried tomato pesto, fruit
Scrambled & Lox
Farm fresh scrambled eggs and smoked salmon on a fresh bagel, cream cheese and dill smear
diced red onions, fruit
Mélange Frittata
Farm fresh eggs, baby vegetables, mozzarella cheese, and Omar’s breakfast potatoes
and toast
Two Eggs Your Way
Served with butcher cut bacon and Omar’s breakfast potatoes and toast

Farm Fresh Vegetable Omelet
Stuffed with mushrooms, tomatoes, onions, and bell peppers, served with Omar’s breakfast potatoes
and toast
Huevos Rancheros
Farm fresh fried eggs served over blue corn tortillas, topped with a tomato-chili sauce
refried beans, sliced avocado
Mélange Cobb Salad
Chopped iceberg, lettuce, applewood smoked bacon, turkey, avocado, blue cheese crumbles
diced tomatoes, boiled egg, house made blue cheese dressing
Mélange Turkey Club Sandwich
Fresh roasted turkey, applewood bacon, beefsteak tomatoes, mixed lettuces, sourdough toast
served with house fries

Chateau Blueberry Pancakes
Three fluffy, delicate pancakes filled with fresh blueberries, butcher cut bacon

Sides you may also enjoy…
Side of Fresh Fruit
Butcher Cut Applewood Smoked Bacon (three slices)

Omar’s Breakfast Potatoes
Artisan Bagel

Executive Chef Nestor Ruiz
20% Gratuity will be applied for parties of 5 or more
Please let your server know if you have any food allergies. Not all ingredients are listed in the menu.

*Cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially in certain medical conditions. If you have a
food allergy, please speak to an owner, manager, chef or your server.

