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[RRESISTIBLE
BREUVAGE

APERITIF 15

PISCINE
champagne, citrus, ice

PETIT PARIS
aperol, sparkling wine, grapefruit

rentl

AT THE GUILD 5‘2@]

BOULANGERIE - BAKERY

PAIN ET BEURRE 6
baguette, salted
Bordier butter

PAIN AU
CHOCOLAT 6.5
buttery, flaky
chocolate croissant

CROISSANT 6
buttery, flaky croissant

AM BRIOCHE 8
créme anglaise

CROISSANT AUX
AMANDES 8
buttery croissant with

PAIN AU CHOCOLAT
AUX AMANDES 8

chocolate croissant with

ROSE SOUR
rosé, lillet, cucumber

BELLE DE JOUR
mezcal, wild cherry, pomegranate shrub

L
E VIN 15
SPARKLING | WHITE | ROSE | RED
’ PETILLANT
o CExILE :
JOUSSET "EXILE ROSE
L Vin de France 2021 — 65
| BELLUARD ‘PERLES DES MONT BLANC”
Vin de Savoie 2019 — 75
w DOMAINE ROLET
Crémant du Jura NV — 85
E HERVE RAFFLIN ‘LA NATURE’L’
E Champagne, NV — 95
K DOYARD ‘CUVEE VENDEMIAIRE - BDB’
Doyard — 125
E
N
D LE PETIT DEJEUNER - BREAKFAST
YAOURT AUX FRUITS FRAIS 16
greek yogurt with granola, fresh seasonal fruit, honey
SERVED RI1Z AU LAIT D’AMANDE 14
s&s . . .
AN warm rice pudding, vanilla and cardamom,
- raspberry jam
3PM

CREPES AU SUCRE 17
three sweet crépes, with a side of vanilla sugar,

lemon

, and homemade jam

almond cream almond cream

LA MERCERIE CLASSIQUES

CREPE COMPLETE 29

buckwheat crépe, egg sunny side up, paris ham,
comté, créme fraiche

TARTINE DE SAUMON FUME AU
PIMENT D'ESPELETTE 24
house-smoked salmon, créme fraiche, espelette, petite sorrel

OEUF COCOTTE AUX MORILLES ET VIN JAUNE 26
Baked egg, english peas, creamed morels

CEUF MOLLET, CREME DE CHOU FLEUR ET TOFU 17
soft boiled egg, whipped cauliflower and tofu, parmesan

LE DEJEUNER - LUNCH
POULET FERMIER CROUSTILLANT 37
crispy heritage chicken, green beans, garlic and ginger brittle

CROQUE MONSIEUR 21
ham, comté 18 months, sauce béchamel MADAME +3

QUICHE VEGETARIENNE 23
mushroom, spinach, comté

AVOCAT-CREVETTES 26
new caledonia shrimp, grapefruit, avocado, french cocktail

NICOISE 30
tuna, anchovy, potatoes, egg, green beans, red onions

SALADE VERTE CROQUANTE AUX
HERBES AROMATIQUES 19
little gem, radish, cucumber, fines herbes dressing

ASSIETTE DE FROMAGE 26
selection of local cheeses, bread

LES DESSERTS

local berries, Tonjes farm cream

MILLE-FEUILLE A LA NOISETTE
puff pastry, hazelnut mousseline
add French Gariguette strawberries +12

CREME BRULEE A LA VANILLE
vanilla custard

ginger thins, calissons, leaf tuiles

seasonal sorbet

FRAISES A LA CHANTILLY ...............

PROFITEROLES AU CHOCOLAT ........
choux pastry, vanilla ice cream, hot chocolate sauce

ASSIETTE DE PETITS GATEAUX.........

SERBET PV JOUR cocc000000000000000000000

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

MAY 23, 2024

EXECUTIVE CHEF JON RODRIGUEZ
CHEF PARTNER MARIE-AUDE ROSE
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PETILLANT BY THE GLASS

VOUVRAY BRUT ‘“TROGLODYTE’ Alain Robert NV 18
ROSE PETILLANT NATUREL ‘EXILE’ Lise & Bertrand Jousset 2021 20
CHAMPAGNE BRUT BLANC DE BLANCS ‘SELECTION BELLES ANNEES’ Pierre Gimmonet NV 32
CHAMPAGNE ‘BRUT ROSE’ Veuve Clicquot NV 34

BLANGC BY THE GLASS

MUSCADET SEVRE-ET-MAINE SUR LIE “ORTHOGNEISS" Domaine de I’Ecu 2020 18
SANCERRE joel et Jean Luc Raimbault 2022 25
BORDEAUX BLANC *RESERVE" Michel Lynch 2022 20
CHABLIS Agnes & Didier Dauvissat 2022 26

ORANGE BY THE GLASS
VIN DE FRANCE *SGU CONTACT’ Vivanterre 2021 24

ROSE BY THE GLASS

COTES-DE-PROVENCE ‘LES CROIX’ Chdtean Peyrassol 2023 22

ROUGE BY THE GLASS

CROZES-HERMITAGE ‘CERTITUDE’ Domaine Francois Villard 2020 24

MONTAGNE SAINT EMILION Vieux Chdtean Saint André 2019 23

CHEVERNY ‘LES CLOS DES CARTERIES’ Christian Venier 2022 18
A BOURGOGNE ROUGE Maison Pierre Brisset 2019 29
B COCKTAILS COFFEE « ESPRESSO
(o) LA VOLEE 177 DRIP COFFEE 6
| vodka, pear, ginger, lime ESPRESSO 7
R JOLIE'GIN’NY ’ 17 MACCHIATO 7

Neversink gin, blanc vermouth, suze, tonic

CAPPUCCINO 8

E LA SUAVE 19

rye whiskey, Chartreuse jaune, Benedictine LATTE 8

BIERE &« CIDRE TEA

KRONENBOURG *1664" 11 TURMERIC WELLNESS 9

Strasbourg, France turmeric, rosemary, ginger, black pepper,

citrus peel
BRASSERIE DE LA

PIGEONELLE ‘LOIRETTE" 16 ASSAM CHAI 9
Loire. France assam tea, cardamom, ginger, rose, cinnamon,

black pepper, peppermint
AVAL CIDRE 15

Bretagne, France GENMAICHA 9

kagoshima prefecture, japan

MOUNTAIN BEAUTY 9
yunnan province, china

FRESH MINT TEA FOR TWO 12

NON-ALCOHOLIC
‘537 15
pomegranate, lime, honey

FLUETTE 15
ginger, beet juice, lemon

FRANCOISE 15

SHOP tlle OBJECTS seasonal shrub, lemon, soda
ERIC BORDELET ‘POMME PERLANT’ 1%
on YOUR TABLE Normandie, France 2022
SCAN HERE AND TAKE IT HOME: NOUGHTY SPARKLING CHARDONNAY 15

All of the tableware at La Mercerie produced by global
artisans is available to purchase at RW Guild.

VISIT US @LAMERCERIENY MAY 23, 2024



