
LE RETOUR 2026 
SUNDAY BRUNCH

Marché Moderne Presents

O N E  M E N U  —  O N LY  F O R  3  S P E C I A L  S U N D A Y S

Easter Sunday April 5th    |    Mother’s Day May 10th    |    Father’s Day June 21st

F O U R  C O U R S E  B R U N C H  M E N U

$129 Per Person Food Only

BOULANGERIE & BREAD BOARD 
B R E A D  B O A R D . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6

“BB & J” Vanilla Bordier Butter, Épis Bread & Jam Alain Milliat Cassis & Apricot

B O U L A N G E R I E  B O A R D  F O R  2 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 9

2 Croissants Pur Beurre
1 Petit Mini Pain Au Chocolat
1 Kouign Amann Decadent Pastry From Bretagne France
1 Raspberry Danish 
1  Amelia’s Fresh Scone Hawaiian Mango-Passion Sugar

B O U L A N G E R I E  B O A R D  F O R  4 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 5 5

4 Croissants Pur Beurre
2 Petit Mini Pain Au Chocolat
2 Kouign Amann Decadent Pastry From Bretagne France
2 Raspberry Danish
2 Amelia’s Fresh Scone Hawaiian Mango-Passion Sugar

MIMOSA / BULLES / CHAMPAGNE
E L E V A T E D  M I M O S A  &  P RO S E CCO  &  A L  A I N  M I L L I A T  J U I C E S . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . G L  1 8

Strawberry , Mango  or Orange
B R U T  E S T E R L I N  É C L A T  C H A M P A G N E  France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . G L  2 8 ,  B T L  1 1 2

B R U T  R O S É  C R E M A N T  D ‘ A L S A C E  France . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . G L  2 1 ,  B T L  8 4

S P A R K L I N G  P R O S E C C O  Domus Picta  NV Italy. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . G L  1 6 ,  B T L  6 0

B R U T  P I E R R E  T R I C H E T  E X T R A  B R U T  C H A M P A G N E  NV France. . . . . . . . . . . . . . . G L  3 2 ,  B T L  1 2 0

B R U T  R É S E R V E  C H A M P A G N E  Billecart-Salmon NV France. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . G L  3 8 ,  B T L  1 4 4

IN HOUSE PRESSED JUICES
V E R T  Apple - Cucumber - Celery - Parsley - Kale - Ginger - Lemon - Honey. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6

O R A N G E  Carrot - Dates - Mango - Orange - Pineapple - Coconut Water - Lime - Turmeric. . . . . . . . . . 1 6

R O U G E  Beet - Strawberries - Tomato - Blueberries - Watermelon - Lemon - Basil. . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 6

F R E S H  O R A N G E  J U I C E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

F R E S H  P I N K  R U B Y  G R A P E F R U I T . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6

B O T T L E D  A L A I N  M I L L I A T  A R T I S A N  J U I C E S  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 9

Mango - Orange - Strawberry - Cloudy Cox’s Apple 

M



Please no substitutions. A 20% gratuity will be added to parties of six or more - Menu subject to changes

Allergy: Normal kitchen operations involve shared cooking and preparation areas and cross-contact with other foods may occur during production. 
We are therefore unable to guarantee that any menu items is completely free from any particular allergen.

FOUR COURSE 
BRUNCH MENU

AMUSE BOUCHE
C A V I A R  D E V I L E D  E G G  “ A U  C I T R O N ” 

Kaluga Caviar - Chives - Lemon

FIRST COURSE 
SELECTION
Des Petit Trucs

S M O K E D  C O P P A 
H A M  A N T I P A S T I

Olive Tapenade - Italian Ricotta - Citron 
Mosto - Grand Cru Olive Oil - Nira Garlic 

Chives - Tomatoes - Pinenuts - Basil 
Scallions - Onion Walnut Petit Pain

A V O C A D O  T O A S T  2 0 1 9

Yuzu - Radishes - Herbs - Batard Bread 
Japanese Condiment - Six Minutes Egg

G R A N O L A 

Strauss Organic Yogurt - Fruit De Saison 
Spring Raspberries - Strawberries 

Blueberries - Cassis Marinated - Wild 
Flower & Crispy Honey

S A S H I M I  G R A D E 
H A M A C H I  P O K E

Matsutake Shoyu Poke Vinaigrette  
Avocado - Pickled Ginger & Sweet Onions 

Radishes - Freeze Dried Soy Flakes 
Mango & Jalapeno Sorbet

C H O P P E D  S A L A D

Little Gem - A Touch Of Kale - French 
Feta - Celery - Cucumber - Mint - Tomato 

Avocado - Caramelized Pumpkin Seed 
Raw Golden Beets - Honey Grapefruit 

Vinaigrette

S I X  O Y S T E R S

Shigoku, Mignonette Traditionnel

SECOND COURSE 
SELECTION 

Eggs & Des Bons Petit Plats

F R E N C H  T O A S T  

“Everything Coconut” Brioche - Macadamia Nougatine 
Coco-Mango Gelato - Vanilla Anglaise 

Passion Fruit Crème Monté

R O A S T E D  1 . 2 5  L B  M A I N E  
L O B S T E R  S A L  A D  2 0 0 8  

Baby Romaine - Hardboiled Egg - Asparagus Salad 
Tarragon - Hearts of Palm - Tomatoes

B R O W N  B U T T E R  C R E P E
S M O K E D  S A L M O N

Kaluga Hybrid Caviar - Crème Fraiche - Dill
Yuzu, Shishito Peppers & Onion Jam 

Pickled Cucumbers - Scallions - Coriander  

C R O Q U E  M A D A M E  

Sauce Mornay - French Style Homemade Truffle 
Jambon Blanc - Comté Du Jura Cheese 

Sunny Side Up Egg - Portobello Champignon
Salade Verte & Citronette

R A T A T O U I L L E ,  2  P O A C H E D  E G G S ,
2  P R A W N S  S P E C K  H A M

Aged Balsamic - Garlic Tartine
Speck La Quercia Jambon Cru

Avocado Cilantro Sauce Verte - Espelette  

“ O E U F  &  B O E U F ”  G R I L L E D  &  B R A I S E D  
S H O R T  R I B  &  4 O Z  R O A S T E D  

A N G U S  B E E F  F I L E T  

Horseradish Grated & Cream - Smashed Rosette 
Potatoes With Kobe Beef Tallow - Sunny Side Up Egg 

Frilly Mustard Green & Arugula

DESSERT
E N G L I S H  D E V O N  C R E A M  T R I F L E

Everything Strawberries - Pistachio Crème - Gateau

B L A C K  T R U F F L E  V A N I L L A  I C E  C R E A M

With One Cannelé De Bordeaux




