
Steamed Mussels & Clams........................(bx22)
Tasso, Roasted Tomato, Garlic & Herb Chardonnay Broth

Brexi Beef Tartare.....................................(bx23)
Watercress, Cognac-Harissa Aioli, Quail Egg

Diver Scallops............................................(bx24)
Boudin Noir, Pear-Ginger Coulis, Braised Fennel, Parsnip Purée

Escargot & Parisienne Gnocchi Gratinée.(bx25)
Black Truffle, Brandy, Emmental Cream

Onion Soup au Gratin .................................. (bx26)

Roasted “Beet” Steaks................................ (bx27)
Toasted Panko, Chévre, Truffled Balsamic, Tomato Glacé

Braised Pork Belly...................................... (bx28)
Fennel & Artichoke Fondue, Cognac-Maple Mustard

CHARCUTERIE & FROMAGE
Terrine of Foie Gras .........................................................................(bx32) 
Port-Poached Pears, Crostinis

Chicken Liver Pâté............................................................................(bx33)	
Cornichons, Pickled Onions, Moustarda, House Mustard

Artisan Cheese Board.....................................................................(bx34)
Chef’s Choice of Three served with Seasonal Accompaniments

Cured Meats............................................................................... (bx35)
Selection of Cured and Dried Meats, Cornichons, Pickled Onions, House Mustard

Frisée Lardons, Poached Egg, Crouton, Sherry Bacon Vinaigrette....................................(bx29)

Brexi Caesar White Anchovies, Torn Bread Croutons, Parmesan..........................(bx30)

Arugula & Bosc Pear Salami, Manchego, Carrot, Pickled Red Onion, 
Sweet Lemon Vinaigrette...................................................................................................(bx31)

House-Made Parmesan Frîtes.... . . . . . . . . . . . (bx40)
Roasted Mushrooms..... . . . . . . . . . . . . . . . . . . . . . . . (bx41)
Steamed Garlic Spinach  .. . . . . . . . . . . . . . . . . . . . (bx42)
Garlic Potato Purée.... . . . . . . . . . . . . . . . . . . . . . . . . (bx43)
Steamed Asparagus  .. . . . . . . . . . . . . . . . . . . . . . . . . . . (bx44)
Small Greens Salad..... . . . . . . . . . . . . . . . . . . . . . . . . (bx45)

~ m o n d a y ~
(bx1)  Cassoulet

~ t u e s d a y ~
(bx2)  Duck Confit

 ~ w e d n e s d a y ~
(bx3)   Sole Meunière

~ t h u r s d a y ~
(bx4)  Bone-In Veal Chop Oscar

~ f r i d a y ~
(bx5)  In-House Dry Aged Ribeye for Two

~ s a t u r d a y ~
(bx6)  Bouillabaisse 

~ s u n d a y ~
(bx7)   Braised Lamb Shank

 

Colorado Striped Bass............................................................ (bx8)
Purple Potato, Fennel Fondue, Tomato, Sweet Cherry Pepper, Lemon-Buerre Noisette 

Blue Corn Crusted Steelhead Trout................................... (bx9) 
Petits Pois and Wild Rice Pilaf, Citrus Emulsion

New York Bone-In Steak Au Poivre.................................... (bx10)
Five Peppercorn Crust, House-Made Herb Parmesean Frîtes, Sauce Bordelaise

Petit Filet................................................................................. (bx11)
Roquefort Crème, Sweet Potato Galette, Shallot Confit

Herb Roasted Half Chicken.................................................. (bx12)
Garlic-Potato Purée, Seasonal Mushroom Ragout

Sweet Potato Gnocchi........................................................ (bx14)
Sweet Peas, Walnuts, Sage-Buerre Noisette, Pumpkin Seed Essence, Ricotta Salata

Beouf Bourguignon................................................................. (bx14)
Short-Rib, Roasted Winter Roots, Mustard Seed Gremolata

Fettucini au Provecal
Arugula, Picholine Olives, Roasted Tomatoes, Olive Oil, Parmesan

Brexi Burger............................................................................ (bx15)
Apple-Wood Smoked Bacon, Emmental, Russian Dressing, Red Onion,  
House-Made Herb Parmesan Frîtes

Crab Legs, 1/2 pound..................... (bx18) 
Jumbo Shrimp, 1/2 Dozen............... (bx20)

1/2 Chilled Maine Lobster.................... (bx19)

Whole Chilled Maine Lobster.............. (bx21)

Plateau de Fruits de Mer
Alaskan King Crab Legs, Jumbo Gulf Shrimp

(bx16)  Le Brexi (serves 4)   ~  (bx17)  Le Grand (serves 2)   

(bx36) Almond Madeleines ~ Carmel-Kahlua Ice Cream, Marshmallow Fluff

(bx37) Crêpe Brexi ~ Bosc Pear, Nutella, Rum-Raisin Sauce, Pinenuts

(bx38) Warm Chocolate Truffle Cake ~ Vanilla Bean Ice Cream

(bx39) Profiteroles ~ Bourbon Butterscotch Ice Cream, Vanilla Cream & 
Chocolate Fondant, Toasted Pecans


