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BRASSERIE

I ENTREES

PLAT DU JOUR

COLORADO STRIPED BASS ......ciiviiiiiciciecieceeeeceeeeeee e (BXS)
~MONDAY~ Purple Potato, Fennel Fondue, Tomato, Sweet Cherry Pepper, Lemon-Buerre Noisette
®x1) CASSOULET BLUE CorRN CRUSTED STEELHEAD TROUT ......c.ccoevveviienicneenaee. (BX9)

Petits Pois and Wild Rice Pilaf, Citrus Emulsion
~TUESDAY~

NEW YORK BONE-IN STEAK AU POIVRE .....c.ccciieiiiiiine, (BX10)
®x2) Duck CONFIT Five Peppercorn Crust, House-Made Herb Parmesean Frites, Sauce Bordelaise
~WEDNESDAY ~ PETIT FILET ...ooovovoeoeeeeeeee e ®BXI1)
®x3) SOLE MEUNIERE Roquefort Creme, Sweet Potato Galette, Shallot Confit
~THURSDAY ~ HERB ROASTED HALF CHICKEN .......cccivieiieiiieiiieieeeeeiees (BX12)

Garlic-Potato Purée, Seasonal Mushroom Ragout
8x4) BONE-IN VEAL CHOP OSCAR

SWEET POTATO GNOCCHI .......ceiuiiiiieiieeieeeieeiiceeeiee e (BX14)
~FRIDAY~ Sweet Peas, Walnuts, Sage-Buerre Noisette, Pumpkin Seed Essence, Ricotta Salata
®xs) IN-House DRy AGED RIBEYE FOR TwO BEOUF BOURGUIGNON .......coovovereceaieeessesee s BX14)

Short-Rib, Roasted Winter Roots, Mustard Seed Gremolata

FeTTUCINT AU PROVECAL
Arugula, Picholine Olives, Roasted Tomatoes, Olive Oil, Parmesan

~SUNDAY~ BREXI BURGER ...t (BXI5)
(BX7) Braised LAMB SHANK Apple-Wood Smoked Bacon, Emmental, Russian Dressing, Red Onion,
House-Made Herb Parmesan Frites

PraTeAUu DE FRUITS DE MER

AvraskAN KNG CraB LEGs, JumBo GULF SHRIMP

exie LE BREXI (SERVES 4) =~ BX17) LE GRAND (SERVES 2)

~SATURDAY~

8x6) BOUILLABAISSE

CRraB LEGS, 1/2 POUND.................... (BX18) 1/2 CHILLED MAINE LOBSTER .......ceennnn.... (BX19)
JumBO SHRIMP, 1/2 DOZEN .............. (BX20) ‘WHOLE CHILLED MAINE LOBSTER............. (BX21)
4
<22 HORS D’OEUVRES 2 SALADES
S M &C FRISEE Lardons, Poached Egg, Crouton, Sherry Bacon Vingigrette ...................ooooowee.... (BX29)
TEAMED IVIUSSELS LAMS .oiiiiiiiiiininens (BX22) . .
Tusso, Roasted Tomato, Garlic & Herb Chardonnay Broth BREXTI CAESAR White Anchovies, Torn Bread Croutons, ParmeSsan ..........ow....... (BX30)
B B T ARUGULA & Bosc PEAR Salami, Manchego, Carrot, Pickled Red Onion,
REXT DEEF LARTARE ......coooieniviiniiiniiiiiinns (BX23) | Sweet Lemon VINQIGIETLE ...ttt e (BX31)

Watercress, Cognac-Harissa Aioli, Quail Egg
T At o CHARCUTERIE & FROMAGE

ESC ARGOT & P ARISIENNE GNOCCHI GR ATINEE (BX25) TERR]_NE OF FOIE GRAS BT T U P OO PP T O PP TTPPRLTUPPIRE (BX32)
Black Truffle, Brandy, Emmental Cream Port-Poached Pears, Crostinis

CHICKEN LIVER PATE .....ooviitiiiiiieeceeeeeee et (BX33)
ONION SOUP AU GRATIN ....evverevreenereeieeeeeeennes BX26) | Sonichons. Pickled Onions. Monsiander. Howse Misiord
ROASTED “BEET” STEAKS .....c.coooveviiiiicnnanen ®X27) | ARTISAN CHEESE BOARD ...ttt eeeeeeeeeeee e eneeeeeeens (BX34)
Toasted Panko, Chévre, Truffled Balsamic, Tomato Glacé Chef’s Choice of Three served with Seasonal Accompaniments
BRAISED PORK BELLY .ovvveeeeeeeeee e BX28) | CURED MEATS .....utiiieeiiiieeciieeeeiteeeeiteeeeiveeeesareeeeereeeesnnaeeeenaneas (BX35)
Fennel & Artichoke Fondue, Cognac-Maple Mustard Selection of Cured and Dried Meats, Cornichons, Pickled Onions, House Mustard
-

ﬁ (BX36) ALMOND MADELEINES ~ Carmel-Kahlua Ice Cream, Marshmallow Fluff . Cﬂ HOUSE-MADE PARMESAN FR iT | (BX40)

; Bx37) CREPE BREXI ~ Bosc Pear, Nutella, Rum-Raisin Sauce, Pinenuts ROASTED MUSHROOMS .....ccoceviniinnnnnnneas (BX4D)

F W C T C ~ Vanilla Bean I E STEAMED GARLIC SPINACH ....ccccvenrannnnns. (BX42)

£ (BX38) WARM CHOCOLATE TRUFFLE CAKE ~ Vanilla Bean Ice Cream «> GARLIC POTATO PUREE .......... oer (BX43)

) (BX39) PROFITEROLES ~ Bourbon Butterscotch Ice Cream, Vanilla Cream & STEAMED ASPARAGUS ..... eee (BX44)

(O Chocolate Fondant, Toasted Pecans < SMALL GREENS SALAD...cccccececrccrccncnncnncnne (BX45)




