LB Bistro and Patisserie is the first restaurant venture for acclaimed pastry chef Laurent Branlard, winner
of the 2008 World Pastry Championship. Laurent was nominated as one of the best pastry chefs in America
by Pastry Art & Design and Chocolatier Magazines. Laurent grew up in the Burgundy region of France,
surrounded by cuisine and parents who both enjoyed cooking. He trained in Paris and spent the early part of
his career at various city establishments. Bon Appétit!

LB Bistro Breakfast $23.95
Enjoy the full LB breakfast experience: All three stations available including our
build-your-own parfait bar, fresh smoothie and juice of the day, berries and fruit,
build-your-own omelet bar, applewood bacon, sausage, breakfast potatoes,
build-your-own crepe bar, made to order pancakes, fresh pastries

Continental $19
Includes our create-your-own parfait bar with fresh smoothie and juice of the day,
berries, fruit, create-your-own crepe bar, pastries and artisan breads

Fresh Fruit & Berries $12 Classic Benedict $18

served with cottage cheese or yogurt two toasted english muffins, nueskes
premium canadian bacon, topped with
poached eggs and classic hollandaise

Parfaits $8 sauce, served with breakfast potatoes
served with yogurt, house made granola with Crab Meat $19
& fresh seasonal berries
Build Your Own Omelet $18
Oatmeal $9 choice of three toppings:
with raisins and brown sugar mushrooms, red onions, bell peppers,
asparagus, jalapenos, tomatoes, broccoli,
. ham, bacon, sausage, chorizo
Fresh Artisan Made Toast $3 gorgonzola, cheddar, swiss, feta, goat
white, wheat, rye, english muffins cheese, breakfast potatoes & toast
Add Bacon or Sausage $4
Beverages:
orange or grapefruit juice $4 2 Eggs Your Way $16
apple, cranberry, or tomato juice ~ $4 two eggs prepared your way, choice of
whole, 2%, skim or chocolate milk ~ $4 sausage links or applewood bacon,
fresh brewed coffee $3 breakfast potatoes & toast
regular or decaffeinated
assorted tazo teas $3

Prices exclusive of tax and gratuity
18% gratuity will be added to parties of 6 people or more

Consuming raw or undercooked meats, seafood and eggs may increase your risk of food borne illness



