CAFE-LURCAT

AMERICAN CUISINE

Ly Mieces

9:00am - 3:00pm

$50 per person
$18 per child 12 and under

Assortment of Cinnamon Rolls & Muffins
Apple, Cheese & Chive Salad
French Toast Rhubarb Compote, Maple Syrup
Soft Scrambled Eggs
Applewood Smoked Bacon
Breakfast Baby Potatoes Pickled Peppers, Mornay
Roasted Amish Chicken Toasted Almonds, Pickled Shallots
Harissa Braised Lamb Shoulder, Zhug, Tabbouleh, Yogurt

Asparagus, Lemon-Caper Beurre Blanc

Almond Key Lime Tart & Macarons

BRUNCH LIBATIONS

$10
Classic Mimosa Orange Juice, Prosecco
Blood Orange Mimosa Canella Blood Orange, Prosecco
Peach Bellini Canella Bellini, Prosecco
Rosé of Pinot Noir, Diora, ‘La Belle Féte,” Monterey, California

$15
Lurcat Bloody Mary House Bloody Mary Mix,
Cry Baby Craig’s Hot Sauce, Modelito Pony Beer

Vikre Distillery Co. Vélo Spritz Rhubarb, Orange, Seltzer

We are dedicated to creating a sustainable and dependable work environment for every
employee of Café & Bar Lurcat. A 6% surcharge has been added to support fair and
reliable wages for our team. Pursuant to MN Statue 177.23 Subd. 9, this charge
is not a gratuity for direct employee service.

*These items are served raw or undercooked, or contain (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



