~T

GABRIELLE

~,

CHARLESTON

LA PATISSERIE PASTRY SELECTION 6 cach
Croissant, Pain au Chocolate, Blueberry Muffin
Lemon Ginger Muffin, Pain aux Raisin

BIRCHER MUESLI 18

Oats, Lemon, Granny Smith Apple
Honey, Cinnamon, Sultana Raisins

STRAWBERRY GRANOLA PARFAIT 18

Local Strawberries, Greek Yogurt, Monk Fruit
Gluten Free Granola

*GABRIELLE AVOCADO TOAST 24

Grilled Sourdough, Avocado, Poached Egg
“Bourbon Barrel Smoked” SC Salt
Scarlett Onion, Frisee, Piment D’ Espelette

BENNETT CONTINENTAL 20

Chef’s Pastry Basket
Choice of Juice, Coffee or Tea

LOX & BAGEL 24

Your Choice of Bagel, Lemon Cream Cheese
Capers, Pickled Onion, Tomato, Cucumber

BUTTERMILK WAFFLE 19

Basil-Strawberries, Chantilly

FRUIT PLATE 17
Market Sliced Fruit, Banana Pound Cake

*GABRIELLE’S BREAKFAST 24

Two-Eggs Your Way, Toast
Choice of Breakfast Meat, Home Fries or Grits

*SOUTHERN OMELET 21

Spiced Apple Chicken Sausage, Pimento Cheese
Spinach, Cheddar, Side of Cheese Grits

*THREE EGG OMELET 22

Mushroom, Onion, Spinach, Peppers
Tomato, Ham, Chicken Sausage, Bacon
Cheddar, Mozzarella, Side of Home Fries

*EGGS BENNETT 39

Wagyu Tenderloin, English Muffin
Poached Eggs, Truffle Hollandaise

*BREAKFAST BURRITO 16

Smoked Bacon, Aged Cheddar, Potatoes
Scrambled Eggs, Tomato Flour Tortilla
Morita Salsa

BRIOCHE FRENCH TOAST 19
Pecan Streusel, Vermont Maple Syrup, Chantilly

18 CENTURY STONE CUT OATMEAL 18

Brown Sugar, Sultana Raisins, 2% Milk

Sides

Applewood Smoked Bacon, Pork Sausage
Ham or Apple-Chicken Sausage 8

Two Eggs
Any Style 12

Home Fries 8

Stone Ground White Grits or Cheese Grits 8

Bagel & Cream Cheese: Everything, Plain
Sesame or Bloody Mary 11

Multi-Grain, White,
Marble Rye, English Muffin 6

Seasonal Berries 8

Smoked Salmon 14

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 20% gratuity
added to parties of six or more guests.




BREAKFAST

Espresso Wellness

Latte La Patisserie Green Beginnings Smoothie
Americano La Patisserie Strawberry-Banana Smoothie
Cappuccino Hotel Bennett TEALEAVES Blend

Espresso (Single or Double) Hot Chocolate

Espresso Macchiato Assorted Hot Tea
English Breakfast, Earl Grey & Lavender
Cortado Herbal Tea
Chamomile, Peppermint, Relax
Flat White
Chai Latte
Flavored syrups available
Matcha Latte

Assorted Juices

Crisp Apple Pie
Salted Caramel, Apple Cider, Sparkling Wine

Au Pear
Pear Syrup, Cardamom Syrup, Apple Juice, Sparkling Wine

Berry Delicious
Blackberry Syrup, Lavender Syrup, Sparkling Wine

Cranberry Beret
Cranberry Juice, Rosemary Infused Syrup, Sparkling Wine

Ginger Solstice
Plum Ginger Reduction, Candied Ginger, Sparkling Wine

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 20% gratuity
added to parties of six or more guests.
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