Breakfast

Perfect Little Egg Sandwich............ $5.00
Farm fresh eggs seasoned with
herbs and topped with Gruyere
cheese, served warm in a mini
brioche bun

Yogurt Parfait...............cccooeeeils $4.50
Thick Greek yogurt with homemade
hazelnut, almond, dried cherries and
gold raisins granola

Fresh Fruit Salad......................... $4.00

Viennoiserie

“Dominique’s Kouign Amann”: Flaky
and tender bread with caramelized

layers
Croissant......c.cooveeiiiiiiiiiiie $ 3.00
Almond Croissant...............c........ $ 3.50
Pain au Chocolat.............ccoevnennnn. $ 3.50
Cinnamon Roll........ccieeiiiiiiinnt. $3.50
Palmier.....ccocoviiiii e, $ 3.00
Brioche Loaf.......cccoviveeiiiiinnnns $ 8.00
Gateau Battu.........ccooevvveninnnnl. $ 26.00

Moist beaten cake that is slightly
lighter than a brioche and a Picardy

specialty

Gateau Battu Slice....................... $4.75
add homemade jam.............. $1.50
add butter.........cccooeiiiiiiini $1.50
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Cakes & Tarts

Paris-New York.......coovviiiiiiiinnin. $5.50
A twist on the Paris-Brest, made with
pate a choux dough and filled with
caramel, peanut and chocolate

Apple Tart Tatin.........c.cooeeeninnnn. $ 5.00
Raspberry Pistachio Tart.............. $5.50
Cotton-Soft Cheesecake................. $ 5.00
Double Shot........cooeevieiiiiiiieeeeen $5.00
Espresso dark chocolate cake
Coconut Mango Cake................... $5.00
Mini-Me Cake.......ccocovvviiiieeinnnns $5.75

Rich chocolate cake topped with
miniature meringues (Gluten Free)

Chocolate Eclair.............cvevvuunn... $5.50
Caramel Eclair...........ccocoveeerunens $ 5.50
Praliné Eclair..........c.cccovvvininnn.. $ 5.50
Torta de Santiago (Gluten Free)......$ 5.00
Bunny Cake........cocovviiiiiiiiinn, $4.75
LemonCake........coovviiiniiiniinn. $4.75
Gingerbread............cociiiiiiiiinenn. $4.75
Cookies
Cannelé de Bordeaux................... $ 3.00
Flourless Chocolate Cookie........... $3.25
(Gluten Free)
Chocolate Chunk Cookie.............. $3.00
Sablé Breton......cccoovvvveviiiniinnnn. $ 3.00
Macarons........oovveviiiiiiiiiieee, $2.50

Chocolate, Peanut Butter & Jelly,
Coffee, Caramel, Pistachio,
Raspberry, Lemon, Praliné

Made-to-Order Sweets

Please allow for a 5-10 minute wait time.
These treats are served piping hot and
freshly cooked on the spot.

Madeleines.....$ 4.25 (10pc) $ 7.50 (20pc)
Molten Chocolate Caramel Tart....... $5.50
Warm Pear Crumble............c......... $5.50

addicecream.......cccveeevvinn.n. $2.00
Ice Creams & Sorbets

Ice Cream.............. $4.75 (sm) $6.50 (lg)
Chocolate, Caramel, Vanilla, Coffee,
Ginger, Smoked Cinnamon

Sorbet......ccciiinnin $ 4.75 (sm) $6.50 (lg)
Lemon, Raspberry, Pina Colada,
Hibiscus, Green Apple, Yogurt

Breakfast Sets

Morning Rush: Any Viennoiserie (for DKA,
add $2.00) + Small Coffee OR Tea
$5.00

Jumpstart: One Perfect Little Egg
Sandwich + Small Coffee OR Tea
$6.00




Soups

Rustic Chicken.....$ 6.50 (sm) $ 9.50 (lg)
Dark meat chicken, consommé,
chunky veggies and whole wheat
pasta

Butternut Squash..$ 6.50 (sm) $ 9.50 (Ig)
Silky butternut squash and
cinnamon marshmallows (*VG)

Salads

Chicken Kale Caesar.................. $11.50
Kale, grilled chicken and garlic
croutons with Caesar dressing

Seasonal Salad............cccoceeennnnnen. $9.50
Arugula, roasted red beets, creamy
goat cheese with sherry vinaigrette
(*VG)

Mediterranean...............c.oeuee... $11.00
Mesclun, roasted eggplant, black
olives, white anchovies and
tomatoes with spiced yogurt
dressing (*VG)
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Sandwiches
Our sandwiches are assembled when you
order them to ensure freshness.

Croque Monsieur...........cccceuvunen.. $10.50
Ham and Cheese Half-Baguette.....$ 9.50
Roasted Pork Club..................... $12.00

Roasted pork shoulder, pickled
eggs, tomatoes, Bibb lettuce and
spicy mayonnaise on sourdough

Mortadella Panini....................... $11.00
Thin mortadella slices with
mozzarella and green olive tapenade
on flautta bread

Chunky Salmon Salad.................. $11.50
Tender, hand-diced salmon,
homemade mustard mayonnaise,
sesame seeds, tomatoes and quick-
pickled cucumber on a ciabbatta
piccolo

Ricotta Tartine........ccccoovieviinnnn. $9.00
Pear chutney with fresh ricotta on
walnut raisin bread (*VG)

add chips......ccovvviiiiiiiiiee $2.00
Homemade Potato Chips............... $2.75
Meal Sets
Complete Lunch: Any Salad OR Sandwich + Any Cake OR Tart + Any Small Drink....$ 16.00
Skinny Lunch: Any Small Soup + Any Cake OR Tart + Any Small Drink.....................$ 12.50
The 3om: Choice of Small Milk. Tea. OR Coffee + Anv Cookie..........ccccevvvieiiiiinnnnnen. $5.00

*VG = Vegetarian

Hot Drinks

House Blend............ $2.00 (sm) $2.50 (Ig)
Decaf Blend............. $2.00 (sm) $2.50 (lg)
Café au Lait.............. $ 3.00 (sm) $ 3.50 (Ig)
ESpresso......ccooviiiiiiiiiiiiiie, $2.50
Double Espresso.......cccccevvveiiieininnnne. $3.50
Americano............... $ 3.00 (sm) $4.00 (lg)
Macchiato................ $ 3.50 (sm) $4.50 (lg)
Café Latte............... $ 3.50 (sm) $4.50 (lg)
Cappuccino............. $ 3.50 (sm) $4.00 (Ig)
Café Mocha............. $4.00 (sm) $4.50 (lg)

add extra shot............ccooeeeennen. $1.00

Chef’s Hot Chocolate $ 4.00 (sm) $ 4.50 (Ig)
Topped with frosty chocolate foam

Hot Apple Cider....... $4.00 (sm) $4.50 (lg)

LT $ 3.00 (sm) $4.00 (Ig)
Chamomile, Mint, Earl Grey, Green,
Oolong

Cold Drinks
Iced Coffee............. $ 3.00 (sm) $4.00 (Ig)
lced Tea..........c.u..ee. $ 3.00 (sm) $4.00 (lg)

Made with “Le Palais des Thés”
signature blend Thé Du Hamman

Juice and Milk.......... $ 3.25 (sm) $4.50 (Ig)
Orange, Grapefruit, and Swede Farm
Milk

Coke, Diet Coke, Ginger Ale, Water....$ 2.00
San Pellegrino Water and Aranciata...$ 2.50



