
Soupe du Jour 
soup of the day 5.50

gratinee à l'oignon
french onion soup 6.50

Hors D’œuvres
assiette de fromages 

cheese plate with fruit and mesclun salad  16.00

assiette de charcuterie
gourmet pate, sweet and spicy sausage, cornichons and mesclun salad  17.50

escargots en demi-douzaine 
half dozen snails with garlic butter sauce 9.00

quiche lorraine 
ham and cheese quiche with a mesclun salad 8.00

quiche epinard 
spinach and cheese quiche with a mesclun salad 8.00

œuf dur mayonnaise 
hard boiled egg, tomato, mesclun, mayonnaise 7.50

Salades
all mesclun salad is organic

salade de mesclun 
mesclun salad sm 4.50   lg 6.50

salade de chevre  
warm goat cheese croutons, tomatoes, walnuts, and grapes on a mesclun salad 10.50

salade de poulet 
cold roasted chicken salad, grilled vegetables, potatoes, and ratatouille on a mesclun salad 10.70 

salade niçoise 
grilled tuna, boiled eggs, roasted peppers, potatoes,string beans,  

black olives, and anchovies on a mesclun salad 14.00

salade au saumon fume 
smoked salmon on mesclun salad, topped with cold potato salad, cucumbers,  

hard boiled eggs and tomatoes 14.00

salade d’endive 
endive with Roquefort cheese, tomatoes, grapes and walnuts 10.50

salade frisse 
frisee salad with poached eggs, bacon and croutons 10.00



Sandwiches
served with organic mesclun salads

croque monsieur  
country bread with ham and cheese toasted 10.00

croque madame
country bread with ham and cheese toasted with an egg 11.00

poulet ratatouille 
roasted chicken and ratatouille on a toasted baguette 10.00

saumon fume
smoked salmon and hard boiled egg, with mesclun and mayo 11.00

œuf dur crudites 
hard boiled egg, with tomatoes, carrots, mesclun and mayo 8.50

jambon beurre  
ham and butter on a baguette garnished with cornichons 8.75

saucisson beurre  
handmade sweet sausage and butter on a baguette 8.75

tomate mozzarella prosciutto  
tomato, mozzarella and prosciutto with basil on a toasted baguette 10.50

merguez a la moutarde forte 
warm spicy lamb sausage, with roasted peppers and dijon mustard on a toasted baguette 10.50

club sandwich  
roasted turkey, bacon, swiss cheese, tomato and mayo on a baguette 10.50

baguette au fromage  
toasted baguette with brie or swiss cheese 8.25

Moules
17.00

marinieres  
mussels in a white wine, shallot,  

garlic and fresh herb sauce

provençales  
mussels in a white wine, shallot, garlic  

and fresh herb sauce with tomato concassees, 
black olives, and pesto 

au saffron  
mussels in a white wine saffron 

cream sauce with tomatoes

Garnitures 
6.00

haricots vert  
salted string beans

puree de pomme de terre 
mashed potatoes

ratatouille  
baked tomatoes, zucchini, yellow squash, 

eggplant, and onions



Entrees
fettucini carbonara

in a cream sauce with pancetta and baby peas 16.00

spaghetti bolognaise    
organic beef bolognaise sauce with carrots and peas 17.00 

linguini
with spicy shrimp, mussels, tomatoes, and broccoli in a garlic and olive oil sauce 18.50 

risotto de mario
with mussels, portobello mushrooms, onions and fresh basil 19.00 

risotto
with chicken, potatoes, string beans, onions and fresh basil 18.00

papillotte 
tilapia with carrots, potatoes, onions and herbs in a white wine sauce steamed in parchment paper 

with a side of salted string beans and mashed potatoes 18.00

poulet roti 
roasted chicken leg with a side of string beans, mashed potatoes with  

gravy, and a small mesclun salad 18.00

Crêpes Salees
served with organic mesclun salad

crêpes maison
choice of three 10.00

swiss cheese, ham, egg, chicken, turkey,  
sweet or spicy sausage, ratatouille, mushrooms, 

tomatoes, leeks, jalapeño peppers, roasted 
peppers, sauteed onions, or bacon
goat cheese or extra ingredient 1.50

extra chicken 2.00
extra shrimp 3.00

mixte jambon fromage     
ham and cheese 8.90    

la danielle 
ham and cheese with an egg 9.25 

saucisson sweet sausage 8.90

saucisson pimentee  
spicy sausage 8.90 

fromage de chevre  
goat cheese 9.40

poireaux et               
fromage de chevre  
goat cheese and leek 9.90

poulet aux legumes
chicken and ratatouille 9.00 

dinde aux legumes
turkey breast, ratatouille and goat cheese 10.15

champignons mushrooms 8.25

ratatouille homemade ratatouille 8.90

saumon fume smoked salmon,  
grilled vegetables and fresh basil cream 10.50



Le Petit Déjeuner
tartine 

toasted baguette, butter and natural jam 3.25

croißant, pain au chocolat 
croissant, chocolate croissant 2.10

croißant aux amandes 
almond croissant 3.00

müesli 
with milk or yogurt and fresh cut fruit 5.75

salade de fruits frais 
fresh fruit salad 6.25

petit dejeuner continental 
tartine, croissant, chocolate croissant, orange juice, fruit 

and coffee or tea 13.50

l’omelette 
choice of three ingredients, served with home fries and 
a mesclun salad (swiss cheese, ham, chicken, turkey, sweet 
or spicy sausage, ratatouille, mushrooms, tomatoes, leeks, 

jalapeño peppers, roasted peppers, sauteed onions, or bacon) 
10.00

american 
two eggs any style with bacon, home fries and salad 

8.50

french toast 
served with home fries, grilled ham and fruit salad 

10.00

œuf maison  
poached egg on a goat cheese potato cake  

on either spinach or ratatouille 10.85

Crêpes Sucrees 
beurre sucre  

fresh butter and sugar 4.50

sucre et glace 
butter sugar crèpe with a scoop of ice cream 6.50

citron sucre lemon and sugar 5.25

miel honey 4.75

chocolat 
homemade Valhrona chocolate sauce 6.50

nutella 6.50

chocolat banane 
homemade Valhrona chocolate with bananas 

7.50

nutella banane  
nutella with bananas 7.50

orange caramel 7.50

fruits frais 
mixed fresh cut fruit with strawberry sauce 

7.50

confiture 
your choice of fresh jam:  

strawberry, raspberry, or apricot 5.25

creme de marrons 
Clément-Faugier chestnut cream  

with créme fraîche 7.65

flambee grand-marnier or rum 8.50

extra chocolate, nutella 1.50
extra scoop of ice cream 2.00

Desserts
tarte tatin 

homemade apple tart served with ice cream or 
crème fraîche 7.00

mousse au chocolat 
homemade chocolate mousse 6.00

panache de glace 
choice of three scoops of ice cream or sorbet 

6.00

creme brulee homemade 6.50

fondant chocolat 
homemade molten chocolate cake 7.50

extra jam and butter 2.50
goat cheese,  

substitute egg whites 
or extra ingredient 2.00



Boissons Chauds 
cafe au lait

sm 3.50 lg 4.00

cappuccino 3.50

fresh brewed coffee 1.50

espresso 2.75

double espresso 3.30

thes
english breakfast, earl grey, chamomile, 
pepermint, green tea, mango, jasmine  

sm 1.85 lg 2.20

machiatto 3.10

mocha
café au lait with unsweetened Valhrona cocoa

sm 3.60 lg 4.10

americano 3.10

chocolat chaud 
unsweetened Valhrona cocoa 

sm 3.25 lg 3.75

chocolat a l’orange
large hot chocolate with Grand-Mariner

6.00

citron chaud
fresh squeezed lemon, honey and hot water

3.00

grog 
citron chaud with spiced rum 

5.50

rhum lait chaud
spiced rum, milk and honey

5.50

Boissons Fraiches
jus d’orange
orange juice 3.50

citron presse 
fresh squeezed lemonade 2.50

jus de fruits
cranberry, pineapple, grapefruit or apple juice 

2.00

fruit mixte  
orange, grapefruit and cranberry juice mixed 3.50

the ou cafe glace 
iced tea or iced coffee 2.50

cafe au lait ou
cappuccino glace

iced cafe au lait or iced capuccino 3.50

chocolat froid 
unsweetened Valhrona chocolate milk 3.50

soda 
coke, diet coke, ginger ale 2.60

orangina 3.10

evian
sm 4.00   lg 8.00

perrier
sm 4.00   lg 8.00

mastercard, visa,  
american express and discover accepted

Gratuitity not included. 
20% gratuitity added to parties of 6 or more

owned and operated by
Grainne O’Flynn


