MORNING STARTER FRENCH PASTRIES

BUTTER CROISSANT
CHOCOLATE CROISSANT
CHEESE DANISH

CUSTARD RAISIN DANISH
ALMOND CROISSANT
CINNAMON PECAN DANISH

ALMOND PEACH DANISH
APPLE DANISH
MUFFINS

SUGAR CAKES

| T — A

Patisserie & Bistro
’ *SHRIMP & GRITS 1695

Sautéed Shrimp with Cajun Bechamel, Crushed
Bacon and Bell Peppers with Cheddar on Grits,
Topped with 2 Fried Eggs.

COUNTRY FRENCH
BREAKFAST 14

Classic French Breakfast! Scrambled Eggs,
3 Strips of Bacon, Sautéed Chef Potatoes,

CREME BRULEE

FRENCH TOAST (2) 195

Texas Toast Dipped in Tahitian Vanilla Creme Brulee,
Pan-Fried to Golden Brown and topped with Vanilla
Powdered Sugar. Served with Syrup and Choice
of Fruit, Grits, Cheese Grits or Potatoes.

LOW-FAT YOGURT PARFAIT
(MADE TO ORDER) 825

Low-fat Vanilla Yogurt. Honey Crisp
Granola and Fresh Seasonal Berries.

BELGIAN WAFFLE 1395

Golden Belgian Waffle Sprinkled with
Vanilla Powdered Sugar and Syrup on the
side, with choice of Bacon,
Sausage Patties or Scrambled Egg.
Served with fruit.

*AVOCADO TOAST 10
Honey Wheat with choice of
made-to-order egg

Grilled Tomato and a French Butter Croissant.

Served all day. Substitutions and/or menu deconstructions are subject to price adjustment.

BREAKFAST
SANDWICHES

HAM & CHEESE

CROISSANT 1195

French Butter Crofssant Served with Ham,
Egg, Melted Swiss Cheese. Choice of Fruit,
Potatoes, Grits or Cheese Grits.

*FRIED EGG BLT BRIOCHE 12

Fried Egg with Bacon, Mayo, Lettuce, Tomato
and Avocado on French Brioche.

Choice of Fruit, Potatoes, Grits or Cheese Grits.
Sub Egg White +1

SUNRISE BLT 12

Strips of Crispy Bacon on 2 layers of Toasted
Whole Wheat Bread, Mayo, Lettuce, Tomato.
Choice of Fruit, Potatoes, Grits or Cheese Grits.

SWEET CREPE

CHOCOLATE AND

BANANA CREPE 1095

Warm French Pancakes with Chocolate Nutella ®
and Fresh Banana. Served with Berries, and Creme
Chantilly. *Contains Nut Product

SWEET CREPE WITH
BERRIES SAUCE 10

Warm Crépe with Mixed Berries Sauce,
Vanilla Powder Sugar and Creme Chantilly.

BUILD YOUR OWN BREAKFAST SELECTIONS

Choice of Veggies Choice of Meats Choice of Cheese

Bell Pepper Diced Ham Provolone

Onion Diced Turkey Swiss

Mushroom Bacon Shredded Cheddar
BREAKFAST SIDES Organic Baby Spinach Sausage Crumbled Feta

Black Olive Grilled Chicken Smoked Gouda
SCRAMBLED EGGS $5.50 Jalapenos Goat Cheese
Egg Whites $6.50

I Fried Egg $1.99
2 Fried Eggs $3.99

2 POACHED EGGS $2.99

2 SAUSAGE PATTIES $5.95

3 STRIPS OF BACON $5.95
NUTELLA $2.75

FRUIT CUP $2.95BOWL $5 .95
BIRCHER MUESLI (CUP) $4
BIRCHER MUESLI (BOWL) $5.95

TOAST
$2.50-1Slice $3.25-2 Slices

TOASTED ENGLISH MUFFIN $3.50
CIABATTA $4
AVOCADO $2.95

(Add $1.25 for each additional
selection

MORNING

SCRAMBLED 1495
Scrambled Egg Sautéed with
Your Choice of 4 Breakfast

Croissant and Seasonal Fresh

Fruit.
Egg White Add $1.00

*THE ORIGINAL 1595

ALL ABOUT BENEDICTS

Served with Fruit Cup, Potatoes, Grits or Cheese Grits

Grilled Canadian Bacon, Toasted English Muffin,
2 Poached Eggs and Creamy Hollandaise.

BUILD YOUR OWN BREAKFAST
OMELETTES 1595
Made-to-Order
Omelettes with Your
Choice of 4 Breakfast
Selections. Served with a
Selections, Served with a Warm Fruit Cup, and your
Choice of Sauteed Potato Mushroom Sauce.
or Wheat Toast.

CREPE 1595

French Inspired Breakfast
Pan Cake. Scrambled Egg
Sauteed with Your Choice
of 4 Breakfast Selections,
Topped with Creamy

Served with Fresh Warm
Croissant.

KIDS

e )
Vanilla Creme Brilée

French Toast (1) 7

CREAM CHEESE $2.09

SAUTEED CHEF POTATOES $6

GRITS $5
CHEESE GRITS $6

CHEESE $2.50
2 Slices of Provolone or Swiss

BAGEL & CREAM CHEESE (PLAIN) $4

*SMOKED SALMON BENEDICT 1695

2 Poached Eggs, Toasted English Muffin and Local
Farm Smoked Salmon, topped with Creamy
Hollandaise, and Capers.

*FRIED GREEN TOMATO & PORT 15
Roasted Peppers & Onion, Portobello

and Fried Green Tomatoes

Jr. Country French
Breakfast 8

Cheese Omelette 8.50

*Advisory. Egq and ofher Shelfish may b

However, the consumption of raw o
and shelifish which moy contoin ho

llness especially # you hove certon medcal



erved with Crackers, Add $4.50 for Grilled Chicken,
Add $4.95 for Chicken Salad, Add $450 for Tuna

, and Feta Cheese with
V‘Mus‘r)me Dressing,
Ranc

AD 895

QUICHES

Quiches are Served with a Salad of your choice (Balsamic
House, Caesar or Greek) Add $3.95 for Fruit Bowl Substitution.
Add $4.95 for Soup Substitution.

QUICHE LORRAINE 14
Classic Quiche Lorraine ~ Smoked Bacon Sauteed
with Onion and Baked to Perfection with Cheddar.

SPINACH & MUSHROOM QUICHE 14
“Baked Daily” For Veggie Lovers, Sautéed Baby

Grilled Cheese
Sandwich 795

Peonut Buter and J:"y
6.50 (C

Chicken Fingers 795

elted Cheddar.

ttuce w/ “Home-Made”

SOUPS

Served with Crackers

MUSHROOM & BRIE 8
(with Herb Croutons)

TOMATOBASIL 8

, CHES AND WRAPS

' 'e Tossed in a Qreek

THE DUET 1395

Your Selection of Two Items Among

" Sandwich-Salad-Soup.

OR TRIO COMBINATION 15.95
Duet/Trio Sandwich Selections Are: (French

Grilled Cheese, or BLT)

ADULT GRILLED CHEESE 12
With Wheat Bread and your Choice of Cheese

TUNA AVOCADO 1295

GRILLED CHICKEN WHOLE
WHEAT WRAP 1395

Grilled Chicken with Green Lettuce,
Granny Smith Apple, Tomato, Wasabi
Mayo and Swiss Cheese.

FRIED CHICKEN WRAP 1395

Fried Chicken Strip with Lettuce,

Tomato, Provolone Cheese and Honey Mustard
on Whole Wheat Wrap.

?xmach with Mushrooms, Topped with

BEVERAGES
& JUICES

ORANGE JUICE

5.50

APPLE JUICE
5

LUNCH SERVED
ALL DAY

d yourChﬂee of Fries, Chips or an Apple. All Wraps are Served with a Salad of your
resh Fruit Bowl Substitution. Other substitutions and/or menu deconstructions are subject to

Chicken Salad Croissant, Country Smoked Turkey,
Reuben, Ham & Cheese Croissant, Turkey Club,

With Toasted Honey Wheat, Lettuce and Tomato.

VITAMIN WATER
2.39

MILK
2.95

CHOCOLATE MILK
5

HOT CHOCOLATE
(SM) 395 (LG)5.95

ICED TEA
295

SOFT DRINKS
2.39

SPARKLING WATER
(SM) 495 (LG) 6.95

DASANI WATER
2.39

PINK LEMONADE
3.50

ARNOLD PALMER
495

MIMOSA
12.95

COFFEE &
ESPRESSO

DRINKS

HOUSE BLEND
COFFEE (Dine In)

CHEESE 2.50

Swiss o )ﬂ . By gServed with your chmce of Chips,

Fries or ﬁ‘ﬁpp_e
GRILLED CHICKEN CIABATTA 14
Grilled Chicken Breast with Roasted Bell Pepper, Onion, Pesto

Mayo and Melted Swiss Cheese on “Home-Made” Ciabatta Bread.
Served with your choice of Chips, Fries or an Apple.

SALMON SALAD 16.95

FRIES 5.50

Fresh Salmon Pan Seared to Perfection with Lemon Butter Sauce. CHIPS 199
Served with House Salad and crackers. APPLE 199
VEGGIE SANDWICH 14 BANANA 199

Roasted Bell Pepper, Onion, Fried Green Tomato, Spinach and
Portobello Mushroom with Swiss Cheese on Ciabatta Bread.
Served with your choice of Chips, Fries or an Apple,

LUNCH SIDES

SIDE SALAD 7.00

House, Caesar or Greek

Slices of Provolone, Swiss,

Grated Cheddar or Goat Cheese

SWEET POTATO
WAFFLE FRIES 600

FRUIT CUP 2.95
FRUIT BOWL 595

295

Add Almond Milk: 0.95

Add Soy: 0.95, Add Syrup: 0.95

- Dec\af Espresso Drinks, Add: 0.95

AMERICANO
(SM) 295 (LG) 4.95

CAFE LATTE
(SM) 3.95 (LG)4.95

CAFE MOCHA
(SM) 4.25 (LG)5.25

CAFE AU LAIT
(SM) 295 (LG) 3.50

ESPRESSO SHOT $275
Double 3.25, Extra Shot 1.50

CAFE CAPPUCCINO
(SM)3.95 (LG) 4.95

CAFE WHITE MOCHA
(SM)4.25 (LG)5.25

*Adveory: Egg and other Shelfsh may be cocked fo order However, the conumphon
of raw or underaooked food such os egg and shelfsh whch may contan hormful
bocterio may cause serious lines especally f you have cerain medicol conditions

CAFE MACCHIATO

(SM)4.25 (LG)5.25
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