Tnench, THE FRENCH SPOT
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Apat FOOD MENU U

Scrambled Eggs over

Hom, Bocon & Cheese 575 Cheese & Smoked Salmon 7 Prosciuttc 7

Croque Monsieur

Hem B chesse sondwich served hot

Crocue Mudurne (add Bgg) @

Savory erépe

Ham, bacar & Cheese 1850 Zusching, bell pepper, erians 20

Quiche & Salad

Bulteraut Squah & Feba: Ham, Bacen & Choess

Gratin Dauphinois o

Creamy potato dish, baked in ciéme fraiche, 10ppad wIth gruyere cheess served with selad
Sandwiches

Hom or Tana 85 Chicken 135 Sensked Salmen 115 Veggie 125 Tardedein Heef 16 Pastrarmi 14
Avocado Toast

Siiced cucumber, radish, mushroom, Tomate drizzied with olive ail and leman

Greek Salad o

Soupe du Jour

Chaice of Onion, Yegetable or Tomatn sarved with baguatte

SWEET

Sweet crépas pped with whipped crzam. Combing any toppings

Shawberry 12 Banara @ Raspherry Jam 83 Checolate 9 Raspbermies 125 MNutella §
French Toasts

Mada with erowssants with choico of strowbermy or chocolate

Tarts

Apple? Peie ¥ Pewch 7 Agcicat 7 Berry 7 Limon 45 Chocolde 5

Chocolate Mousse o

Créme Brillée s

Macarons =

Tvench, THE FRENCH SPoT

4wt eoop MENU

BEEF TENDERLOIN

1062 cut served with gratin dauphinois & salad

CHICKEN BREAST

sautded with pine nuts ir r:f>§|sarnir; reduction sarved

over salad & tomato

SALMON FILET

sautéad in g‘mgerg black peppar sen«ed ovar salad
adu4 b

»go:t ﬁ%ﬁ
RATATOUTLLE

bell pepper, machlm, Eggpiant ith tomato and herb:
over spag

SPAGHETTL CARBONARA
rinh. cream tha |(|c!: mJ a |'| nt n{
:srr!::lynnes:? ry]'le PDi :

FRENCH PATE
Pork Terrine sewed witi\ pic”ea‘ baguette & sa|a&

Croissants

Check aut our pastry

Healf off crotssants
M-Th Sge-<lowe

CATERING AVAILABLE.
CUSTCIM CAKES
Contact us ai

347-885-8587




